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/s  a Household  Requisite  of  Constant  Utility, 

FOR 

The  NURSERY,  the  FAMILY  TABLE, 
and  the  SICK  ROOM. 

That  BROWN  & POLSON’S  CORN  FLOUR 
possesses  very  valuable  qualities  as  a food  for  all 
classes,  at  all  periods  of  life  except  earliest  infancy, 
has  been  attested  by  eminent  dietetic  authorities,  as 
well  as  by  universal  public  experience  during  over 
thirty  years. 

Interested  attempts  to  set  aside  these  facts  in  favour 
of  other  foods  can  only  appeal  to  ignorance  and 
prejudice,  and  it  remains  true  that  no  other  kind  of 
food  can  serve  the  special  purposes  of  Corn  Flour. 


WELLCOME 

LIBRARY 


PREFACE. 


g 

J.V  reasons  for  the  publication  of  this  Volume — the  Fi>\,t  of  a Series  of 
Practical  Manuals  which  were  to  be  called  the  ‘*All  About  It  ” Books — 
were  thus  explained  in  a Prospectus  issued  a few  months  as'o^  and 
approved  by  the  late  Mrs.  S,  O.  Beeton  : — 


ANY  wishes  have  been  expressed  to  the  Authoress 
of  the  “ Book  of  Household  Management  ” that 
a volume  of  Recipes  in  Cookery  should  be  wTitten 
which  could  be  sold  at  a price  somewhere  between 
the  seven-and-sixpenny  “ Household  Management  ” and  the 
Shilling  Cooker)'  Book.  Accordingly  Mrs.  Beeton  has  pre- 
pared a Collection  of  Recipes,  and  of  other  Practical  Informa- 
tion concerning  the  Dressing  and  Serving  of  Family  Fare, 
which,  when  completed,  will  be  published,  in  serviceable 
binding,  at  the  price  of  Three  Shillings  and  Sixpence. 

As  Mistress,  Cook,  and  Critic  have  declared  that  the 
details  in  Mrs.  Beeton’s  larger  work  are  so  easy  io  understand^ 
the  Authoress  has  followed,  in  every  Recipe  printed  in  the 
present  Dictionary,  the  same  simple  plan  she  originally  used. 
Regarding,  however,  the  arratigemcnt  of  the  Recipes,  the 
Authoress  has  chosen  the  Dictionary  form,  believing  an 
alphabetical  arrangement  to  be  the  best  for  a book  that  is 
being  constantly  referred  to.  By  the  adoption  of  a very 
Intelligible  system,  all  acss  reference,  and  that  very  dis- 


vl 


PKEFACK. 


agreeable  parenthesis  {See  So-and-so)  is  avoided,  except  in  a 
very  few  instances.  Where  any  warning  as  to  what  should 
not  be  done  is  likely  to  be  needed,  it  is  given,  as  well  as 
advice  as  to  what  ought  to  be  done.  No  pains  have  been 
thought  too  great  to  make  little  things  clearly  understood. 
Trifles  constitute  perfection.  It  is  just  the  knowledge  or 
ignorance  of  little  things  that  usually  makes  the  difference 
between  the  success  of  the  careful  and  experienced  housewife 
or  servant,  and  the  failure  of  her  who  is  careless  and  inex- 
perienced. Mrs.  Beeton  has  brought  to  her  new  offering 
to  the  Public  a most  anxious  care  to  describe  plainly  and 
fully  all  the  more  difficult  and  recondite  portions  of  Cookery, 
whilst  the  smallest  items  have  not  been  “ unconsidercd 
trifles,”  but  each  Recipe  and  preparation  have  claimed  minute 
attention. 


THE 


DICTIONAEY  OF  COOKEEY. 


AliKOil^^’D  CAKE. 

iTigredients. — ^ lb.  of  sweet  almonds, 
1 os.  of  bitter  almonds,  6 eggs,  8 table- 
spoonfuls  of  sifted  sugar,  6 tablespoon- 
fuls of  6ne  flour,  the  grated  rind  of 
I lemon,  3 oz.  of  butter.  Mode. — Blanch 
a/Ki  pound  the  almonds  to  a paste ; 
Separate  the  whites  fnim  the  yolks  of 
two  eggs  ; beat  the  latter,  and  add  them 
U)  the  almonda  Stir  in  the  sugar,  flour, 
and  lemon-rind  ; add  the  butter,  which 
should  be  beaten  to  a cream  ; and,  when 
ail  those  ingredients  aro  well  mixed,  put 
in  the  whites  of  tho  eggs,  which  should 
bo  whisked  to  a stiff  frotL  Butter  a 
cake-momd,  put  in  tho  mixture,  and  bake 
in  a good  oven  from  to  IJ  hour.  Tivie. 
— to  1 j hour.  Average  cost,  23.  (Sd. 
Seasonable  at  any  time. 

ALMOND  CHEESECAKES. 

Ingredients. — ^ lb.  of  sweet  almonds, 
4 bitter  ones,  3 eggs,  2 oz.  of  butter,  tho 
rind  of  ^ lemon,  1 tablespoonftil  of  lomon- 
juico,  3 oz.  of  sugar.  Mode. — Blanch 
and  piound  the  almonds  smoothly  in  a 
mortar,  with  a little  rose  or  spring 
water  ; stir  in  the  eggs,  which  should  be 
well  beaten,  and  tho  btttter,  which  should 
be  warmed  ; add  the  grated  lemon-peel 
and  juice,  sweeten,  and  stir  well  until 
tlie  whole  is  thoroughly  mixocL  Lino 
some  patty-pans  with  p'iff-pa:?te,  put  in 
tho  mixture,  and  bake  for  20  minutes,  or 
rather  lees,  in  a quick  oven.  Time. — 20 
minutes,  or  rather  less.  Average  mst, 
lOd.  Su^icUtU  for  about  12  chocsocakos. 

almond  paste,  for  Second- 
Course  Dishes. 

IngredienU. — 1 lb.  of  sweet  almonds, 

bitter  ones,  1 lb.  of  very  finely-sifted 
sugar,  tne  whites  of  2 eggs.  Mode. — 
Blanch  tho  almonds,  and  dry  them 
thoroughly ; put  them  into  a mortar,  and 


pound  them  well,  wetting  them  gradually 
with  tho  whites  of  2 eggs.  When  well 
potmded,  put  them  into  a small  pre- 
serving-pan, add  the  sugar,  and  place 
the  pan  on  a small  but  clear  fire  (a  hot 
plats  4b  better)  ; keep  stirring  until  the 
paste  is  dry,  Oion  take  it  oat  of  tho  pan, 
put  it  between  two  dishes,  and,  when 
cold,  make  it  into  any  shape  that  fancy 
may  dictate.  Time. — .j  hour.  Average 
cost,  23.  8d.  for  the  above  quantity. 
Sufficient  frvr  3 small  dishes  of  pastry. 
Seasonable  at  any  time. 

ALMOND  PUDDING,  Baked  (very 
rich). 

Ingredients. — lb,  of  almonds,  4 bitter 
ditto,  1 glass  of  sherry,  4 eggs,  the  rind 
and  juice  of  ^ lemon,  3 oz,  of  butter, 

1 pint  of  cream,  2 tablespoonfuls  of 
sugar.  Mode. — Blanch  and  pound  the 
almonds  to  a smooth  paste  with  the 
water ; mix  these  with  tne  butter,  which 
should  bo  melted  ; beat  up  the  ogirs, 
^ate  the  lemon-rind,  and  strain  tho 
juice  ; add  these,  with  tho  cream,  sugar, 
and  wine,  to  tho  other  ingredients,  and 
stir  them  well  together.  When  well 
mixed,  put  it  into  a pie-dish  lined  with 
puft-paste,  and  bake  fer  ^ hour.  To 
make  this  pudding  more  economically, 
substitute  milk  for  the  cream  ; but  then 
add  rather  more  than  1 oz.  of  fine'iv- 
grated  bread.  Time. — ^ to  j hour. 
Average  cost,  3j.,  with  cream  at  Is.  6d. 
per  piut.  Sufficient  for  4 or  6 tjersons. 
Seasonable  at  any  time. 

ALMOND  PUDDINGS,  SmnU. 

Ingredients. — lb.  of  sweet  almonds, 
6 bitter  ones,  i lb.  of  butter,  4 eggs,. 

2 table.spoonfuls  of  sifted  sugar,  2 tabio- 
spoonfuls  of  cream,  1 tablospoonful  of 
brandy.  Mode. — Blanch  and  iwuud  the 
almonds  to  a smooth  pasta  with  a spoon- 
ful of  water ; warm  the  butter,  mix  th« 
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Almond  Puffs 


AnohovieB,  Pried 


ilinoDfls  with  this,  and  add  the  other 
inin-odionts,  leaving  out  the  whites  ot 

2 eggs,  and 
bo  particular 
that  these  are 
well  beaten. 
Mix  well,  but- 

BMiLL  AI.M05D  puDDuros.  ^rsomecups, 

half  fill  them,  and  bake  the  puddings 
from  20  minutes  to  J hour.  Turn  them 
out  on  a dish,  and  serve  with  sweet  sauce, 
or  with  sifted  sugar  only.  lime.—M 
minutes  to  ^ hour.  Average  cost,  Is. 
Sv-fficient  for  4 or  5 persons.  SeasorvabU 
at  any  time. 

ALMOND  PUPPS. 

Ingredients.— 2 tablespoonfuls  of  flour, 

2 oz.  of  butter,  2 oz.  of  pounded  sugar, 

2 oz.  of  sweet  almonds,  4 bitter  almonds, 
jl/ocfe.— Blanch  and  pound  the  almonds 
in  a mortar  to  a smooth  paste  ; melt  the 
butter,  dredge  in  the  flour,  and  add  the 
sugar  and  pounded  almonds.  Beat  the 
mixture  well,  and  put  it  into  cups  or  very 
tiny  jolly-pots,  which  should  be  well 
buttered,  and  bake  in  a moderate  oven 
for  about  20  minutes,  or  longer,  should 
the  puffs  be  largo.  Turn  them  out  on  a 
dish,  the  bottom  of  the  puff  uppermost, 
and  servo.  Time. — 20  minutes.  Average 
cost,  M.  Sufficient  for  2 or  3 persons. 
Seasonable  at  any  time. 

A.LMOND  SOUP. 

Ingredients. — 4 lbs.  of  lean  beef  or 
veal,  a few  vegetables  as  for  Stock  {see 
S'I'Ouk),  1 oz.  of  vermicelli,  4 blades  of 
mace,  6 clovos,  .J  lb.  of  sweet  almonds, 
the  yolks  of  6 eggs,  1 gill  of  thick 
cream,  rather  more  than  3 quarts  of 
water.  Mode. — Boil  the  beef  or  veal, 
vegc tables,  and  spices  gently  in  water 
tluit  will  cover  them,  tiU  Vno  gravy  is 
very  strong,  and  the  meat  very  tender  ; 
then  strain  off  the  gravy,  and  set  it  on 
the  fire  with  the  specified  quantity  of 
vermicelli  to  2 quarts.  Lot  it  boil  till 
stirticicntly  cooked.  Have  ready  the 
almonds,  bl.anched  and  pounded  very 
line  ; the  yolks  ‘f  the  eggs  lx)iled  h.ard  ; 
mixing  t lio  alrarnds,  whilst  pounding, 
with  a lit  tie  of  the  soup,  lost  the  latter 
Bhould  gi  ow  oily.  Pound  them  to  a pulp, 
and  keep  adding  to  them,  by  degrees,  a 
little  soup,  until  they  are  thoroughly 
mixed  together.  Let  the  soup  be  cool 
when  mij  Ing,  and  do  it  perfectly  smooth. 
Bfrain  t through  a sieve,  set  it  on  the 


fire,  stirfreiiuently,  and  serve  hot.  Ju.tt 
before  taking  it  up,  add  the  cream.  Tvnve. 
—From  4 to  hours  to  simmer  meat  and 
vegetables;  20  minutes  to  cook  the  ver- 
micelli. Average  cost  per  quart.  ‘M.  6d. 
Seasonalk  aU  the  year.  SuffiicuiU  for 
persons. 

ANCnOVTT  BUTTEK. 

Ingredients.— To  every  lb.  of  butter 
allow  6 anchovies,  1 sniall  bunch  of 
parsley.  Mode. — Wash,  bone,  and  pound 
the  anchovies  well  in  a mortar ; scald 
the  parsley,  chop  it,  and  rub  through  a 
sieve  ; then  i)ound  all  the  ingredients 
together,  mix  well,  and  make  the  butter 
into  pats  immediately.  This  makes  a 
pretty  dish,  if  fancifully  moulded,  for 
breakfast  or  supper,  and  should  bo  gar- 
nished with  parsley.  Average  cost,  Iji.  8<*. 
Suffiieient  to  make  2 dishes,  with  4 small 
pats  each.  Seasoiiabte  at  any  time. 

ANCHOVY  SAUCE,  for  Fish. 

Ingredients. — 4 anchovies,  1 oz.  of 
blitter,  .i  pint  of  molted  butter,  cayenne 
to  taste.  Moile.—\^o\\o  the  anchovies, 
and  pound  them  in  a mortar  to  a paste, 
with  1 oz.  of  butter.  Make  the  molted 
butter  hot,  stir  in  tho  poundod  anchovies 
and  cayenne ; simmer  for  3 or  4 minutes ; 
and,  if  liked,  add  a scpieoze  of  Icmon- 
juice.  A more  general  and  expeditious 
w.ay  of  making  this  sauce  is  to  stir  in  i 
1 A tabiespoonfuls  of  anchovy  essence  to 
A*pint  of  molted  butter,  and  to  add 
seasoning  to  tasto.  Boil  the  whole  up 
for  1 minute,  and  serve  hot.  Time. — , 
fimmutos.  Average  cost,  6d.  for  .j  pint. 
Sufficient,  this  quantity,  for  a brill,  small 
turbot,  2 soles,  &o. 

ANCHOVY  TOAST. 

Ingredients. — Toast  2 or  8 slices  of 
bread,  or,  if  wanted  very  savoury,  fry 
thorn  in  clarified  butter,  and  spread  on 
them  tho  paste  made  by  recipe  for  potted 
anchovies.  Made  mustard,  or  a few 
gr.ains  of  cayenne,  may  be  ad<led  to  the 
paste  before  laying  it  on  the  tcast, 

ANCHOVIES,  Fried. 

Ingredients. — 1 tablospoonfiil  of  off. 

^ a glass  of  white  wine,  suflicient  flour  to 
thicken;  12  anchovies.  Mode. — Mix  the 
oil  and  wine  together,  with  sutficiont 
flour  to  make  them  into  a tbickish  paste ; 

aIautsoa  f.V\A  artAVl/^TnAfi  vir\A  fViAm 
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Anctiovios,  Potted 


them  m the  paste,  and  fry  of  a nice  brown 
colour.  Time. — ^Ahour.  Avenigt  cost,  for 
this  quantity,  yd.  Sufficient  for  2 per- 
■jns.  Seasonable  all  the  year. 


ANCHOVIES,  Potted,  or  Anchovy 
Butter. 

Ingredients. — 2 dozen  anchovies,  j lb. 
of  fresh  butter.  Mode. — Wa.sh  the  an- 
chovies thoroughly ; bone  and  dry  them, 
and  pound  them  in  a mortar  to  a paste. 
Mix  the  butter  gradually  with  them,  and 
rub  the  whole  through  a sieve.  Put  it  by 
in  small  pots  for  use,  ami  carefully  ex- 
uiude  the  air  with  a bladder,  as  it  soon 
changes  the  colour  of  anchovies,  besides 
spoiling  them.  To. potted  anchovies  may 
be  added  poun<led  mace,  cayenne,  and 
Qutmog  to  taste. 


APPLE  CHARLOTTE,  a very 
simple. 

Ingredients.  — 9 slices  of  brc.ad  and 
butter,  about  6 good-sized  apples,  1 
tablespounful  of  minced  lemon-peel,  2 
tablespoonfuls  of  juice,  moist  sugar  to 
taste.  Mode. — Butter  a pio-dish  ; place 
a layer  of  bread  and  butter,  without  the 
crust,  at  the  bottom  ; then  a layer  of 
apples,  paretl,  cored,  and  cut  into  thin 
slices  ; sprinkle  over  those  a iiortion  of 
the  lemon-peel  and  juice,  ami  sweeten 
rith  moist  sugar.  Place  another  layer 
of  broad  and  l.titter,  and  then  one  of 
pplos,  proceeding  in  this  manner  until 
ho  dish  is  full ; then  cover  it  up  with  the 
col  of  the  apple.s,  to  preserve  the  top 
rom  browning  or  burning  ; bake  in  a 
trisk  oven  for  rather  more  than  ^ hour; 
um  the  charlotte  on  a dish,  sprinkle 
ifted  sutrar  over,  and  serve.  Time. — 

hour,  or  a few  minutes  longer.  Aver- 
ige  cost,  li.  Snjficient  for  5 or  d persons. 
'casonable  frotu  August  to  Miu'ch. 


PPLE  CHEESECAKES. 
ingredients. — .j  lb.  of  apple  pulp,  | lb. 
1 sifted  sugar,  | lb.  of  butter,  4 eggs, 
ho  riml  and  juice  of  1 leraom  Mode.— 
’are,  core,  and  boil  sutlieient  apjilos  to 
<ake  .j  lb.  when  cooked  ; add  to  these 
he  sugar,  the  butter,  which  should  be 
■lelted,  the  eggs,  leaving  out  *2  of  the 
■bites,  and  the  (prated  rind  and  juice  of 
lemon  ; stir  the-  mixture  well ; line  some 
utty-pans  with  putT-|.Histo  ; put  m the 
lixture,  and  bake  atanit  2b  minutes. — 
line. — About  20  minutes.  A cerof/e  cost. 


3 


Apple  Dumplings,  Boiled 


for  the  above  quantity,  with  the  paste, 
1*.  6d.  Sufficient  for  about  18  or  2U 
cheesecakes.  Seaso^ble  fmm  August  t 
March. 

APPLE  CHSTARD,  Baked. 

Ingredients. — 1 dozen  large  appies, 
moist  sugar  to  taste,.  1 small  teacupfu 
of  cold  water,  the  grated  rind  of  1 lemon, 
1 pint  of  milk,  4 eggs,  2 oz.  of  loaf  sugar. 
Mode. — Peel,  cut,  and  core  the  apples  ; 
put  them  into  a lined  saucepan  with  ths 
cold  water,  and,  as  they  heat,  bruise 
them  to  a pulp ; sv/eeten  with  moi.st 
sugar,  and  add  the  grated  lemon-rind. 
When  cold,  put  the  fruit  at  the  bottom 
of  a pie-dish,  and  pour  over  it  a custard, 
made  with  the  above  proportion  ol  milk, 
eggs,  and  sugar ; grate  a little  nutmeg 
over  the  top,  place  the  dish  inamodomte 
oven,  and  bake  from  25  to  35  minutes. 
The  above  proj'ortions  will  make  nither 
a largo  dish.  Ti>ne.—2i>  to  35  minutes. 
A verage  cost,  1.?.  6d.,  if  fruit  has  to  be 
bought.  Sufficient  for  6 or  7 persons. 
Seasonable  from  August  to  March. 

APPLE  DUMPLINCfS,  Baked 
Plain  Family  Dish). 

Ingredients. — 6 apples,  suet-cnist,  su- 
gar to  taste.  Mode. — Pare  ami  take  oiit 
the  cores  of  the  apples  with  a scoop,  and 
make  a suct-cnist  with  j|  lb.  of  flour  to 
6 oz.  of  suet ; roll  the  apples  in  the  crust, 
previously  sweetening  them  with  moist 
sugar,  and  taking  care  to  join  tho  paste 
nicely.  When  they  are  fonned  into 
round  balls,  put  thorn  on  a tin,  and  b,ake 
them  for  about  .A  hour,  or  longer,  should 
the  apples  be  very  large  ; arrange  them 
pyr.imidically  on  a dish,  and  sift  over 
them  some  pounded  white  sugar.  These 
may  be  ma<le  richer  by  u.sing  puff-pa.ste 
instead  of  suet-crust.  Time. — From  h to 
J hour,  or  longer.  A veragecost,  each. 
Sufficient  for  4 persons.  Seasonable  from 
August  to  March,  but  flavourless  aftOk 
the  end  of  January. 

APPLE  DUMPLINGS,  Boiled. 

Ingredients. — 6 apples,  suet-crust,  s)» 
gar  to  taste.  Mode. — Pare  and  hike 
the  core.?  of  tho  apples  with  a 8cts*pj 
sweeten,  and  roll  each  a[>ple  in  a piec# 
of  crust,  made  with  j lb.  of  flour  Ut 
6 oz.  of  suet,  and  be  particular  that  tliO 
paste  is  nicely  joined.  Put  the  dutupling* 
into  tiouretl  oloths.  tie  them  securely, 
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Apple  Fritters 


and  place  them  in  boiling  water.  Keep 
them  boiling  from  | to  1 hour  ; remove 
the  cloths,  and  send  them  hot  and  quickly 
to  table.  Dumplings  boiled  in  knitted 
cloths  have  a very  pretty  ^poarance 
when  they  come  to  table.  The  cloths 
should  be  made  square,  just  large  enough 
to  hold  one  dumpling,  and  should  be 
knitted  in  plain  knitting,  witk  very  coarse 
cotton.  Time. — | to  1 hour,  or  longer 
should  the  dumplings  be  very  large. 
A veraye  cost,  1 ^d.  each.  Sufficient  for  4 
crsons.  Seasonable  from  August  to 
larch,  but  flavourless  after  the  end  of 
January. 

APPLE  PHITTEBS. 

ingredients. — For  the  batter,  2 table- 
spoonfuls of  flour,  h i-z.  of  butter, 
A saltspoonful  of  salt,  2 eggs,  milk, 
4 medium-sized  apples,  hot  lanl  or  clari- 
fied beef-dripping.  Mode. — Break  the 
eggs,  dividing  the  whites  from  the  yolks, 
and  beat  them  separately.  Put  the  flour 
into  a basin,  stir  in  tho  butter,  which 
should  bo  melted  to  a cream  ; add  tho 
salt,  and  moisten  with  sufficient  warm 
milk  to  make  it  of  a proper  consistency, 
that  is  to  say,  a batter  that  will  drop 
from  tho  spoon.  Stir  this  well,  rub  do\vn 
any  lumps  that  may  be  seen,  add  the 
yolks  and  then  the  whites  of  tho  eggs, 
which  have  been  previously  well  whisked  ; 
beat  up  the  b.atter  for  a few  minutes, 
and  it  is  ready  for  u.se.  Now  peel  and 
cat  the  apples  into  rather  thick  whole 
slices,  without  dividing  them,  and  stamp 
cui  the  middle  of  each  slice,  whore  tho 
core  is,  with  a cutter.  Throw  tho  slices 
into  the  batter ; have  ready  a pan  of 
boiling  lard  or  clarified  dripping  ; take 
out  the  pieces  of  apple  one  by  one,  put 
them  into  the  hot  lard,  and  fry  a nice 
brown,  turning  them  when  required. 
When  done,  lay  Uiem  on  ■ a piece  of 
blotting-paper  before  the  fire,  to  absorb 
the  greasy  moisture;  then  dish  on  a 
white  d'oyley,  piling  the  fritters  one 
above  the  other  ; strew  over  them  some 
pounded  sugar,  and  serve  very  hot.  The 
flavour  of  the  fritters  would  bo  very  much 
improved  by  soaking  tho  pieces  of  apple 
in  a little  wine,  mixed  with  sugar  and 
lemon-juice,  for  3 or  4 hours  before  wanted 
for  table  ; the  batter,  also,  is  better  for 
being  mixed  some  hours  before  the 
fritters  are  made.  Time. — From  7 to  10 
minutes  to  fry  the  fritters ; 6 minutes  to 
strain  them.  Average  cost,9d.  Sufficient 


Apple  JeUy 

for  4 or  6 persons.  Seasonable  from 
August  to  March. 

APPLE  JAM. 

Inaredients. — To  every  Ib.  of  fruit 
weigned  after  being  pared,  cored,  and 
sliced,  allow  f lb.  of  preserving-sugar. 
the  grated  rind  of  1 lemon,  the  juice  of  i 
lemon.  Mode. — Peel  the  apples,  cor 
and  slice  them  very  thin,  and  be  particu- 
lar that  they  are  all  the  same  sort.  Put 
them  into  a jar,  stand  this  in  a saucepan 
of  boiling  water,  and  let  the  apples 
stew  until  quite  tender.  Previously  to 
putting  tho  fruit  into  the  jar,  weigh 
it,  to  ascertain  the  proportion  of 
sugar  that  may  be  required.  Put 
the  apples  into  a preserving-pan,  crush 
the  sugar  to  small  lumps,  and  add  it, 
with  the  grated  lemon-rind  and  juice,  to 
tho  apples.  Simmer  these  over  tho  fire 
for  ^ hour,  reckoning  from  the  time  tho 
jam  begins  to  simmer  properly  ; remove 
the  .scum  as  it  rises,  and,  when  tho  jam  is 
done,  put  it  into  pots  for  use.  Place  a 
piece  of  oiled  pajier  over  the  jam,  and,  to 
exclude  the  air,  cover  the  poto  with  tissue 
paper  dipped  in  the  white  of  an  egg,  and 
stretched  over  tho  top.  Tliis  jam  will 
keep  good  for  a long  time.  Tisne. — From 
3 to  4 hours  to  stew  in  the  jar  ; A hour 
to  boil  after  the  jam  begins  to  simmer. 
Average  cost,  for  this  quantity,  6j.  Suf- 
fieienl. — 7 or  8 lbs.  of  apples  for  6 pots  of 
jam.  Seasonable. — Make  this  in  Septem- 
ber, October,  or  November,  when  apples 
can  be  bought  at  a re:isonable  price. 

APPLE  JELLY. 

Imjredients. — To  6 lbs.  of  apples  allow 
3 pints  of  water  ; to  every  quart  of  juice 
allow  2 lbs.  of  loaf  sugar ; — the  juice  of 
i lemon.  Mode. — Pare,  core,  and  cut 
the  ajiples  into  slices,  and  put  them  into 
a jar,  with  water  in  the  above  proportion. 
Place  them  in  a cool  ovon,  with  the  jar 
well  covered,  and,  when  the  juice  is 
thoro\ighly  drawn  and  the  apples  ar# 
quite  soft,  str.ain  them  through  a jelly- 
b.ag.  To  every  quart,  of  j\iico  allow  2 lbs. 
of  loaf  sug.ar,  which  shotihl  be  crushed 
to  small  lumps,  and  put  into  a presor^■ing• 
pan  with  tho  juice.  Boil  these  together 
for  rather  more  than  h,  hour,  remove  the 
scum  ns  it  rises,  a<ld  tlio  lemon-juico  jua* 
before  it  is  done,  and  put  the  jelly  into 
pots  for  use.  This  preparation  is  useful 
for  garnishing  sweet  dishes,  and  may  be 
tamed  out  for  dessert.  Time, — The 
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Apple  Jelly 


apples  to  be  put  in  the  oven  over-night, 
and  left  till  morning  ; rather  more  than 
i hour  to  boil  the  jelly.  Average  cost,  for 
this  quantity,  ‘6s.  Sufficient  for  6 small 
pots  of  jelly.  Seasonable. — This  should 
be  made  m September,  October,  at 
November, 


APPLE  JELLY. 

Ingredients. — Apples,  water;  to  every 
pint  of  nynip  allow  ■{  lb.  of  loaf  sugar. 
Mode. — Pare  and  cut  the  apples  into 
pieces,  remove  the  cores,  and  put  them 
in  a preserving-pan  with  sutRcient  cold 
water  to  cover  them.  Lot  thorn  boil  for 
an  hour  ; then  drain  the  syrup  from  them 
through  a hair  sieve  or  jelly-bag,  and 
measure  the  juice  ; to  every  pint  allow 
4 lb.  of  loaf  sugar,  and  boil  these  together 
for  J hour,  removing  every  particle  of 
scum  as  it  rises,  and  keeping  the  jelly 
well  stirred,  that  it  may  not  bum.  A 
little  lemon-rind  may  be  boiled  with  the 
apples,  and  a small  quantify  of  stniined 
lemon-juice  may  be  put  in  the  jelly  just 
before  it  is  done,  when  the  flavour  is 
liked.  This  jelly  may  be  ornamented 
'***h  preserved  greengages,  or  any  other 
^reserved  fruit,  and  will  turn  out  very 
prettily  for  dessert.  It  should  be  stored 
away  in  small  jx)ts.  Time. — 1 hour  to 
boil  the  fruit  and  water  ; j|  hour  to  boil 
the  ^uice  with  the  sugar.  Average  costj 
for  b lbs.  of  apples,  with  the  other  in- 
gredients in  proportion,  3i.  SuJlicie7U 
for  ti  small  pots  of  jelly.  Sea.w>t<ible. — 
M.ake  this  in  September,  October,  or 
November. 

APPLE  JELLY,  Clear,  for  imme- 
diate Eating. 

Ingredients. — 2 dozen  small  apples, 
1.^  pint  of  spring-water ; to  every  pint 
of  juice  allow  j lb.  of  loaf  sugar,  .1  oz.  of 
isinglass,  the  rind  of  ^ lemon.  Mode. — 
Pare,  core,  and  cut  Che  apples  into 
quarters,  and  boil  them,  with  the  lemon- 
peel,  until  tender  ; then  strain  off  the 
apples,  and  run  the  juice  through  a jelly- 
bag  ; put  the  strained  juice,  with  the 
p.:gar  and  isinglass,  which  has  been  pre- 
viously boiled  in  .j  pint  of  water,  into  a 
Unod  saucepan  or  preserving-pan  ; boil 
all  together  for  about  i hour,  and  put  the 
jeiiy  into  moulda  When  this  jolly  is 
clear,  and  turned  out  well,  it  makes  a 
pretty  addition  to  the  supner-taMe,  with 
ft  little  custard  or  wbinpea  cream  round 


Apple  Pudding 


it ; a little  leinon-juloe  improves  thf 
flavour,  but  it  is  apt  to  render  the  lelly 
muddy  and  thick.  If  required  to  be  kept 
any  length  of  time,  rather  a larger  pro- 
portion  of  sugar  must  be  used.  Time. — 
About  1 hour  to  boil  the  apples  ; ^ hour 
the  jelly.  Aiterage  cost,  2s.  Sufficient  fot 
1^-pint  mould.  from  August 

to  Alarch. 

APPLE  JELLY,  Thick,  or  Marma- 
lade, for  Entremets  or  Dessert 
Dishes. 

Ingredients. — Apples  ; to  every  lb.  of 
pulp  allow  j lb.  of  sugar,  .j  toaspoonfui 
of  minced  lemon-peel.  Mode. — Peel, 
core,  and  boil  the  apples  with  only  suf- 
ficient water  to  prevent  them  from  burr, 
ing  ; boat  them  to  a pulp,  and  to  ovei 
lb.  of  pulp  allow  the  above  proportion  ot 
sugar  in  lumps.  Dip  the  lumps  laic 


APPLl  JBLLT,  BIUOX  WITH  SLKOimS. 


water ; put  the.se  into  a saucepan,  and 
boil  till  the  sj’nip  is  thick  anJ  can  be 
well  skimmed ; then  add  this  syrup  to 
the  apple  pulp,  with  the  minced  lemon- 
peel,  and  stir  it  over  a quick  fire  for 
about  2l)  minutes,  or  till  the  apples  cease 
to  stick  to  the  bottom  of  the  pan.  The 
Jelly  is  then  done,  and  may  bo  poured 
into  moulds  which  have  been  previously 
dipp)ed  in  water,  when  it  will  turn  out 
nicely  for  dessert  or  a side  dish  ; for 
the  latter,  a little  custard  should  be 
ponied  round,  and  it  should  be  gar- 
nished with  strips  of  citron  or  stuck  with 
blanched  almonds.  Tinu. — From  to  i/ 
hour  to  reduce  the  apples  to  a pulp ; 21 
minutes  to  boil  after  the  sugar  is  idded. 
Sufficient. — l.j  lb.  of  apple  pulp  sufficient 
for  a small  mould.  Seasonable  from 
August  to  March  ; but  is  best  and 
cheapest  in  September,  October,  or 
November. 

APPLE  PUDDING,  Rich  Baked- 
Ingredients. — ^ lb.  apple  pulp,  .j  lb.  at 
loaf  sugar,  6 oz.  of  butter,  tlio  rind  of  1 
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Apple  Pudding 

lemon,  6 oggs,  puff-paste,  Peel, 

core,  iiDci  c\it  tbe  apples,  as  for  sauce  ; 
put  them  into  a stowpan,  with  only  just 
sufficient  water  to  prevent  them  from 
burning,  and  let  them  stew  until  reduced 
to  a pulp.  Weigh  the  pulp,  and  to  every 
^ lb.  add  the  sifted  sugar,  grated  lemon- 
rind,  and  6 well-boat  eu  eggs.  Beat  those 
ingredients  well  together  ; then  molt  the 
butter,  stir  it  to  the  other  things,  put  a 
border  of  puff -paste  round  the  dish,  and 
bake  for  rather  more  than  ^ hour._  The 
butter  should  not  be  added  until  the 
pudding  is  ready  for  tho  oven.  Time. — 

^ to  5 hour.  Average  cost,  Is.  lOc^.  Suffi- 
cient for  5 or  6 persons.  Seasonable  from 
August  to  March. 

APPLE  PUDDING,  Baked. 

imyrerfigwis.— 12  large  apples,  6 oz.  of 
moist  sugar,  ^ Ih.  of  butter,  4 eggs.  1 pint 
of  bread  cnmibs.  Mode. — Pare,  core, 

and  cut,  the  apples,  as  for  sauce,  and  boil 
tnem  until  reduced  to  a pulp ; then  add 
the  butter,  melted,  and  the  eggs,  which 
should  be  well  whisked.  Boat  up  the 
udding  for  2 or  3 minutes  ; butter  apio- 
ish  ; put  in  a layer  of  bread  crumbs, 
then  the  apple,  and  then  another  layer 
of  bread  crumbs  ; flake  over  these  a few 
\iny  pieces  of  butter,  and  bake  for  about 
^ hotir.  A very  good  economical  pudding 
made  be  made  merely  with  apples,  boiled 
and  sweetened,  with  the  addition  of  a 
few  strips  of  lemon-peel.  A layer  of 
broad  crumbs  should  bo  placed  above  and 
below  the  apples,  and  the  pudding  baked 
for  A hour.  Time. — About  ^ hour.  Aver- 
age cost,  1^.  (id.  Sufficient  for  5 or  6 
p'orsous.  Seasonable  from  August  to 
March. 

APPLE  PUDDING,  Baked  {Very 
Good). 

Inaredicnts. — 6 moderate-sized  apples, 

2 tablespoon  fills  of  finely-chopped  suet, 

3 eg^,  3 tablospoonfuls  of  flour,  1 pint 
of  milk,  a little  grated  nutmeg.  Mode. — 
Mix  the  flour  to  a smooth  natter  with 
the  milk  , add  the  eggs,  which  should  be 
well  whisked,  and  put  the  latter  into  a 
well-buttered  pie-dish.  Wipe  the  afiplos 
clean,  but  do  not  pare  them ; cut  them 
In  halves,  and  take  out  the  cores  ; lay 
them  in  the  batter,  rind  uppermost ; 
■hake  tho  suet  on  the  top,  over  wnich 
■Iso  grat«  a little  nutmeg ; bake  in  a 
fcfloderata  ovan  for  an  hour,  and  oovor. 


Apple  Sauce 

when  served,  with  sifted  loaf  sugar. 
This  pudding  is  also  very  good  with  the 
apples  pared,  sliced,  and  mixed  with  the 
batter.  Time.—\  hour.  Average  coift 
9d.  Suffiicient  for  6 or  6 persons. 

APPLE  PUDDING,  Boiled. 

Ingredients.— Suet  crust,  apples,  siigar 
to  taste,  1 small  teaspoonful  of  finely- 
minced  lemon-peel,  2 tablespoonfuls  of 
lemon-juice.  3Iode. — Make  a butter  or 
suet  crust  by  either  of  the  given  recipee, 
using  for  a moderate  sized  pudding  from 
I to  1 lb.  of  flour,  with  tho  other  ing-re- 
dients  in  proportion.  Butter  a basin , 
line  it  with  some  paste ; pare,  core,  and 
cut  tho  apples  into  slices,  and  fill  the 
basin  with  these ; add  the  sugar,  the 
lemon-peel  and  juice,  and  cover  with 
crust  ; iiinch  the  edges  together,  floiir 
the  cloth,  place  it  over  tho  pudding,  tie 
it  securely,  and  put  it  into  p'enty  ot  fast- 
boiling water  ; let  it  b 11  Irom  to  3 
hours  ; then  turn  it  out  of  the  basin  and 
send  to  table  quickly.  Apple  puddings 
may  also  bo  boiled  in  a cloth  without  a 
basin ; but,  when  made  in  this  way, 
must  be  served  w'ithout  the  least  delay, 
as  tho  crust  soon  becomes  heavy.  Apple 
pudding  is  a very  convenient  dLsh  to 
have  when  the  dinner-hour  is  rather 
uncertain,  as  it  does  not  spoil  by  being 
boiled  an  extra  hour ; care,  however 
must  be  taken  to  keep  it  well  cover>> 
with  water  all  the  time,  and  not  to  allow 
it  to  stop  boiling.  Time. — From  2.J  to  3 
hours,  according  to  the  qxiality  of  the 
apples.  Average  cost,  lOa.  Sufficient, 
made  with  1 lb.  of  flour,  for  7 or  8 
persons.  Seasonable  from  August  to 
March  ; but  the  apples  become  flavour- 
less and  scarce  after  February'. 

APPLE  SAUCE,  for  Geese,  Pork, 
&c. 

Ingredients.  — 6 good-sized  apples, 
sifted  sugar  to  taste,  apiece  of  butter  the 
size  of  a walnut ; water.  Mode. — Pare, 
core,  and  quarter  the  apples,  and  throw 
them  into  coid  water  to  preserve  their 
whiteness.  Put  them  in  a saucepan, 
with  sufficient  water  to  moisten  them, 
and  boil  till  soft  enough  to  pulp.  Beat 
them  up,  adding  sugar  to  ta.ste,  and  a 
small  piece  of  butter.  This  quantity 
is  suflacient  for  a good-sized  tureon. 
Time. — According  to  tho  apples,  about  ) 
hour.  Average  cost,  4d.  Sufficient,  this 
quantity,  for  a goose  or  couple  of  duoka. 
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APPLE  SNOW  (a  pretty  Supper 

Dish). 

Ingredients.  — 10  good-sized  apples, 
the  whites  of  10  eggs,  the  rind  of  1 
lemon,  lb.  of  pounded  sugar.  Mrds. 
— Peel,  core,  and  cut  the  apples  into 
quarters,  ancl  put  them  into  a saucepan 
with  the  lemon-peel,  and  sufficient  water 
to  prevent  them  from  burning,— "a  her 
less  than  A pint.  When  they  are  tender, 
take  out  the  peel,  beat  them  into  a pulp, 
let  them  cool,  and  stir  them  to  the 
whites  of  tho  eggs,  which  should  bo  pre- 
viously beaten  to  a strong  froth.  Add 
tne  sifted  sugar,  and  continue  the  whisk- 
ing until  the  mixture  becomes  quite  stiff, 
and  either  heap  it  on  a glass  dish  or 
servo  it  in  small  glasses.  The  dish  may 
be  garnished  with  preserved  barberries  or 
strips  of  bright-coloured  jolly,  and  a dish 
of  custards  should  bo  served  with  it,  or 
ft  jug  of  cream.  Time. — From  30  to  40 
minutes  to  stew  tho  apples.  Average 
cost,  1.1.  6d.  Sufficient  to  till  a modertite- 
sizcd  gbissdish.  HeasonabU  from  August 
to  aiai'ch. 

APPLE  SNOWBALLS. 

Ingredients.  — ‘I  toacupfuls  of  rice, 
apples,  moist  sugar,  cloves.  Mode. — 
Boil  the  rice  and  milk  until  three-parta 
done  ; then  strain  it  off,  and  pare  and 
core  the  apples  without  dividing  them. 
Put  a small  quantity  of  sugar  and  a clove 
into  each  apple,  put  the  rice  round  them, 
and  tie  each  ball  separately  in  a cloth. 
Boil  until  the  apples  are  tender ; then 
hake  them  up,  remove  the  cloths,  and 
servo.  Time. — i hour  to  l)oil  the  rice 
separately  ; ^ to  1 hour  with  tho  apple. 
SeasoTuible  from  August  to  March. 

APPLE  SOUFFLE. 

Ingredients. — 6 oz.  of  rioo,  1 quart  of 
mUk,  the  rind  of  .J  lemon,  sugar  to  taste, 
the  yolks  of  4 eggs,  the  whites  of  6,  lA  oz. 
ol  butter,  4 table8i)oonfuls  of  apple  mar- 
malade.  Mode. — Boil  tho  milk  with  the 
lemon-pool  until  the  former  is  well 
flavoured ; then  strain  it,  put  in  tho  rice, 
and  lot  it  gradirally  swell  over  a slow 
fire,  adding  sufficient  sugar  to  sweeten  it 
nicely.  Then  crush  tho  rice  to  a smooth 
pulp  with  the  back  of  a wooden  spoon: 
fine  the  bottom  and  sides  of  a round 
oake-tin  with  it,  and  put  it  into  the  oven 
ic  set ; turn  it  out  of  the  tin  dexterously. 


Apple  Tart 


and  bo  careful  that  the  border  r*-  .ace  is 
firm  in  every  part.  M ix  with  tho  marma- 
lade the  beaten  yolks  of  eggs  and  '•he 
butter,  and  stir  those  over  the  fire  ■ mwl 
the  mixture  thickens.  Talce  it  off  Wio 
fire  ; to  this  add  tho  whites  of  the  eggs, 
which  should  be  previously  beaten  to  a 
strong  froth ; stir  all  together,  and  put 
it  into  the  rice  border  Ihiko  in  a 
mcderito  oven  for  sboct  or  until 

the  souffld  rises  very  light.  It  should  be 
watched,  and  served  instantly,  or  it  will 
immediately  fall  after  it  is  taken  from 
tho  oven.  Time.  — ^ hour.  A verage 
cost,  Ir.  8(i  Sufficient  for  4 or  5 nersons. 
Seasonable  firom  August  to  MorcL. 

APPLE  TART  or  PIE. 

Ingredients.  — Puff-paste,  apples ; to 
every  lb.  of  unparod  applas  .allow  2 oz.  of 
moist  sugar,  ^ toiispoonful  of  finely- 
minced  lemon-peel,  1 tablespoonfui  of 
lemon-juice.  Mode. — Make  puff-p^te  by 
either  of  the  given  recipes,  with  j lb,  of 
flour  ; place  a border  of  it  round  the  eoge 
of  a pie-dish,  and  fill  the  di.sb  with  apples 
pared,  cored,  and  cut  into  slices  ; sweeten 
with  moist  sugar,  add  the  lemon-peel  and 
juice,  and  2 or  3 tablespoonfuls  of  water  ; 
cover  with  crust,  cut  it  evenly  round 
close  to  tho  edge  of  tho  pie-dish,  and  bake 
in  a hot  oven  from  i to  ^ hour,  or  rather 
longer,  should  the  pie  be  very  largo. 
When  it  is  three-p.arts  ilono,  take  it  out 
of  tho  oven,  put  the  white  of  an  egg  on 
a plate,  and,  with  tho  blade  of  a knife, 
whisk  it  to  a froth  ; brush  the  pie  over 
with  this,  then  sprinkle  upon  it  some 
sifted  sugar,  and  then  a few  drops  of 
w.ator.  Put  tho  pie  back  into  tho  oven, 
and  finish  baking,  and  be  particularly 
careful  that  it  does  not  catch  or  bum, 
which  it  is  very  liable  to  do  after  the 
crust  is  iced.  If  made  with  a plain  crust, 
the  icing  may  be  omitted.  Many  things 
are  suggested  for  the  flavouring  of  apple 
ie ; some  say  2 or  3 tablespoonfuls  of 
ecr,  others  tho  same  quantity  of  sherry, 
which  very  much  improve  the  taste  ; 
whilst  the  old-fixshioned  addition  of  a low 
cloves  is,  by  many  persons,  preferred  to 
an3rthing  else,  as  also  a few  slices  of 
quince.  Time. — h hour  before  tho  crust 
is  iced  ; 10  to  1^  minutes  afterwjirda 
Average  cost,  9d.  Sufficient.— AUow  f 
lbs.  of  apples  to  a tart  for  G persona. 
Seasonable  from  August  to  M.arch ; but 
the  apples  become  flavourless  afW 
February. 
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APPLE  TAUT  (Creamed). 

Mode. — Make  an  apple  tart  by  the 
preceding  recipe,  with  the  exception  of 
omitting  the  icing.  When  the  tart  is 
baked,  cut  out  tho  middle  of  the  lid  or 
erust,  leaving  a border  all  round  the  dish. 
Fill  up  with  a nicely-made  boiled  cus- 
tard, grate  a little  nutmeg  over  the  top, 
and  the  pie  is  ready  for  table.  This 
tart  is  usually  eaten  cold ; is  rather  an 
old-fashioned  dish,  but,  at  the  same 
time,  extremely  nice.  Time,‘~^  to  ^ 
hour.  Average  cost,  1«.  3<f.  Sufficient 
for  5 or  6 persons.  Seasonable  from 
August  to  March. 

APPLE  TRIPLE  (a  Supper  Dish). 

_ Ingredients. — 10  good-sized  apples,  the 
rind  of  ^ lemon,  6 oz.  of  pounded  sugar, 
^ pint  of  milk,  ^ pint  of  cream,  2 
eggs,  whipped  cream.  Mode.— Peol, 
core,  and  cut  the  apples  into  thin 
slices,  and  put  them  into  a sauce- 
pan with  2 tablespoonfuls  of  water, 
the  sugar,  and  minced  lemon-rind.  Boil 
an  together  until  quite  tender,  and  pulp 
the  apples  through  a sieve  ; if  they 
should  not  be  quite  sweet  enough,  add 
a little  more  sug.ar,  and  put  them  at  the 
bottom  of  the  dish  to  form  a thick  layer. 
Stir  together  the  milk,  oream,  and  eggs, 
with  a little  sugar,  over  the  tire,  and  let 
the  mixture  thicken,  but  do  not  allow  it 
to  reach  the  boiling-point.  When  thick, 
take  it  off  the  tire  ; let  it  cool  a little, 
then  pour  it  over  the  apples.  Whip 
some  cream  with  sugar,  loinon-pocl,  &;c., 
tho  samo  n.s  for  other  trillcs ; heap  it 
liigh  over  tho  custard,  and  tho  dish  is 
ready  for  table.  It  may  bo  gamishod  as 
fancy  dictates,  W’th  strips  of  bright  applo 
jolly,  slices  of  citron,  &o.  Tme.— IVom 
30  to  40  minutes  to  stow  tho  apples  ; 10 
minutes  to  stir  tho  custard  over  the  fire. 
Average  cost,  2s.,  with  cream  at  l.s.  6d. 
per  pint  Sufficient  for  a moderate-sized 
trifle.  SeccsoTiable  from  August  to  March. 

APPLES  Ji  la  Portugaise. 

lngredknU.-%  good  boiling  apples, 
j)  pint  of  water,  6 oz.  of  sugar,  a layer 
of  apple  niarmalade,  8 proseired  cher* 

nos,  garnishing  of  apricot  jam.  Mode.— 

PtoI  the  apples,  and,  with  a scoop, 
toko  out  tno  cores;  boil  the  fruit  m 
the  above  proportion  of  shgar  and  water, 
without  being  too  much  done,  and  take 
eare  the  apples  do -^t  break.  Have  ready 


Apples  and  Rice 


some  apple  marmalade ; cover  the  bottom 
of  a glass  disb  with  this,  level  it,  and  lay 
the  apples  in  a sieve  to  drain ; pile 
them  neatly  on  tho  marmalade,  raising 
them  in  the  centre,  and  place  a preserved 
cherry  in  the  middle  of  each.  Ganiish 
with  strips  of  candied  citron  or  apricot 
jam,  and  tho  dish  is  ready  for  table. 
Time. — Prom  20  to  30  minutes  to  stew 
tho  apples.  Average  cost.  Is.  Zd.  Suf- 
ficient for  1 entremota.  Seasonable  from 
August  to  March. 

APPLES,  Buttered  (Sweet  Entre- 
mets). 

Ingredients. — Apple  marm.alade  or  7 
good  boiling  apples,  ^ pint  of  water, 
0 oz.  of  sugar,  2 oz.  of  butter,  a little 
apricot  jam.  Mode. — Pare  the  apples, 
and  take  out  the  cores  with  a scoop  ; 
boil  up  the  sugar  and  water  for  a few 
minutes  ; then  lay  in  the  apples  and  sim- 
mer them  very  gently  imtU  tender, 
taking  care  not  to  let  them  break.  Have 
ready  sufficient  marmalade  made  by 
the  recipe  for  Apple  Marmalade,  fla- 
voured with  lemon,  to  cover  the  bottom 
of  the  dish  ; arrange  the  apples  on  this 
with  a piece  of  butter  placed  in  each, 
and  in  between  them  a few  spoonfuls  of 
apricot  jam  or  marmalade  ; put  the  dish 
in  the  oven  for  10  minutes,  then  sprinkle 
over  the  top  sifted  sugar,  and  either 
brown  it  bofore  the  fire  or  with  a 
s.'vlamander,  and  serve  hot.  The  syrup 
tliat  tho  apples  were  boiled  in  should  be 
s-aved  for  another  time.  Time. — From 
20  to  30  minutes  to  stow  the  apples  very 
gently,  10  minutes  in  tho  oven.  Average 
cost,  Ij.  6<L  Sufficient  for  1 entremets. 

APPLES  and  RICE  (a  Plain  Dish), 

Ingredients. — 8 good-sized  apples,  3oz. 
of  butter,  the  rind  of  lemon  minced 
very  fine,  6 oz.  of  rice,  U pints  of  milk, 
sugar  to  taste,  j tea.spoonbil  of  grated 
nutmeg,  6 tablospoonfuls  of  apricot  jam. 
Mode. — Peel  the  apples,  halve  them,  and 
take  out  the  cores  ; put  them  mto  a 
stewpan  with  the  butter,  and  strew  sufll- 
cient  sifted  sugar  over  to  sweeten  them 
nicely,  and  add  the  minced  lemon-peek 
btew  the  apples  very  gently  until  tender, 
taking  care  they  do  not  break.  Boil  tba 
nee,  with  the  milk,  sugar,  and  nutmeg, 
^tien  thoroughly  done, 
dish  it,  piled  high  in  the  centre;  arrange 
the  apples  on  it,  warm  tho  apricot  janv, 
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pour  it  over  the  whole,  and  serve  hot. 
Time. — About  30  minutes  to  stew  the 
apples  very  gently ; about  J hour  to 
cook  the  rice.  Average  cost,  1*.  6d. 
Sufficient  for  6 or  6 persons.  Seasonable 
from  August  to  ilarch. 

APPLES  AND  RICE  (a  pretty 
Dish  of). 

Ingredients. — 6 oz.  of  rice,  1 quart  of 
milk,  the  rind  of  ^ lemon,  sugar  to  taste, 
i saltspoonful  of  salt,  8 apples,  j lb.  of 
sugar,  i pint  of  water,  k pint  of  boiled 
c'lstaril.  Mode. — Flavoiu*  the  milk  with 
lemon -rind,  by  boiling  them  together  for 
a few  minutes  ; then  take  out  the  peel, 
and  put  in  the  rice,  with  suflScient  sugar 
to  sweeten  it  nicely,  and  boil  gently 
until  the  rice  is  quite  soft ; then  lot  it 
oouL  In  the  meantime  pare,  qiiarter, 
and  core  the  apples,  and  boil  them  until 
tender  in  a syrup  made  with  sugar  and 
water  in  the  above  proportion  ; and.  when 
soft,  lift  them  out  on  a sieve  to  drain. 
Now  put  a middling-sized  gallipot  in  the 
centre  of  a dish ; lay  the  rice  all  round 
till  the  top  of  the  gallipot  is  reached ; 
smooth  the  rice  with  the  back  of  a spoon, 
and  stick  the  apples  into  it  in  rows,  one 
row  sloping  to  the  right,  and  the  next  to 
the  left.  Sot  it  in  the  oven  to  colour  the 
apples ; then,  when  retiuired  for  table, 
remove  the  gallipot,  garnish  the  rice  with 
preserved  fruits,  and  pour  in  the  middle 
sufficient  custard,  made  by  the  recipe  for 
boiled  custard,  to  bo  level  with  the  top 
of  the  rice,  and  serve  hot.  Time. — From 
‘JO  to  30  minutes  to  stow  the  apples ; 
H hour  to  simmer  the  rice ; hour  to 
bake.  Averaye  cost,  1^.  Gtf.  Snjjicient 
ior  ii  or  0 ]>or.sons.  Seasonable  from 
August  to  March. 

APPLES,  Compote  of  (Soyor’s 
Recipe, ~a  Dessert  Dish). 

Ingredients. — 6 ripe  apples,  1 lemon, 
i lb.  of  lump  sugar,  ^ pint  of  water. 
Mode.  — Select  the  apples  of  a moderate 
size,  peel  them,  cut  them  in  halves,  re- 
move the  cores,  and  rub  each  piece  over 
with  a little  lemon.  Put  the  sugar  and 
water  together  into  a lined  saucep.an, 
and  let  them  boil  until  forming  a thickish 
Bvrup,  when  lay  in  the  apples  with  tho 
nnd  of  the  lemon  cut  thin,  and  tho  juice 
of  tho  same.  Let  the  apples  simmer 
till  tender  ; then  take  them  out  very 
•aretuUy,  drain  them  on  a sieve,  and 


Apples,  Plano  of 


reduce  the  syrup  by  boiUng  it  quickly 
for  a few  minutes.  When  both  are  cold, 
arrange  the  apples  neatly  on  a glass  dish^ 
pour  over  the 
syrup,  and 
g:\mish  with 
strips  of 
green  ange- 
lica or  can-  ooupots  or  smiis. 
died  citmu. 

Smaller  ai)ple8  may  bo  dressed  in  the 
same  manner : they  should  not  be  divided 
in  half,  but  peeled,  and  the  cores  pushed 
out  with  a vegetable-cutter.  Time. — 
10  minutes  to  boil  the  sugar  and  water 
together;  from  ‘20  to  30  minutes  to  sim- 
mer tho  apples.  Average  cost,  fid.  StiJU 
cient  for  4 or  5 persons.  Seasonable  from 
August  to  March. 

APPLES,  Plano  of;  or  Apples  in  a 
raised  Crust.  (Sweet  Entremets.) 

Ingredients. — J lb.  of  short  crust,  9 
moderate-sized  apples,  the  rind  and  joice 
of  A lemon,  lib.  of  white  sugar,  J ]»int 
of  water,  a few  strips  of  candied  citron. 
Mode. — Make  a plain  stiff  short  crust,  roll 
it  out  to  the  thickness  of  ^ inch,  and 
butter  an  oval  mould  ; line  it  with  the 
crust,  and  press  it  carefully  all  round 
the  sides,  to  obtain  the  form  of  tho 
mould,  but  be  particidar  not  to  break 
the  pa-sto.  Pinch  the  part  that  just 
rises  above  tho  mould  with  the  pasto- 
incers,  and  till  tho  case  with  tiour ; 
ake  it  for  about  j hour ; then  take  it 
out  of  tho  oven,  remove  tho  flmir,  put 
tho  case  back  in  the  oven  for  another  ^ 
hour,  .and  do  not  allow  it  to  get  scorched. 
It  is  now  ready  for  the  apples,  which 
should  bo  proi)ared  in  the  following 
manner ; pool,  and  take  out  tho  cores  with 
a small  knife,  or  a scoop  for  tho  purpose, 
without  dividing  tho  apples ; put  them 
into  a small  lined  saucepan,  just  capable  of 
holding  them,  with  sugar,  water,  lemon- 
hiice  and  rind,  in  the  above  proportion. 
Simmer  them  very  gently  until  tender; 
then  take  oiit  the  apples,  let  them  cool, 
arrange  them  in  the  tianc  or  case,  and  boil 
down  the  syrup  until  reduced  to  a thick 
jolly  ; pour  it  over  the  apples,  and  garnish 
with  a few  slices  of  candied  citron. 


A more  simple  flano  may  be  made 
by  rolling  out  the  paste,  cutting  the 
bottom  of  a round  or  oval  shape,  and 
then  a narrow  strip  for  tho  sides  : these 
should  be  stuck  on  with  the  white  of  aa 
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egg  U>  tU©  bottom  piece,  and  the  flano 
then  tilled  with  raw  finit,  with  sufficient 
sugar  to  sweeten  it  nicely.  It  will  not 
require  so  long  baking  as  in  a mould  ; but 
the  crust  must  be  made  everywhere  of  an 
equal  thickness,  and  so  perfectly  joined 
that  the  juice  does  not  escape.  This  dish 
may  also  be  served  hot,  and  should  be 
garnished  in  the  same  manner,  or  a little 
molted  apricot  jam  may  be  poured  over 
the  apples,  which  very  much  imjiroves 
their  iiavour.  Time. — Altogether,  1 hour 
to  Imke  the  flanc  ; from  30  to  40  minutes 
to  stow  the  apples  voiy  gently.  Ave^a<je 
cost,  15.  6d.  Sufficient  for  1 entrenjots  or 
sirlo-dish.  SeasoHul/le  from  August  to 
March. 

APPLIDS,  Ginger  (a  pretty  Supper 
or  Dessert  Dish). 

Ingredients.  — !^  os.  of  whole  ginger, 
i pint  of  whiskey,  3 lbs.  of  apples,  2 lbs. 
of  white  sugar,  the  juice  of  2 lemons. 
Mode. — Bnuse  the  ginger,  put  it  into  a 
small  jar,  pour  over  sufficient  whiskey 
to  cover  it,  and  let  it  remain  for  3 days ; 
then  cut  the  apples  into  thin  slices,  after 
paring  and  coring  them  ; add  the  sugar 
and  the  lemon-juice,  which  should  be 
strained  ; aad  simmer  all  together  very 
gently  until  the  apples  are  transparent, 
out  not  broken.  S^rvo  cold,  and  garnish 
the  dish  with  slices  of  candied  lemon- 
peel  or  preserved  ginger.  Time.—^  days 
to  soak  the  gingor ; about  J hour  to 
simmer  the  apf)los  very'  gently.  Average 
cost,  2ji.  Qd.  Sufficient  for  3 dishes.  Sea- 
tonalle  from  August  to  March. 

APPLES  Iced,  or  Apple  Hedge- 
hog. 

Ingredients.  — About  8 dozen  good 
boiling  apples,  1 lb.  of  sugar,  pint  of 
water,  the  rind  of  lemon  minced  very 
fine,  the  whites  of  2 eggs,  3 tablespoon- 
fuls of  pounded  sugtir,  a few  sweet  al- 
monds. M oile, — Peel  and  core  a dozen  of 
theappleswithoutdividingthem,  and  stow 
them  very  gently  in  a lined  saucepan 
with  ij  lb.  of  the  siigar  and  k pint  of 
water,  and  when  tender  lift  them  care- 
fully on  to  a dish.  Have  ready  the  re- 
mainder of  the  apples,  p.ared,  cored,  ana 
cut  into  thin  slices  ; put  them  into  the 
»vme  syrup  with  tlio  other  k lb.  of  sugar, 
the  lemon-peel,  and  boil  gently  untii 
they  are  reduced  to  a marmiUade  ; keep- 
mg  them  stirred,  to  prevent  them  from 
«»uniijQg.  Corer  the  bottom  'of  the  dish 


with  some  of  the  marmalade,  and  over 
that  a layer  of  the  stewed  apples,  in  the 
insides  of  which,  and  between  each,  place 
some  of  the  marmalade ; then  place 
another  layer  of  apples,  and  till  up  the 
cavities  with  marmalade  ns  before,  form- 
ing the  whole  into  a raised  oval  shape. 
Whip  the  whites  of  the  eggs  to  a stifi 
froth,  mix  with  them  the  pounded  sugar, 
and  cover  the  apples  very  smoothly  all 
over  with  the  icing  ; blanch  and  cut  each 
almond  into  4 or  5 strips ; place  these  strips 
at  equal  distances  over  the  icing,  sticking 
up  ; strew  over  a little  rough  pounded 
siigar,  and  put  the  dish  in  a very  slow 
oven,  to  colour  tlio  almonils,  and  so  allow 
the  apples  to  got  warm  through.  This 
entremets  may  also  bo  served  cold,  and 
makes  a pretty  supper-dish.  Time. — 
From  20  to  .30  minutes  to  stew  the  apjdoa. 
A vei-age  cost,  2s.  to  2s.  tid.  Suffi.cien  t for 
6 or  0 persons.  Seasonable  from  August 
to  Mai’ch. 


APPLES  in  Rod  Jelly  (a  pretty 
Supper  Dish). 

Ingredients. — 6 good-sized  apples,  12 
cloves,  6 oz.  of  pounded  sugar,  1 lemon, 
2 teacupfuls  of  water,  1 tablcspoonful  ot 
gelatine,  a few  drops  of  prepared  co- 
chineal. Mode. — Choose  rather  large 
apples ; peel  them  and  take  out  the 
cores,  cither  with  a scoop  or  a small 
silver  knife,  and  put  into  each  apple 
2 cloves  and  as  much  sifted  sugar  as 
they  will  hold.  Place  them,  without 
touching  each  other,  in  a large  f)ie-dish  ; 
add  more  white  sugar,  the'j\uce  of  1 
lemon,  and  2 teacujjfuls  of  water.  Bake 
in  the  oven,  with  a dish  over  them,  until 
they  are  done.  Look  at  them  frequently, 
and,  as  each  apple  is  cooked,  place  it  in 
a glass  dish.  They  must  not  be  left  in 
the  oven  after  they  are  done,  or  they  will 
break,  and  so  would  spoil  the  appearance 
of  the  dish.  When  the  apples  are  neatly 
arranged  in  the  dish  without  touching 
each  other,  strain  the  liquor  in  which 
they  have  been  stewing  into  a lined 
saucepan  ; add  to  it  the  rind  of  the 
lemon,  and  a tablespoonful  of  gelatine 
which  has  been  previously  dissolved  in 
cold  water,  and,  if  not  sweet,  a little 
more  sugar,  and  6 cloves.  Boil  tiU  quiu 
clear;  colour  with  a few  drops  of  p-o 
pared  cochineal,  and  strain  the  jelh 
through  a double  muslin  into  a iug  • M 

dmh  round  the  apples.  When  quit«  ouH  ' 
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»mish  the  tops  of  the  apples  with  a 
brigut-colouroa  marmalade,  jelly,  or  the 
white  of  an  egg  beaten  to  a strong  froth, 
with  a little  sifted  sugar.  Tiitie. — From 
30  6U  minutes  to  bake  tho  apples. 
Average  cost,  Is.,  with  tho  garnishing. 
Sufficient  for  4 or  5 persons.  SeaeoiiaJbU 
&-i‘m  August  to  March. 

APPLES,  to  preserve,  in  Quarters 
(in  imitation  of  Ginger). 

Ingredients. — To  every  lb.  of  apples 
allow  lb.  of  sugar,  lA  oz.  of  the  best 
wliito  ginger  ; 1 oz.  of  ginger  to  every 
^ pint  of  water.  Mode. — Peel,  core,  and 
quarter  the  apples,  and  put  the  fruit, 
suga*",  and  ginger  in  layers  into  a wide- 
mouthed  jar,  and  let  them  remain  for  2 
d.ays  ; then  infuse  1 oz.  of  ginger  in  A 
pint  of  bailing  water,  aiid  cover  it  closely, 
and  let  it  roin.aiu  for  1 day ; this  quantity 
of  ginger  and  water  is  for  3 lbs.  of  ajiples, 
with  the  other  ingredients  in  proportion. 
Put  the  apples,  &c.,  into  a preserving- 
pan  with  the  water  strained  from  the 
ginger,  and  boil  till  tho  apples  look  clear 
ami  tho  syrup  is  rich,  which  will  be  in 
about  an  hour.  Tho  rind  of  a lemon 
may  be  added  just  before  tho  apples  have 
fiui.shed  boiling  ; and  great  care  must  be 
taken  not  to  break  the  pieces  of  apple 
in  putting  them  into  the  jars.  Servo 
on  glass  dishes  for  dessert.  Time. — 2 
days  for  the  apples  to  remain  in  the  jar 
with  sugar,  &c.  ; 1 day  to  infuse  tho 
ginger  ; about  1 hour  to  boil  tho  apples. 
Average  cost,  for  3 lbs.  of  apples,  with 
the  other  ingredients  in  proportion, 
2t.  S<1.  Sufficient. — 3 lbs.  should  till  3 
moderate-sized  jars.  Seasonable. — This 
should  bo  made  in  September,  October, 
or  November. 

APPLES,  Stewed,  and  Custard 
(a  pretty  Dish  for  a Juvenile 
Supper). 

Ingreilienu. — 7 good-sized  apples,  the 
rind  of  .A  lemon  or  4 cloves,  .j  lb.  of  sugar, 
J pint  of  water,  .j  pint  of  custard.  Mode, 
— Piire  and  take  out  the  cores  of  tho 
ipples,  without  dividing  them,  and,  if 
possible,  leave  the  stalks  on  ; boil  tho 
sugar  and  water  together  for  10  minutes ; 
then  put  in  the  apples  with  the  lemon- 
rind  or  cloves,  whichever  flavour  may 
oe  preferred,  and  simmer  gently  untU 
they  are  tender,  taking  care  not  to  let 
them  break.  Dish  them  neatly  on  a glass 
(iiah,  reduce  the  syrup  by  boiling  it 


Apricot  Jam 


(quickly  for  a few  minutes,  lot  it  cool  a 
little ; then  pour  it  over  the  apples 
Have  ready  quite  .A  pint  of  custard  made 
by  tho  recipe  for  lloiled  Custard  ; jsiur 
it  round,  but  not  over,  tho  apples  when 
they  are  quite  cold,  and  the  dish  is  ready 
for  table.  A few  almonds  blanchefl  and 
cut  into  strips,  and  stuck  in  the  apples, 
would  improve  their  appearance.  Time. 
— From  20  to  30  minutes  to  stew  the 
apples.  Average  cost,  1».  Sufficient  to 
fill  a largo  glass  dish.  Seasonable  from 
August  to  March. 

APRICOT  CREAM. 

Ingredients. — 12  to  16  ripe  apricots,  ^ 
lb.  of  sugar,  l.A  pint  of  milk,  tho  yolks  o( 
8 eggs,  1 oz.  01  isinglass.  Mode. — Divide 
tho  ajiricots,  take  out  tho  stones,  and 
boil  them  in  a syrup  made  with  ^ lb.  of 
sugar  and  j pint  of  water,  until  they  form 
a thin  marmalade,  which  rub  through  a 
sieve.  Boil  the  milk  with  tho  other  ^ lb. 
of  sugar,  lot  it  cool  a little,  then  mix 
with  it  the  yolks  of  eggs  which  have  been 
previously  well  beaten;  put  this  mi-xturo 
into  a jug,  p.ace  this  jug  in  boiling  water, 
and  stir  it  one  way  over  the  fire  until  it 
thickens  ; but  on  no  account  lot  it  boil. 
Strain  through  a sieve,  add  the  isinglass, 
previously  boiled  with  a small  quantity 
of  water,  and  keep  stirring  it  till  nearly 
cold ; then  mix  tho  cream  with  ino 
aj)ricots ; stir  well,  put  it  into  an  oiled 
mouhl,  and,  if  convenient,  set  it  on  ice  ; 
at  any  rate,  in  a very  cool  place.  It 
should  turn  out  on  tho  dish  without  any 
difficulty.  In  winter-time,  when  fresh 
apricots  are  not  obUiinable,  a little  jam 
may  be  substituted  for  them.  Tme. — 
From  20  to  30  minutes  to  boil  the 
apricots.  A verage  cost,  3i.  6d.  SuffinerU 
to  fill  a quart  mould.  Seasoriable  in 
August,  September,  and  October, 

APRICOT  JAM,  or  Marmalade. 

Ingredients. — To  every  lb.  of  rij^ 
aprieots,  weighed  after  being  skinned 
and  stoned,  allow  1 lb.  of  sugar.  Mode, 
— Pare  the  apricots,  which  should  be  ripe, 
as  thinly  as  possible,  break  them  in  half, 
and  remove  the  stones.  Weigh  the  fnn 
and  to  every  lb.  allow  the  same  propa 
tion  of  loaf  sugar.  Pound  tho  sugar  verj 
finely  in  a mortar,  strew  it  over  tno 
apricots,  which  should  be  placed  on 
dishee,  and  let  them  remain  for  12  hours. 
Break  the  stones,  blanch  the  kernels,  ana 
put  them  with  the  sugar  and  fhilt  into  a 
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Apricot  Pudding 


proserving-pan.  Let  these  simmer  very 
gently  until  clear  ; take  out  the  pieces  ot 
apricot  singly  as  they  become  so,  and,  as 
fast  as  the  scum  rises,  carefully  remove 
it.  I^t  the  apricots  into  small  jars,  pour 
over  them  the  syrup  and  kernels,  cover 
the  jam  with  pieces  of  paper  dipped  in 
the  purest  salad-oil.  and  stnstch  over  the 
top  of  the  jars  tissiie  {)apor,  cut  about  2 
inchos  larger  and  brushed  over  with  the 
white  of  an  egg : when  dry,  it  will  be 
perfectly  hard  and  air-tight.  Time. — 12 
hours,  sprinkled  with  sugar ; about  4*  hour 
to  boil  the  jam.  Average  cost. — When 
cheap,  apricots  may  be  purchased  for 
preserving  at  about  li.  6d.  per  gallon. 
Svfficient. — 10  lbs.  of  fi-uit  for  12  pots  of 
iain.  Seasonable. — Make  this  in  August 
or  September. 

A.PBICOT  PUDDING,  Baked. 

l-wgredierds. — 12  large  apricots,  ^ pint 
of  bi-ead  crumbs,  1 pint  of  milk,  3 oz.  of 
pounded  sugar,  the  yolks  of  4 eggs,  1 
glass  of  sherry.  Mode. — Make  the  milk 
boiling  hot,  and  pour  it  on  to  the  bread 
crumbs ; when  half  cold,  add  the  sugar, 
the  well-whisked  yolks  of  tho  eggs,  and 
the  sherry.  Divide  the  apricots  in  half, 
scald  them  until  they  are  soft,  and  break 
them  up  with  a spoon,  adding  a few  of 
the  kernels,  which  should  be  well  pounded 
in  a mortar  ; then  mix  the  fruit  and  other 
ingredients  together,  put  a border  of 
paste  round  tho  dish,  tiU  with  the  mix- 
ture, and  bake  tho  pudding  from  to  ^ 
hour.  Time. — i to  4 hour.  Average 
cost,  in  full  season,  D.  6(f.  Sufficient  for 
4 or  5 persons.  Seasonable  in  August, 
September,  and  October. 

APHICOT  TART. 

Ingredients. — 12  or  14  apricots,  sugar 
to  taste,  puff-paste  or  short  crust. 
Mode. — Break  the  apricots  in  half,  take 
out  the  atones,  and  put  them  into  a pie- 
dish,  in  tho  centre  of  which  place  a very 
sm.all  cup  or  jar,  bottom  uppermost ; 
sweeten  with  good  motst  sugar,  but  add 
no  water.  Line  the  edge  of  the  dish  with 
paste,  put  on  tho  cover,  and  ornament 
the  pie  in  any  of  the  usual  modes.  Bake 
from  i to  J hour,  according  to  size  ; and 
if  puff-paste  is  used,  glaze  it  about  10 
minutes  before  the  pie  is  done,  and  put 
it  into  the  oven  again  to  set  the  glaze. 
Short  crust  merely  require.^  a little  sifted 
Bngar  sprinkled  over  it  belore  being  sent 


Apricots,  Plano  of 

to  table.  Green  apricots  make  very  good 
tarts,  but  they  should  be  1-oiled  with  a 
little  sugar  and  water  belore  they  are 
covered  with  the  cnist.  Time. — ^ to  ^ 
hour.  Average  cost,  in  fuU  season,  D. 
Suffiicient  for  4 or  5 persons.  Seasonable 
In  August,  September,  and  October; 
groon  ones  rather  earlier. 

APRICOTS,  Compote  of  (an  elegant 
Dish). 

Ingredients. — k pint  of  sjuaip  (set 
Syuup),  12  green  apricots.  Mode. — 
Make  the  syrup  by  the  given  recipe,  and, 
when  it  is  ready,  })ut  in  the  apricots 
whilst  the  syrup  is  boiling.  Simmer 
them  very  gently  until  tender,  taking 
care  not  to  let  them  break ; take  them 
out  carefully,  arrange  them  on  a glass 
dish,  let  the  sjump  cool  a little,  pour  it 
over  the  apricots,  and,  when  cold,  servo. 
Time. — From  15  to  20  minutes  to  simmer 
the  apricots.  Average  cost,  9(f.  SitjR. 
dent  for  4 or  6 persons.  Seasonable  in 
June  and  July,  with  green  apricots. 

APRICOTS,  Plano  of,  or  Compote 
of  Apricots  in  a Raised  Crust 
(Sweet  Entremets). 

Ingredients. — J lb.  of  short  crust  (see 
Crust),  from  9 to  12  good-sized  apricots, 
pint  of  water,  lb.  of  sugar.  Mode. — 
lake  a short  crust  by  the  given  recipe, 
and  line  a mould  with  it.  Boil  the  sugar 
and  water  together  for  10  minutes; 
halve  tho  apricots,  take  out  the  stones, 
and  simmer  them  in  the  syrup  until  ten- 
der ; watch  them  carefully,  and  take  them 
up,  for  fear  they  should  break.  Arrange 
them  neatly  in  the  flanc  or  case ; boil  the 
syrup  until  reduced  to  a jeUy ; pour  it 
over  the  fruit,  and  serve  either  hot  or 
cold.  Greengages,  plums  of  aU  kind?, 
peaches,  &c.,  may  be  done  in  the  sa  o 
manner,  as  also  currants,  raspberr  b. 
gooseberries,  strawberries,  &c.  ; but  w Itb 
the  last-named  fruits,  a little  curra  t- 
juice  added  to  them  will  be  found  ii 
improvement.  Time. — Altogether,  1 hour 
to  bake  the  tianc,  from  15  to  20  minutes 
to  simmer  the  apricots.  Average  cost, 
1*.  lid.  Snfficimt  for  1 entremets  or 
side-dish.  Seasonable  in  July,  August, 
and  September. 

The  pretty  appearance  of  this  dish  do. 
pends  on  the  fruit  being  whole  ; as  each 
apricot  is  done,  it  should  be  taken  out  ol 
the  syrup  immediately. 
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April— Bills  of  Fare 


APRIIr-BILLS  OF  FAJELB. 
Dinner  for  18  persons. 
First  Course. 


Spring  Soup, 
removed  by 

A 

Salmon  and  Lobster  Sauce. 

O 

O 

a 

K 

■Vase  of 

S 

Flowert, 

• 

2. 

Boles  k la  CrSme. 

1 

Second  Course. 

GO 

Roast  Bibs  of  Lamb. 

S' 

A 

Css 

Larded  Capon. 

» 

g 

B 

as 

pa* 

Vase  of 

« 

Flowers. 

4; 

*Q 
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& 

Spring  Chickens. 

n 

e. 

4 

Braised  Turkey. 

Entries. 


Lamb  Cntlets, 
ABp:ira);u3  and  PeM. 


X 
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V»se  of 

r 

cr 

• 

Flowers. 

N 

O 

«Q 

S' 

Grenadines  de  'Vesn. 

o 

April— Dinners  for  0 persons 


Dinner  for  12  persons. 

First  Course. — Soap  A la  roine ; julienne 
soup ; turbot  and  lobster  sauce ; slices 
of  salmon  k la  gen€r6se.  Entries. — Cro* 
quottes  of  leveret ; fricandeau  de  veau  • 
vol-au-vent;  stewed  mushrooms.  Second 
Course. — Fore-quarter  of  lamb  ; saddle 
of  mutton;  boiled  chickens,  asparagus 
and  peas;  boiled  tongue  garnished  with 
tufts  of  broccoli  ; vegetables  Third 
Course. — Ducklings ; larded  guinea-fowls ; 
charlotte  k la  parisienne ; orange  jelly ; 
meringues  ; ratafia  ice  pudding  ; lobster 
salad ; sea-kale ; dessert  and  ices. 

Dinner  for  10  persons. 

First  Course. — Gravy  soup;  salmon  and 
dressed  cucumber  ; shrimp  sauce  ; fillets 
of  whitings.  Entries. — hobster  cutlets ; 
chicken  patties.  Second  Course. — Roast 
fillet  of  veal ; boiletl  leg  of  lamb  ; ham, 
garnished  with  broccoli  ; vegetables. 
Third  Course. — Ducklings  ; compOto  of 
rhubarb;  custards;  vanilla  cream;  orange 
jelly  ; cabinet  pudding ; ice  pudding ; 
de.ssert. 

Dinner  for  8 per.sona. 

First  Course. — Spring  soup  ; slices  of 
salmon  and  caper  sauce  ; fried  filleted 
soles.  Entries. — Chicken  vol-au-vent: 
mutton  cutlets  and  tomato  sauce.  Second 
Course.  —Roast  loin  of  veal ; boiled  fowls 
k la  bechamel ; tongue ; vegetables. 
Third  Course. — Guinea-fowls;  sea-kale; 
artichoke  bottoms  ; cabinet  pudding  ; 
blancmange  ; apricot  tartlets* ; rice  frit- 
ters ; macaroni  and  Parmesan  choose ; 
dessert. 

Dinners  for  6 persons. 

First  Course.  — Tapioca  soup ; boiled 
salmon  and  lobster  sauce.  Entries. — 
Sweetbreads ; oyster  patties.  S^»nd 
Course.  — Haunch  of  mutton  ; boiled 
capon  and  white  sauce ; tongue ; vege- 
tables. Third  Course. — Souffle  of  rice  ; 
lemon  cream ; charlotte  k la  parisienne ; 
rhubarb  tart ; dessert. 


First  Course. — Julienne  soup  ; fried 
whitings;  ro<l  mullet.  Entries. — Lamb 
cutlets  and  cucumbers  ; rissoles.  Second 
Course. — Roast  ribs  of  blof;  nock  of 
veal  k la  bechamel ; vegetables.  Third 
Course.  — Ducklings  ; lemon  pudding ; 
rhubarb  tart;  custards;  cheesecakes-; 
dessert. 


Third  Ciyurse. 
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Dnckling*, 
removed  >>y 
Cabinet  Pudding. 
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Raspberry  Cream. 
Resselrode  Pudding. 
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April— Plain  Family  Dinners  for 

First  Course. — Vermicelli  soup;  brill 
and  shrimp  sauce.  Entries.  — Fricrr- 
dcau  of  veal ; lobster  cutlets.  Second 
Course. — Roast  fore-quarter  of  lamb; 
boiled  chickens ; tongue ; vegetables. 
Third  (iourse. — Goslings;  sea-kale;  plum 
pudding  ; whipped  cream  ; compete  of 
rhubarb ; dieesooakos ; dessert. 


First  Course. — Ox-tail  soup;  crimped 
oalmon.  Entries. — Croquettes  of  chick- 
en ; mutton  cutlets  and  soubise  sauce. 
Second  Course.  — Roast  fillet  of  veal ; 
boiled  bacon-cheek,  garnished  with 
sprouts ; boiled  capon ; vegetables.  Third 
Course. — Sea-kale;  lobster  salad;  cabi- 
net pudding  , ginger  cream  ; raspberry- 
jam  tartlets  ; rhunarb  tai-t ; macaroni ; 
dessert. 

APP.IIj,  Plain  Family  Dinners  for. 

Sunday.  — 1.  Clear  gravy  soup.  2. 
Roast  haunch  of  mutton,  sea-kale,  pota- 
toes. 3.  Rhuliarb  tart,  custards  in  glasses. 

Monday. — 1.  Crimped  skate  and  caper 
fiauce.  ‘i.  Boiled  knuckle  of  veal  and 
rice,  cold  mutton,  ma^ed  potatoes.  3. 
Baked  plum-pudding. 

Tuesday. — 1.  Vegetable  soup.  2.  Toad- 
in-the-hoio,  made  from  remains  of  cold 
mutton.  3.  Stewed  rhubarb  and  baked 
custard  puddings. 

Wednesdaii. — 1.  Fried  soles,  anchovy 
sauce.  2.  Boiled  beef  and  carrots,  suet 
dumplings.  3.  Lemon  pudding. 

Thursday. — 1.  Pea-soup,  made  with 
liquor  that  beef  was  boiled  in.  2.  Cold 
beef,  mashed  potatoes,  mutton  cutlets 
and  tomato  sauce.  3.  Macaroni. 

Triday. — 1.  Bubblo-and  squo.ak  made 
with  remains  of  cold  beef,  roast  shoulder 
of  veal  stuffed,  sjiinach  and  potatoes.  2. 
Boiled  batter  pmhling  and  sweet  sauce. 

Saturday, — 1.  Stewed  veal  with  vege- 
tables, made  of  remains  of  cold  shoulder, 
broiled  rump-steak  and  oyster  .sauce.  2. 
Yeast  dumplings. 


Sunday.  Boiled  salmon  and  dres.sed 
cucumber,  anchovy  satico.  2.  Roast  fore- 
quarter  of  lamb,  spinach,  potatoes,  and 
mint  sauce.  3.  Rhubarb  Lirt  aud  chooso- 
cakos. 

Monday.  Curried  salmon,  made  with 
rem.ains  of  salmon,  dish  of  boiled  rice. 
2.  Cold  lamb,  rump-steak  and  kidney 
pudding,  potatoes.  3.  Spinach  and 
poached  eggs. 

Tuetdav.~\.  Scnbih  nw-.tton  broth  with 


Arrowroot  Biscuits 


pearl  barley.  2,  Boiled  neck  of  mutton, 
caper  sauce,  suet  dumplings,  carrots.  3. 
Baked  rice  puddings. 

Wednesday.— 1.  Boiled  mackerel  and 
melted  butter  and  fennel  sauce,  potatoes. 

2.  Roast  fillet  of  veal,  bacon  and  greoua. 

3.  Fig  pudding. 

Thursday. — 1.  Flemish  soup.  2.  Roast 
loin  of  mutton,  broccoli,  potatoes,  veal 
rolls  made  from  remains  of  cold  veaJ.  3. 
Boiled  rhubarb  pudding. 

Friday. — 1.  Irish  stew  or  haricot  for 
cold  mutton,  minced  veal.  2.  Half-pay 
pudding. 

Saturday. — 1.  Rump-steak  pie,  broiled 
mutton  chops.  2.  Baked  arrowroot  pud- 
ding. 

APRIL,  Things  in  Season. 

Fhh. — Brill,  carp,  cockles,  crabs,  dory, 
flounders,  ling,  lob.sters,  red  and  groy 
mullet,  mussels,  oysters,  perch,  prawns, 
salmon  (hut  rather  scarce  andexpensivof, 
shad,  shrimps,  skate,  smelts,  solos,  tench, 
turbot,  whitings. 

Meat. — Beef,  lamb,  mutton,  veal. 

Poultry. — Chickens,  ducklings,  fowls, 
pigeons,  pullets,  rabbits. 

Game. — Leverets. 

Veyetahles. — Broccoli,  celery,  lettuces, 
young  onions,  parsnips,  radishes,  small 
salad,  sea-kale,  spinach,  sprouts,  various 
heibs. 

ArafL— Apples,  nuts,  pears,  forced 
cherries,  &c.  for  tarts,  rhubarb,  dried 
fruits,  crystallized  preserves. 

ARROWROOT  BISCUITS,  or 

Drops.  ■ 

Ingredients.— \ lb.  of  butter,  6 eggs,  ^ 
lb.  of  flour.  (5  oz.  of  arrowroot,  .■(  lb.  of 
ounded  loaf  sugar.  Mode. — Beat  the 
utter  to  a cream  ; whisk  the  eggs  to  a 
strong  froth,  add  them  to  the  butter,  stir 
in  the  flour  a littls  at  a time,  and  beat 
the  mixture  well.  Break  down  all  the 
lumps  from  the  arrowroot,  and  add  that 
with  the  sugar  to  the  other  ingredients. 
Mix  all  well  together,  drop  the  dough  on 

.^’.fftcrod  tin,  in  pieces  the  size  of  a 
shilling,  and  bake  the  bi.scnits  about  I 
hour  in  a slow  oven.  If  the  whites  of 
the  eggs  are  sc])aratcd  from  the  yolks, 
and  both  are  beaten  separately  before 
being  added  to  tho  other  iiiurodieiits,  the 
buscuits  will  be  much  lighter.  I'Sh*. — 
i hour.  Avenuj/e  cost,  2s.  6d.  SuffHeM 
o m.iko  from  3 to  4 dozen  bisuiUA. 
so/iabU  at  any  time. 


TnE  DICTIONAEY  OF  COOKERY. 


Arrowroot  BlancmariKO 


AHROWHOOT  BTjANClilANQB 
(an  inexpensive  Supper  Dish,). 

Ingredients.—^  heaped  tablespoonfuls 
of  arrowroot,  1.^  pint  of  milk,  3 laurel- 
leaves  or  the  rind  of  J lemon,  sugar  to 
taste.  Mode.—^V\x  to  a smooth  batter 
the  arrowroot  with  pint  of  the  milk  ; 
put  the  other  pint  on  the  fire,  with 
Uuirel-leaves  or  lemon-i)oel,  whichever 
may  bo  preferred,  and  let  the  milk  steep 
until  it  is  weP  flavoured ; then  strain 
the  milk,  and  add  it,  boiling,  to  the 
mixed  arrowroot ; sweeten  it  with  sifted 
sugar,  and  lot  it  boil,  stirring  it  all  the 
time,  till  it  thickens  sufliciently  to  come 
from  the  saucepan.  Grease  a mould  with 
pure  salad-oil,  pour  in  the  blancmaiigo, 
and,  when  nuito  set,  turn  it  out  on  a dish, 
aiiil  pour  round  it  a compete  of  any  kiud 
of  fruit,  or  giiruish  it  with  jam.  A 
t-ablospoonful  of  brandy,  stirred  in  just 
before  the  blancmange  is  moulded,  very 
much  improves  the  flavour  of  this  sweet 
dish,  Altogether,  ^ hour.  Aver- 

tige  cost,  6d.  without  the  garnishing. 
iSuficient  for  4 or  6 persons.  Seasonable 
at  any  time. 

ARROWROOT  PUDDING,  Baked 
or  Boiled. 

Ingredien  ts.  —2  tablespoonfuls  of  arrow- 
rout,  l-i  pint  of  milk,  1 oz.  of  butter,  the 
rind  of  ^ lemon,  2 heaped  tablespoonfuls 
of  moist  sugar,  a little  gj".ited  nutmeg. 
Mode. — Mix  the  arrow-root  with  as  much 
ct>ld  milk  as  will  make  it  into  a smooth 
batter,  moderately  thick  ; put  the  re- 
mainder of  the  milk  into  a stowpan  with 
the  lemon-peel,  and  let  it  infuse  for  about 
A hour  ; when  it  boils,  strain  it  gently  to 
the  hatter,  stirring  it  all  the  time  to  keep 
it  smooth ; then  add  the  butter ; beat 
this  well  in  until  thoroughly  mixeil,  and 
sweeten  with  moist  sugar.  Put  the  mix- 
ture into  a pie-dish,  round  which  has 
been  placed  a border  of  pas^o ; grate  a 
little  nutmeg  over  the  top,  and  bake 
the  pudding  from  1 to  1 j hour,  in  a 
moderate  oven,  or  boil  it  tho  same  length 
of  time,  in  a well-buttered  basin.  'J'o 
enrich  this  pudding,  stir  to  the  other 
ingredients,  just  before  it  is  put  in  the 
oven,  3 well-whisked  eggs,  and  add  a 
lai.lospoonful  of  brandy.  Por  a nursery 
pudding,  the  addition  of  tho  latter  ingre- 
cuents  will  be  found  quite  superfluous,  as 
also  the  paste  round  the  edL-e  of  the  dish. 
Tvnu  - 1 tx>  lA  hour,  baked  nr  bnileil. 


Artichokes,  Belled 


Average  cost.  Id.  Sufficient  for  6 or  ^ 
persons.  Seasonable  at  any  time. 

ARROWROOT  SAUCE,  for  Pud- 
dings. 

Ingredients. — 2 small  tea.spoonhils  of 
arrowroot,  4 dessertspoonfuls  of  pounded 
sugar,  the  juice  of  1 lemon,  teaspoonfui 
of  grated  nutmeg,  ^ pint  of  water. 
Mode. — Mix  the  arrowroot  smoothly  with 
the  water ; put  this  into  a stewjian  ; add 
the  sugar,  strained  lemon-juice,  and 
grated  nutmeg.  Stir  these  ingredients 
over  the  fire  until  they  boil,  when  the 
sauce  is  ready  for  use.  A small  quantity 
of  wine,  or  any  liqueur,  would  very  much 
improve  the  flavour  of  this  sauce  : it  is 
usually  served  with  bread,  rice,  custard, 
or  any  dry  pudding  that  is  not  very  rich. 
Tune. — Altogether,  In  minutes.  A verage 
cost,  id.  Stifficient  for  t>  or  7 persons. 

ARROWROOT,  to  make. 

Ingredients. — Two  teaspoonfuls  of  ar- 
rowroot, 3 tablespoonfuls  of  cold  water, 
j pint  of  boiling  w.ater.  Mode. — Mix 
the  arrowroot  smoothly  in  a basin  with 
tho  colli  water,  then  pour  on  it  the  boil- 
ing water,  stirring  all  the  time.  Tho 
water  must  be  boiling  at  tho  time  it  is 
poured  on  the  mixture,  or  it  will  not 
thicken  ; if  mixed  with  hot  water  only,  it 
must  bo  put  into  a clean  saucopiin,  and 
boiled  until  it  thickens  ; but  this  occa- 
sions more  trouble,  and  is  quite  unneces- 
sary, if  tho  water  is  boiling  at  first.  Put 
the  arrowroot  into  a tumbler,  sweeten  it 
with  lump  sugar,  and  flavom*  it  with 
grated  nutmeg  or  cinnamon,  or  a piece 
of  lemon-pool,  or,  when  allowed.  3 table- 
sjioonfula  of  port  or  sherry.  As  arrowroot 
is  in  itself  flavourless  and  insipid,  it  is 
almost  necessary  to  add  tho  wine  to 
make  it  palatable.  Arrowroot  made 
with  milk  insread  of  water  is  far  nicer, 
but  is  not  so  eiusily  digested.  It  should 
bo  mixed  in  the  same  manner,  with  3 
tablespoonfuls  of  cold  water,  the  boiling 
milk  then  poured  on  it,  and  well  stirred. 
When  made  in  this  manner,  no  wine 
should  be  added,  but  merely  sugar,  ami 
a little  grated  nutmeg  or  lemon-pccu 
Time. — If  obliged  to  bo  boiled,  2 minutes, 
A verage  cost,  2d.  per  pint,  SufficieiU  U 
make  .J  pint  of  arrowroot. 

ARTTCnOKES,  Boiled. 

Ingredunix. — Toear.h  .^  illon  ofwat.on 
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Artichokes,  a French  Mode 


.Artichokes,  Boiled  Jerusalem 


allow  1 heaped  tablespoonful  of  salt,  a 
piece  of  soda  the  size  of  a shilling’ ; arti- 
chokes. Mode. — Wash  the  artichokes 
well  in  several  waters  ; see  that  no  in- 
■ects  rem.ain  about  them,  and  trim  away 


UtTICHOEBS. 


the  leaves  at  the  bottom.  Cat  off  the 
stems  and  put  them  into  boiling  water, 
to  which  has  been  added  salt  and  soda 
In  the  above  proportion.  Keep  the 
saucepan  uncovered,  and  let  them  boil 
quickly  until  tender ; ascertain  when 
they  are  done  by  thrusting  a fork  in 
them,  or  by  trjdng  if  the  leaves  can 


rSEUSAI.Etf  ABTICHOKUa. 


minutes.  Sufficient, — 5 or  6 sufficient  for 
4 or  6 persons.  Seasonable  from  J uly  to 
the  beginning  of  September. 

ARTICHOKES,  Fried  (Entremets, 
or  small  dish  to  be  served  with 
the  Second  Course). 

Ingredients. — 5 or  6 artichokes,  salt 
and  water : for  the  batter,  — ^ lb.  of 
flour,  a little  salt,  the  yolk  of  1 egg, 
milk.  Mode. — Trim  and  boil  the  arti- 
chokes,  and  rub  them  over  with  lemon- 
juice,  to  keep  them  white.  When 
they  are  quite  tender,  take  them  up, 
remove  the  chokes,  and  divide  the 
bottoms ; dip  each  piece  into  batter,  fry 
them  into  hot  lard  or  dripping,  and 
garnish  the  dish  with  crisped  parsley, 
^rve  with  plain  melted  butter.  Ttme. — 
20  minutes  to  boil  the  artichokes,  5 to  7 
minutes  to  fry  them.  Sufficient, — 6 or  6 
for  4 or  6 persons.  Seasonable  from  July 
to  the  beginning  of  September. 


be  easily  removed.  Take  them  out,  ict 
them  drain  for  a minute  or  two,  and 
servo  in  a najildn,  or  with  a little  white 
sauce  poured  over.  A tureen  of  melted 
butter  shouM  accompany  them.  This 
vegetable,  unlike  any  other,  is  con- 
sidered better  for  being  gathered  two 
or  three  days;  but  tliey  mu.st  bo  well 
soaked  and  washed  previous  to  dress- 
ing. Time. — 20  to  25  minutes,  after  the 
water  boils.  Sifficient, — a dish  of  6 or 
6 for  4 persons.  Seasonable  from  July  to 
the  beginning  of  September. 


ARTICHOKES,  a French  Modo  of 
Cooking. 

Ingredients.— or  6 artichokes;  to 
^ch  h gallon  of  water  allow  1 heaped 
tablespoonful  of  salt,  .j  teasjioonful  of 
pepper,  1 bunch  of  savoury  herbs, 
2 oz.  of  butter.  Mode.— Cnt  the  ends 
of  the  leaves,  as  also  the  stems;  put 
the  artichokes  into  boiling  water,  with 
the  above  proportion  of  salt,  pepper, 
herbs,  and  1, utter : lot  them  boil  qidckly 
until  tender,  keeping  the  hd  of  the 
saucepan  off,  and  when  the  leaves  come 
mit  easily,  they  are  cooked  enough, 
lokeop  them  a beautiful  green,  put  a 
large  piece  of  cinder  into  a muslin  bag 
and  lot  it  boil  with  them.  Serve  wife 
plain  melted  butter.  Tim.— 20  to  26 


ARTICHOKES  h I’ltalienne. 

Ingredients. — 4 or  5 artichokes,  salt 
and  butter,  about  ^ pint  of  good  gravy. 
J/ode.— Trim  and  cut  the  artichokes  into 
quarters,  and  boil  them  until  tender  in 
w.ater  mixed  with  a little  salt  and  butter. 
When  done,  drain  them  well,  and  lay 
them  all  round  the  dish,  with  the  leaves 
outside.  Have  ready  some  good  gravv, 
highly  fl.avoured  with  mushrooms  ; reduce 
it  until  quite  thick,  and  pour  it  round  the 
artichokes,  and  serve.  Time. — 20  to  25 
minutes  to  boil  the  .artichokes.  Suffiicient 
for  one  side-dish.  Seasonable  from  July 
to  the  beginning  of  September. 

ARTICHOKES,  Boiled  Jerusalem. 

Ingredients. — To  each  k gallon  of  water 
allow  1 heaped  tablespoonful  of  siilt ; 
artichokes.  J/od«.— Wash,  peel,  and 
shape  the  artichokes  in  a round  or 
oval  form,  and  put  them  Into  a sauce- 
pan with  sufficient  cold  water  to  cover 
them  salted  in  the  above  proportion. 
Let  them  boil  gently  until  tender  ; taka 
them  up,  drain  them,  and  serve  them  in  a 
napkin,  or  plain,  whichever  mode  is  pre- 
ferred ; send  to  table  with  them  a tureen 
of  melted  butter  or  cream  sauce,  a httlo  of 
which  may  be  poured  over  the  artichokes 
when  they  are  not  served  in  a napkin. 
Time. — About  twenty  minutes  after  the 
water  boil%  Avei'oge  cost,  2cL  per  U», 
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Asparaffus-Feas 


ArtichokoB,  Maahed  Jerusalem 


Sufficient, — 10  for  a dish  for  6 arsons. 
Seoionable. — from  September  to  June. 

artichoke  S,  Mashed  Jerusalem. 

Ingredients. — To  each  J gallon  of  water 
allow  1 oz.  of  salt,  15  or  16  artichokes, 
1 oz.  butter,  pepper  and  salt  to  ta.ste. 
i/ode.— Boil  the  artichokes  as  in  the 
(’jrecciling  recipe  until  tender;  drain 
mil  press  the  water  from  them,  and 
beat  them  up*  with  a fork.  When  tho- 
roughly maslJed  and  free  from  lumps, 
put  them  into  a saucep.an  with  the  butter 
and  a seasoning  of  ichite  pepper  and  salt ; 
keep  stirring  over  the  tire  until  the 
artichokes  are  quite  hot,  and  serve. 
A pretty  way  of  serving  Jerusalem  arti- 
chokes as  an  entremets,  or  second  course 
dish,  is  to  shape  the  artichokes  in  the 
form  of  a pear,  and  to  serve  them  covered 
with  white  sauce,  garnished  with  Brus- 
sels sprouts.  Time. — About  20  minutes. 
A verage  cost,  2d.  per  lb.  Sufficient  for  6 or 
7 persons.  Seasonable  from  September 
to  June. 

ARTICHOKE  (J-erusalem)  SOTTP, 
sometimes  called  Palestine  Soup 
(a  White  Soup). 

Ingredients. — 3 slices  of  loan  bacon  or 
ham,  .j  a head  of  celery,  1 turnip,  1 
onion,  oz.  of  butter,  4 lbs.  of  artichokes, 
1 pint  of  boiling  milk,  or  pint  of  boiling 
cream,  salt  and  cayenne  to  ta.sto,  2 lumps 
of  sugar,  2.i  quarts  of  white  stock. 
Mode. — Put  the  bacon  and  vegetables, 
which  should  bo  c»it  into  thin^slices,  into 
the  stewpan  with  the  butter.  Braise 
these  for  i of  an  hour,  keeping  them  well 
stirred.  Wash  and  pare  the  artichokes, 
and  after  cutting  them  into  thin  slices, 
Bild  them,  with  a pint  of  stock,  to  the 
other  ingredients.  Whou  these  have 
gently  stewed  down  to  a smooth  pulp, 
put  in  the  remainder  of  tlie  stock.  Stir 
it  well,  adding  the  seasoning,  and  when 
it  has  simmered  for  five  minutes,  pass  it 
through  a strainer.  Now  pour  it  b.ack 
into  the  stewpan,  lot  it  again  simmer  five 
minutes,  taking  care  to  skim  it  well,  and 
stir  it  to  the  boiling  milk  or  cream. 
Serve  with  small  sippets  of  bread  fried 
in  butter.  Tme.-— 1 hour.  Avenigecost 
r quart,  li.  2d.  SeasotuibU  from  >lune 
October.  Sufficient  for  8 persons. 

ASPARAGUS,  BoUed. 

Ingredients. — To  each  i gallon  of  water 


allow  1 heaped  tablespoonful  of  salt : 
asparagus.  Mode. — Asparagus  should  bs 
dressed  as  soon  as  possible  after  it  is  cut, 
although  it  may  be  kept  for  a day  or  two 
by  putting  the  stalks  into  cold  water , 
yet  to  be  good,  like  every  other  vegetable, 
It  cannot  be  cooked  too  fresh.  Scrape 


BOILBD  Z.SF.lBAanS. 

the  white  part  of  the  stem.s,  beginning 
from  the  head,  and  throw  them  into  cold 
water ; then  tie  them  into  bundles  of 
about  20  each,  keeping  the  heads  all  one 
way,  and  cut  the  stalks  evenly,  that  they 
may  all  be  the  same  length  ; put  them 
into  boiling  water,  with  s^t  in  the  above 


JiSPABAGUS  TOXGS. 

proportion ; keep  them  boiling  quickly  u» 
til  tender,  with  the  saucepan  uncovered 
When  the  asparagus  is  done,  dish  it  upo« 
toast,  which  should  be  dij)pod  in  the 
water  it  was  cooked  in,  and  leave  the 
white  ends  outward  each  way,  with  the 
points  meeting  in  the  middle.  Serve 
with  a tureen  of  melted  butter.  Time. — 
15  to  18  minutes  after  the  water  boils. 
Average  cost,  in  full  soa-son,  '2s.  (id.  the 
100  heaiLs.  Sufficient. — Allow  about  50 
heads  for  4 or  5 persons.  Seasonable. — 
May  be  h.ad  forced  from  January,  but 
cheapest  in  May,  June  and  July. 

ASPARAGUS-PEAS  (Entremets, 
or  to  be  served  as  a Side  Disb 
with  the  Second  Course). 

Ingredients. — 100  heads  of  asparagus, 
2 oz.  of  butter,  a sm.all  bunch  of  pars- 
ley, 2 or  3 green  onions,  floiu',  1 lump 
of  sugar,  the  yolks  of  2 eggs,  4 table- 
spoonfuls  of  cream,  salt.  Mode. — Care- 
fully scrape  the  asparagus,  cut  it  i.ito 
pieces  of  an  equal  size,  avoiding  tnat 
which  is  in  the  least  hard  or  tough^ 
and  throw  them  into  cold  water.  Then 
boil  the  asparagus  in  salt  and  w.ater  until 
three-parts  done ; take  it  out,  drain,  and 
place  it  on  a cloth  to  dry  the  moisture 
away  from  it.  Put  it  into  a stewjian 
with  the  butter,  parsley,  and  onions,  and 
ahake  over  a brisk  fire  for  10  minutes. 
Dredge  in  a little  flour,  add  the  sugar 
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Aspaxagus  Pudding 

and  moisten  with  boiling  water.  When 
boUed  a short  time  and  reduced,  take 
out  the  parsley  and  onions,  thicken  with 
the  yolks  of  2 eggs  beaten  with 
cream  ; add  a seasoning  of  salt,  an  4 
when  the  whole  is  on  the  point  of  sim- 
mering, servo.  Make  the  sauce  suffi- 
ciently thick  to  adhere  to  the  vegetable. 
Tivie. — Altogether,  ^ hour.  A verage  cost, 
1*.  6d.  a pint.  Seasonable  in  May,  Juno, 
and  July. 

ASPARAGUS  PUDDING  (a  deli- 
cious Dish,  to  be  served  with  the 
Second  Course). 

Ingredients. — ^ pint  of  asparagus  peas, 
4 eggs,  2 tablespoonfuls  of  flour,  1 table- 
spoonful  of  very  finely  minced  ham,  1 oz. 
of  butter,  pepper  and  salt  to  taste,  milk. 
Mode. — Cut  up  the  nice  green  tender 
parts  of  asparagus,  about  the  size  of 
peas ; put  them  into  a basin  with  the 
eggs,  which  should  be  well  beaten,  and 
the  flour,  ham,  butter,  pepper,  and  salt. 
Mix  all  these  ingredients  well  together, 
and  moisten  with  sufficient  milk  to  make 
the  pudding  of  the  consistency  of  thick 
batter : put  it  into  a pint  buttered  mould, 
tie  it  down  tightly  with  a floured  cloth, 
place  it  in  boiling  water,  and  let  it  boil 
for  2 hours ; turn  it  out  of  the  mould  on 
to  a hot  dish,  and  pour  plain  melted  but- 
ter round,  but  not  over,  the  pudding. 
Green  peas  pudding  may  be  made  in 
exactly  the  same  manner,  substituting 
peas  for  the  asparagus.  Time. — 2 hoiu-s. 
A ixrcM/e  cost,  lx.  fld.  per  pint.  Seasonable 
in  May,  June,  and  July. 

ASPARAGUS  SOUP. 

Ingredients. — 100  heads  of  asparagus, 
2 quarts  of  medium  stock  (see  Stock),  1 
pint  of  water,  salt.  Mode. — Scrape  the 
•sparagus,  but  do  not  cut  off  any  of  the 
stems,  and  boil  it  in  a pint  of  water 
salted,  until  the  heails  are  nearly  done. 
Then  drain  the  asparagus,  cut  off  the 
green  heads  ve^  neatly,  and  put  them 
on  one  side  until  the  soup  is  ready.  If 
the  stock  is  not  made,  add  the  stems  of 
asparagus  to  the  rest  of  the  vegetables  ; 
if,  however,  the  stock  is  ready,  boil  the 
Jtoms  a little  longer  in  the  same  water 
that  they  were  first  cooked  in.  Then 
strain  them  off,  add  the  asparagus  water 
to  the  stock,  and  when  all  is  boiling  drop 
In  the  green  heads  (or  peas  as  they  are 
•ailed),  and  simmer  for  2 3 minutes. 


August— Billa  of  Pare 

If  the  soup  boils  long  after  the  asparagus 
is  put  in,  the  appearance  of  the  vegetable 
would  be  quite  spoiled.  A small  quan- 
tity of  sherry,  added  after  the  soup  is  put 
into  the  tureen,  would  impi-ove  this  soup 
very  much.  Sometimes  a French  roll 
is  cut  up  and  served  in  it.  Time. — To 
nearly  cook  the  asparagus,  12  minutes. 
A verage  cost,  lx.  9cf.  per  quart.  Sufficient 
for  6 or  8 persons.  Seasonable  from  May 
to  August. 

ASPIC,  or  Ornamental  Savoury 

Jelly. 

Ingredients. — 4 lbs.  of  knuckle  of  veal, 
1 cow-heel,  3 or  4 slices  of  ham,  any 
poultry  trimmings,  2 carrots,  1 onion, 
1 faggot  of  savoury  herbs,  1 glass  of 
sherry,  3 quarts  of  water ; seasoning 
to  taste  of  salt  and  whole  white  pep- 
per ; 3 eggs.  Mode. — Lay  the  ham  on 
the  bottom  of  a stewpan,'  cut  up  the 
veal  and  cow-heel  into  small  pieces, 
and  lay  them  on  the  ham ; add  the 
poultry  trimmings,  vegetables,  herbs, 
sherry,  and  water,  and  let  the  whole 
simmer  very  gently  for  4 hours,  carefully 
taking  away  all  scum  that  may  rise  to 
the  surface  ; strain  through  a fine  sieve, 
and  pour  into  an  earthen  pan  to  get  cold. 
Have  ready  a clean  stewpan,  put  in  the 
jelly,  and  be  particular  to  leave  the  sedi- 
ment behind,  or  it  will  not  be  clear. 
Add  the  whites  of  3 eggs,  with  salt  and 
pepper,  to  clarify ; keep  stirring  over 
the  tire  till  the  whole  becomes  very 
white  ; then  draw  it  to  the  side,  and  lot 
it  stand  till  clear.  When  this  is  the  case, 
strain  it  through  a cloth  or  jelly-bau:,  and 
use  it  for  moulding  poultry,  &,c.  Tarra- 
gon vinegar  may  be  added  to  give  an 
additional  flavour.  Time. — Altogether 4^ 
hours.  A vxraye  coii  for  this  quautitj  4x. 

AUGUST-BILLS  OP  PARE. 

Dinner  for  18  persons. 

First  Course. 


Mock-Tnrtle  Soap, 
removed  by 
Broiled  Salmon  and 

Ci> 

Caper  Saace. 

A 

K 

V age  of 

CJ 

& 

% 

Flowers. 

% 

Soap  i la  .Tnlienne, 
removed  by 

Brill  and  Shrimp  Sauce. 
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Au^st— Bills  of  Pare 


Secovd  Course. 


o 

Haunch  of  Teniaon. 

p 

i 

Ham,  garnished. 

h 

ST 

'^ase  of 

O 

s 

Flo  ••  cue. 

D 

00 

0 

O 

Leveret  Pie, 

U) 

<e 

o 

u 

Saddle  of  Mutton. 

En  tries. 

Fricandean  de  Veau 

• 

k la  Jardinibre. 

• 

rj 

i. 

.2H 

(% 

Cke 

Vaee  of 

S' 

Fioerers, 

4>  4) 

5 a 

c- 

c* 

I 

9 

N 

Fillets  of  Ducks 

l-s 

and  Peas. 

Third  Course. 

odP 

2-1- 

Grouse 

1 

« 

removed  by 

9 

M 

Pe  ^ 

0* 

Cabinet  Padding. 

9 

O 

A 

Fruit  Jelly. 

<n 

r*- 

r* 

9 

Vase  of 

•S  y 

Flowers. 

9 

ST 

1 

£ • 

■d 

Vol-au-Vent  of 

u 

9 

2. 

Pears. 

Larded  Peahen, 

m 

e 

9 

removed  by 

• 4 

Iced  Pudding. 

cn 

Dessert  and  Ices. 


Dinner  for  12  persons. 

First  Course. — Vermicelli  soup;  soup 
ik  la  reine  ; boiled  salmoa ; fried  floun- 
ders ; trout  en  matelot.  Entries.  — 
Stewsd  pigeons ; sweetbreads  ; ragofit 
of  ducks  ; flllets  of  chickens  and  mush- 
rooms. Second  Course.  — Quarter  of 
lamb ; cotoUetto  do  bceuf  k la  jardinifere ; 
roast  fowls  and  boiled  tongue ; bacon 
and  beans.  Third  Course. — Grouse  : 
wboatear* ; ^freongago  tart ; wbipi>oo 


August,  Plain  Family  Dinners  for 


cream ; vol-au-vent  of  plums ; fruit  jelly ; 
iced  pudding ; cabinet  pudding ; dessert 
and  ices. 

Dinner  for  8 persons. 

First  Course. — Julienne  soup  ; fillets 
of  turbot  and  Dutch  sauce ; red  mullet. 
Entries.  — Riz  de  reau  aux  tomates ; 
fillets  of  ducks  and  peas.  Second  Course. 
— Haunch  of  venison  ; boiled  capon  and 
oysters  ; ham,  garnished  ; vegetables. 
Third  Course.  — Leveret ; fruit  jelly ; 
oorapdte  of  greengages ; plum  tart ; 
custards,  in  glasses ; omelette  souifi^ ; 
dessert  and  icea 

Dinner  for  6 persons. 

First  Course. — Macaroni  soup ; crimped 
salmon  and  sauce  Hollandmse ; fried 
fillets  of  trout.  Entrees. — Tendrons 
de  veau  and  stewed  peas ; salmi  of 
grouse.  Second  Course. — Roast  loin  of 
veal  ; boiled  bacon,  garnished  with 
French  beans  ; stowed  beef  k la  jar- 
dinikre;  vegetables.  Third  Course. — 
Turkey  poult ; ^lum  tart ; custard  pud- 
ding ; vol-au-vent  of  pears  ; strawberry 
cream  ; ratafia  soutil^ ; dessert. 


First  Course. — Vegotable-marrowsoup; 
stewed  mullet ; fillets  of  salmon  and  ra- 
vigotto  sauce.  Entries. — Curried  lob- 
ster ; fricandoau  de  veau  k la  jardinibre. 
Second  Course. — Roa.st  saddle  of  mutton  ; 
stowed  shoulder  of  veal,  garnished  with 
forcemeat  balls ; vegetables.  Third 
Course. — Roast  grouse  and  bread  sauce ; 
vol-au-vent  of  greengages  ; fruit  jelly; 
raspberry  cream  ; custards;  fig  pudding; 
dessert. 

AUGUST,  Plain  Family  Dinner* 
for. 

Sunday. — 1.  Vegetable-marrow  soup. 
2.  Roast  quarter  of  lamb,  mint  sauce ; 
French  beans  and  potatoes.  3.  Rasp- 
berry-and-currant  tart,  custard  pudding. 

Monday. — 1.  Cold  lamb  and  salad, 
small  meat-pie,  vegetable  marrow,  and 
white  sauce.  2.  Lemon  dumplings. 

Tuesday. — 1.  Boiled  mackerel.  2L 
Stewed  loin  of  veal,  French  beans  and 
potatoes.  8.  Baked  raspberry  pudding. 

Wednesday. — 1.  Vegetable  soup.  %. 
Lamb  outlets  and  French  beans ; the  re. 
mains  of  stewed  shoulder  of  veal,  mashed 
vegetable  marrow.  K Black-curranf 
pudding. 
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August,  Things  in  Season j 

’jTJiitrsdai/. — !•  Roast  ribs  of  bse^ 
Yorkshire  pudding,  French  beans  and 
potatoes.  2.  Bread-and-butter  pudding 
Friday.— 1.  Fried  soles  and  melted 
butter.  2.  Cold  beef  and  salad,  lamb 
outlets  and  mashed  potatoes.  3.  Cau- 
lillowors  and  white  sauce  instead  of 
pudding.  „ , 

Saturday. — ^1.  Stewed  beef  and  vege- 
tables, with  remains  of  cold  beef  ; 
mutton  pudding.  2.  Macaroni  and 
cheese.  

Sunday.— Salmon  pudding.  2. 
Roast  fillot  of  veal,  boiled  bacon-cheek 
gr-rnished  with  tufts  of  cauliflowers, 
French  beans  and  potatoes.  3.  Plum 

art,  boiled  custard  pudding. 

Monday. — 1.  Baked  soles.  2.  Cold 
veal  and  bacon,  salad,  mutton  cutlets 
and  tomato  sauce.  3.  Boiled  currant 

pudding.  n T>  i. 

Tuesday.— \.  Rice  soup.  2.  Ko.ast 
fowls  and  water-cresses,  boiled  knuckle 
of  ham,  minced  veal  garnished  with 
orohtone ; vegetables.  3.  College  pud- 
ding. 

Wednesday. — 1.  Curried  fowl  with  re- 
gains of  cold  fowl ; dish  of  rice,  stewed 
rump-steak  and  vegetables.  2.  I’lum 
tart. 

Thursday.— 1.  Boiled  brisket  of  beef, 
carrots,  turnips,  suet  dumplings,  and 
potatoes.  2.  Baked  bread  pudding. 

Friday. — 1.  Vegetable  soup,  made 
from  liquor  that  beef  was  boiled  iu.  2. 
Cold  beef  and  dressed  cucumber,  veal 
cutlets  and  tomato  sauce.  3.  Fondue. 

Saturday.  — 1 . Bubble  - and  - squeak, 
made  from  remains  of  cold  beef  ; cold 
veal-and-hara  pie,  salad.  2.  Baked  rasp- 
oorry  pudding. 

AUGUST,  Things  in  Season. 

Fish. — Brill,  carp,|chub,  crayfish,  crabs, 
dory,  eels,  flovmders,  grigs,  herrings, 
lobsters,  mullet,  pike,  prawns,  salmon, 
shrimps,  .skato,  soles,  sturgeon,  thorn- 
back,  trout,  turbot. 

Meat. — Beef,  lamb,  mutton,  veal,  buck 
venifion. 

Poultry. — Cliickens,  ducklings,  fowls, 
froen  geese,  pigeons,  plovers,  pullets, 
rabbits,  turkey  poults,  wheatears,  wild 
ducks. 

Game. — Leverets,  grouse,  blackcock. 
VegetaJbles.  — Artichokes,  asparagus, 
beans,  carrots,  cabbages,  Cituhfiowers, 
celery,  cresses,  endive,  lettuces,  muah- 


Bacon,  Broiled  Bashers  of 

rooms,  onions,  peas,  potatoes,  radishes, 
sea-kale,  small  salading,  sprouts,  tur- 
nips, various  kitchen  herbs,  vegetab.e 
marrows. 

Currants,  figs,  filberts,  goose, 
berries,  grapes,  melons,  mulberries,  neo- 
tariues,  peaches,  pears,  pineapples, plums, 
raspberries,  walnma. 

BACON,  Boiled. 

Tiigredients. — Bacon  ; water.  Mode.— 
As  bacon  is  frequently  excessively  salt, 
let  it  be  soaked  in  warm  water  for  an 
hour  or  two  previous  to  dressing  it ; then 
pare  off  the  rusty  parts,  and  scrape  the 
under-  side 
and  rind  as 
clean  as 
possible. 

Put  it  into 
a siiucepan 
of  cold  wa-  BoiLBD  BACOir. 

ter  ; let  it 

come  gradually  to  a boil,  and  as  fast  as 
the  scum  rises  to  the  surface  of  the  water, 
remove  it.  Let  it  simmer  very  gently 
■ until  it  is  thoroughly  done  ; then  take  it 
up,  strip  off  the  skin,  and  sprinkle  over 
the  bacon  a few  bread  raspings,  and 
garnish  with  tufts  of  cauliflower  or 
Biaissels  sprouts.  Wlien  served  alone, 
young  and  tender  broad  beaus  or  green 
po.as  are  the  usual  accompaniments. 
Time. — 1 lb.  of  bacon,  ? hour  ; 2 lbs., 
1.^  horm.  Average  cost,  lOd.  to  Is.  per  lb. 
for  the  primest  parts.  Sujjicient. — 2 lbs., 
when  sensed  with  poultry  or  veal,  suflS- 
ciont  for  10  persons.  Seasonable  at  any 
time. 

BACON,  Broiled  Rashers  oL 

Before  purchasing  bacon,  ascertain  that 
it  is  perfectly  free  from  rust,  which  may 
easily  be  detected  by  its  yellow  colour  ; 
and  for  broiling,  ttie  streaked  part  of  the 
thick  flank  is  generally  the  most  es- 
teemed. Cut  it  into  thin  slice  s take  off 
the  rind,  and  broil  over  a nice  clear  fire ; 
turn  it  two  or  three  times,  and  serve  very 
hot.  Should  there  be  any  cold  bacon 
left  from  the  previous  day,  it  answers 
very  well  for  breakfast,  cut  into  slices, 
and  broiled  or  fried.  Time. — 3 or  4 
minutes.  Average  cost,  lOd.  to  la.  per 
lb.  for  the  primest  parts.  Seasonable  at 
any  time. 

Note. — When  th  > bacon  is  out  very 
thin,  slices  may  be  omlei  round  aud 
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Bacon  and  BLams,  Coring  of 


fastened  by  means  of  small  skewers,  and 
fried  or  toasted  before  the  fire 

BACON  and  HAMS,  Curing  of, 

The  carcass  of  the  hog,  after  hanging 
over-night  to  cool,  is  laid  on  a strong 
bench  or  stool,  and  the  head  is  separated 
from  the  body  at  the  nock  close  behind 
the  ears ; the  feet  and  also  the  internal 
fat  are  removed.  The  carcass  is  next 
divide<l  into  two  sides  in  the  following 
manner : — The  ribs  are  divided  about  an 
inch  from  tho  spine  on  each  side,  and 
the  spine,  with  the  ends  of  tho  ribs 
attached,  together  with  tlie  internal 
flesh  between  it  and  tho  kidneys,  and 
also  tho  flesh  above  it,  throughout  tho 
whole  length  of  tho  sides,  are  removed. 
Tho  portion  of  the  carcass  thus  cut  out 
is  in  tho  form  of  a wedge — the  breadth 
of  tho  interior  consisting  of  the  breadth 
of  tho  spine,  and  about  an  inch  of  the 
ribs  on  each  side,  being  diminished  to 
about  half  an  inch  at  tho  exterior  or  skin 
along  tho  back.  The  breast-bone,  and 
also  the  first  anterior  rib,  are  also  dis- 
socted  from  the  side.  Sometimes  tho 
whole  of  tho  ribs  are  removed  ; but  this, 
for  reasons  afterwards  to  bo  noticed,  is 
a very  bad  practice.  When  tho  hums 
are  cured  separately  from  the  sides, 
which  is  generally  tho  case,  they  are  cut 
out  so  as  to  include  tho  hock-bone,  in  a 
similar  manner  to  tho  London  mode  of 
cutting  a haunch  of  mutton.  The  carcass 
of  tho  hog  thus  cut  up  is  ready  for  being 
Sidted,  which  process,  in  largo  curing  es- 
tablishments, is  generally  as  follows  : — 
The  skin  side  of  tho  j)ork  is  rubbeii  over 
with  a mixtime  of  fifty  parts  by  weight 
of  salt,  and  one  part  of  saltpetre  in 
powder,  and  tho  incised  parts  of  the  ham 
or  flitch,  and  the  inside  of  tho  flitch, 
covered  with  the  same.  The  salted  bacon, 
in  pairs  of  flitches  with  the  insides  to 
each  other,  is  piled  one  pair  of  flitches 
"bove  another  on  benches  slightly  in- 
oline<l,  and  fnmished  with  spouts  or 
troughs  to  convoy  the  brine  to  receivers 
In  the  floor  of  tho  salting-house,  to  be 
afterwards  used  for  pickling  pork  for 
navy  purposea  In  this  state  the  bacon 
remains  a fortnight,  which  is  sufficient 
for  flitches  cut  from  hogs  of  a au’cess 
weight  loss  than  16  stone  (14  lbs.  to  tho 
stone).  Flitches  of  a larger  size,  at  the 
expiration  of  that  time,  are  wiped  dry 
and  reversed  in  their  place  in  the  pile, 
having,  at  the  same  time,  about  half  the 


Bacon  and  Hams,  Curing  of 


first  quantity  of  fresh,  dry,  common  salt 
sprinkled  over  tho  inside  and  incised 
arts ; after  which  they  remain  on  the 
enchos  for  another  week.  Haras  being 
thicker  than  flitches,  will  require,  when 
less  than  20  lbs.  weight,  3 weeks  ; and 
when  above  that  weight,  4 weeks  to  re- 
main under  the  above  described  process. 
Tho  next  and  last  process  in  the  prepa- 
ration of  bacon  and  hams,  previous  to 
being  sent  to  market,  is  drying.  This  is 
efl'ected  by  hanging  tho  flitches  and  hams 
for  2 or  3 weeks  in  a room  heated  by 
stoves,  or  in  a smoke-house,  in  which 
they  aro  exposed  for  tho  same  length  of 
time  to  tho  smoko  arising  from  the  slow 
combustion  of  tho  sawdust  of  oak  or  other 
hard  wood.  Tho  latter  mode  of  com- 
pleting tho  curing  process  has  some 
advantages  over  tho  other,  as  by  it  the 
meat  is  subject  to  the  action  of  creosote, 
a volatile  oil  produced  by  the  combustion 
of  tho  sawdust,  which  is  powerfully  anti- 
septic. Tho  process  also  furnishing  a 
thin  covering  of  a resinous  varnish,  ex- 
cludes the  iur  not  only  from  the  muscle, 
but  also  from  tho  fat — thus  effectually 
proventing  tho  meat  from  becoming 
rusted ; and  tho  principal  reasons  for 
condemning  tho  practice  of  removing  tho 
ribs  from  the  Citchos  of  pork  aro,  that 
by  so  doing  tho  meat  becomes  un- 
pleasantly hard  and  pungent  in  tho  pro- 
cess of  siting,  and,  by  being  more  ex- 
posed to  tho  action  of  tho  air,  becotnea 
sooner  and  more  extensively  rusted. 
Notwithstanding  fts  superior  efficacy  in 
completing  tho  proce.ss  of  curing,  tho 
flavour  which  smoke-drying  imparts  to 
meat  is  disliked  by  many  persons,  and  ii 
is  therefore  by  no  moans  the  most  gene- 
ral mode  of  drying  adopted  by  mercantile 
curers.  A very  impure  variety  oi ptjro- 
ligneom  acid,  or  vinegar  made  from  the 
destructive  distillation  of  wood,  is  some- 
times u-sod,  on  account  of  the  highly 
preservative  power  of  tho  creosote  which 
it  contains,  and  also  to  impart  tho  smoke- 
flavour  ; in  which  latter  object,  however, 
the  co.arse  flavour  of  tar  is  given,  rathe'' 
than  that  derived  fi-om  the  smoko  from 
combustion  of  wood.  A considerable 
portion  of  tho  bacon  and  hams  salted 
In  Ireland  is  exported  from  that  cotmr.ry 
packed  amongst  salt,  in  Dales,  imrneo; 
atoly  from  the  salting  process,  without 
having  been  in  any  dbgroo  dried.  In  vno 
process  of  salting  above  described,  pork 
loses  from  8 to  Iw  per  cent,  of  tta  woigut, 
according  to  the  size  and  quality  of  ti>' 
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Bacon,  to  Cure  and  Keep 

meat ; and  a further  diminution  of 
weight,  to  the  extent  of  6 to  6 per  cent, 
takes  place  in  drying  during  the  first 
fortnight  after  being  taken  out  of  salt ; 
so  that  the  total  loss  in  weight  occasion^ 
by  the  preparation  of  bacon  and  hams  in 
a proper  state  for  market,  is  not  less  on 
an  average  than  15  per  cent,  on  the  weight 
of  the  fresh  pork. 

BACOTT,  to  Cure  and  Keep  it  free 
from  Bust  (Cobbett’s  Becipe). 

The  two  sides  that  remain,  and  which 
are  called  flitches,  are  to  be  cured  for 
bacon.  They  are  first  rubbed  with  salt 
on  their  insides,  or  flesh  sides,  then  placed 
one  on  the  other,  the  flesh  sides  upper- 
most, in  a salting-trough  which  has  a 
gutter  round  its  edges  to  drain  away  the 
brine ; for,  to  have  sweet  and  fine  bacon, 
the  flitches  must  not  be  sopping  in  brine, 
which  gives  it  tlio  sort  of  vile  taste  that 
barrel  and  sea  pork  have.  Every  one 
knows  how  different  is  the  taste  of  fresh 
dry  salt  from  that  of  salt  in  a dissolved 
Btate  ; therefore  change  the  salt  often, — 
once  in  4 or  5 days  ; let  it  melt  and  sink 
in,  but  not  lie  too  long ; twice  change 
the  flitches,  put  that  at  bottom  which  was 
first  on  the  top ; this  mode  will  cost  you 
a great  deal  more  in  salt  than  the  sopping 
mode,  but  without  it  your  bacon  will  not 
be  so  sweet  and  fine,  nor  keep  so  well. 
As  for  the  time  required  in  making  your 
flitches  auflficiently  salt,  it  depends  on 
circumstances.  It  takes  a longer  time 
for  a thick  than  a thin  flitoh,  and  longer 
in  dry  than  in  damp  weather,  or  in  a dry 
than  in  a damp  place  ; but  for  the  flitches 
of  a hog  of  five  score,  in  weather  not  very 
dry  or  damp,  about  6 weeks  niay  do  ; and 
as  yours  is  to  be  fat,  which  receives 
little  injury  from  over-salting,  give  time 
enough,  for  you  are  to  have  bacon  tmtil 
Christmas  comes  again.  The  place  for 
salting  should,  like  a dairy,  always  be 
cool,  but  well  ventilated ; confined  air, 
though  cool,  will  taint  moat  sooner  than 
the  midday  sun  accompanied  by  a breeze. 
With  regani  to  smoking  the  bacon,  two 
precautions  are  necessary : first,  to  hang 
the  flitches  where  no  rain  comes  down 
npon  them  ; and  next,  that  the  smoke 
must  proceed  from  wood,  not  peat,  turf, 
or  coal.  As  to  the  time  required  to  smoke 
a flitch,  it  depends  a good  deal  upon 
whether  there  be  a constant  fire  beneath, 
and  whether  the  fire  be  large  or  small ; 
a mouth  will  do,  If  the  fire  be  prettr 
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constant  and  rich,  as  a farm-house  tire 
usually  is  ; but  over-smoking,  or  rather 
too  long  hanging  in  the  air,  makes  the 
bacon  rust ; great  attention  should  there- 
fore be  paid  to  this  matter.  The  flitch 
ought  not  to  be  dried  up  to  the  hardness 
of  aboard,  and  yot  it  ought  to  be  per- 
fectly dry.  Before  you  hang  it  up,  lay  it 
on  the  floor,  scatter  the  fle^  side  pretty 
thickly  over  with  bran,  or  with  some 
fine  sawdust,  not  of  deal  or  fir ; rub  it  on 
the  flesh,  or  pat  it  well  down  upon  it ; 
this  keeps  the  smoke  from  getting  into 
the  little  openings,  and  makes  a sort  of 
cnist  to  be  dried  on.  To  keep  the  bacon 
sweet  and  good,  and  free  from  hoppers, 
sift  fine  some  clean  and  dry  wmod  asdios. 
Put  some  at  the  bottom  of  a box  or  chest 
long  enough  to  hold  a flitch  of  bacon  ; lay 
in  one  flitch,  then  put  in  more  ashes,  then 
another  flitch,  and  cover  this  with  six  or 
eight  inches  ol  the  ashes.  The  place  where 
the  box  or  chest  is  kept  ought  to  be  dry, 
and,  should  the  ashes  become  damp,  they 
should  ho  put  in  the  fireplace  to  dry,  and 
when  cold,  put  back  again.  With  these 
precautions,  the  bacon  w'Lll  be  as  good  at 
the  end  of  tue  year  as  on  the  first  day.  F or 
simple  general  rules,  the.se  may  be  safely 
taken  as  a guide  ; and  those  who  impli- 
citly follow  the  directions  given,  will 
possess  at  the  expiration  of  from  6 weeks 
to  2 months  well-flavoured  and  weU-cured 
bacon. 

BACOH  or  HAMS,  to  Cure  in  the 
Devonshire  way. 

IngredienU. — To  every  14  lbs.  of  meat 
allow  2 oz.  of  saltpetre,  2 oz.  of  salt  pru- 
nella, 1 lb.  of  common  salt.  For  the 
pickle,  3 gallons  of  water,  5 lbs.  of  common 
salt,  7 lbs.  of  coarse  sugar,  3 lbs.  of  bay 
salt.  Mode. — Weigh  the  sides,  hams, 
and  cheeks,  and  to  every  14  lbs.  allow  the 
above  proportion  of  saltpetre,  salt  pru- 
nella, and  common  salt.  Pound  and  mix 
those  together,  and  rub  well  into  the 
meat ; lay  it  in  a stone  ti’ough  or  tub, 
rubbing  it  thoroughly,  and  turning  it 
daily  for  two  successive  days.  At  the 
end  of  the  second  day,  pour  on  it  a pickle 
made  as  follows : — Put  the  above  ingre- 
dients into  a saucepan,  set  it  on  the  tire, 
and  stir  froquontly ; remove  all  the  scum, 
allow  it  to  noil  for  i hour,  and  pour  it 
o.it  over  the  meat.  Let  the  haras,  &o., 
be  well  nibbed  and  tunied  daily ; if  the 
meat  is  small,  a fortnight  vrill  be  suflBi- 
«iont  for  the  sides  and  •honldore  to  r*» 
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Bacon,  to  Cure 


main  in  the  pickle,  and  the  hams  3 weeks ; 
if  from  30  Iba  and  upwards,  3 weeks  will 
be  required  for  the  sides,  &c.,  and  from 
4 to  0 weeks  for  the  hams.  On  taking 
tho  pieces  out,  let  them  drain  for  an 
hour,  cover  with  dry  sawdust,  and  smoke 
from  a fortnight  to  three  weeks.  Boil 
and  carefully  skim  the  pickle  after  using, 
and  it  will  keep  good,  closely  corked,  for 
2 years.  When  boiling  it  for  use,  add 
about  2 lbs.  of  common  salt,  and  the 
same  of  treacle,  to  allow  for  waste. 
Tongues  are  excellent  put  into  this  pickle 
cold,  having  been  first  rubbed  well  with 
saltpetre  and  salt,  and  allowed  to  remain 
21  hours,  not  forgetting  to  make  a deep 
incision  under  the  thick  part  of  tho 
tongue,  so  as  to  allow  the  pickle  to 
penetrate  more  readily.  A fortnight  or 
three  weeks,  according  to  tho  size  of  the 
tongue,  will  bo  sufficient.  Time. — Small 
meat  to  remain  in  the  pickle  a fortnight, 
hams  3 weeks  ; to  be  smoked  from  a fort- 
night to  3 weeks. 

BACON,  to  Cure  in  the  Wiltshire 
way. 

Ingredients. — 1 J lb.  of  coarse  sugar  J lb. 
•f  bay  salt,  6 oz.  of  saltpetre,  1 lb.  of 
common  salt.  Mode. — Sprinkle  each  flitch 
with  salt,  and  lot  tho  blood  drain  off  for 
24  hours  ; then  pound  and  mix  the  above 
ingredients  well  together  and  rub  it  well 
into  the  meat,  which  should  bo  turned 
every  day  for  a month  ; then  hang  it  to 
dry,  and  afterwards  smoke  it  for  10  days. 
Time. — To  remain  in  tho  pickle  from 
three  to  four  weeks,  to  be  smoked  10 
days,  or  rather  longer. 

BACON,  Fried  Bashers  of,  and 
Poacned  Eggs. 

Ingredients.  — Bacon  ; eggs.  Mode. — 
Cut  tho  bacou  into  thin  slices,  trim  away 
tho  rusty  parts,  and  cut  off  the  rind.  Ikit 
it  into  a cold  frying-pan,  that  is  to  say, 
do  not  place  the  pan  on  tho  fire  before  the 
bacon  is  in  it.  Turn  it  2 or  3 times,  and 
dish  it  on  a very  hot  dish.  Poach  tho  eggs 
and  slip  them  on  to  the  bacon  without 
breaking  the  yolks,  and  seia'O  quickly. 
ITiflw.— ^ or  4 minutes.  A verage  cost,  lOrf. 
so  li.  per  lb.  for  tho  primest  parts. 
Sufficient. — Allow  6 eggs  for  3 persons. 
Seusonaile  at  any  time.  Note.  — Fried 
tashers  of  bacon,  curled,  serve  as  a 
pretty  garnish  to  many  dishes  ; and,  for 
■mall  families,  answer  very  well  as  a 


Barberries 


substitute  for  boiled  bacon,  to  serve  with 
a small  dish  of  poultry,  &o. 

The  Bain  Marie.  — It  is  an  open 
kind  of  vessel,  as  shown  in  the  engrav- 
ing, and  is  a utonsil  mneh  used  in  moden 


cookery,  both  in  English  and  Frenrfi 
kitchens.  It  is  filled  with  boiling  or  nearly 
boiling  water ; and  into  this  water  should 
be  put  all  the  stewjians  containing  those 
ingredients  which  it  is  desired  to  keep 
hot.  Tho  quantity  and  quality  of  the 
contents  of  these  vessels  are  not  at  all 
affected ; and  if  tho  hoiu:  of  dinner  is 
uncertain  in  any  establishment,  by  reasoi 
of  tho  nature  of  tho  master’s  business 
nothing  is  so  sure  a means  of  preserving 
the  flavour  of  all  dishes  as  the  employ- 
ment of  the  bain  marie. 

BARBEL. 

Ingredients. — J pint  of  port  wine,  a 
saltspoonful  of  Kilt,  2 tablespoonfuls 
of  vinegar,  2 sliced  onions,  a fagg<ot  of 
sweet  herbs,  nutmeg  and  mace  to  taste, 
tho  juice  of  a lemon,  2 anchovies;  1 or 
2 barbels,  according  to  size.  Mode. 
— Boil  the  barbels  in  salt  and  water  till 
done  ; pour  off  some  of  the  water,  and 
to  tho  remainder  put  tho  ingredients 
mentioned  above.  Simmer  gently  for  ^ 
hour  or  rather  more,  and  strain.  Put  in 
the  fish,  heat  it  gradually,  but  do  not  let 
it  boil,  or  it  will  be  broken.  Time. — Alto- 
gether 1 hour.  Sujfficient  for  4 persons. 
&asonabU  from  September  to  November. 

BARBERRIES  (BerberrU  vulgaris). 

A fruit  of  such  groat  acidity,  that  even 
birds  refuse  to  eat  it.  In  this  respect,  it 
nearly  approaches  the  tamarind.  When 
boiled  with  sugar,  it  makes  a very  agree- 
able preserve  or  jelly,  according  to  tho 
different  modes  of  preparing  it.  Barber- 
ries are  also  used  as  a dry  sweetmeat,  and 
in  sugarplums  or  comfits ; are  pickled  with 
vinegar,  and  are  used  for  various  culiaary 
purposes.  They  well  calculated  ta 
allay  heat  and  thirst  in  persons  afflicted 
with  fevers.  The  berries,  arranged  oa 
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Batter  Pudding 


bunahes  of  nicely  curled  parsley,  make  an 
exceedingly  pretty  garnish  for  supper 
dishes,  particularly  for  white  meats,  hke 
boiled  fowl  h la  B&hamel,  the  three 
ooloura,  sciirlet,  green,  and  white,  con- 
trasting well,  and  producing  a very  good 
effect. 

BARBBEBIES,  to  preserve  in 
Bunches. 

Ingredients. — 1 pint  of  syrup,  barber- 
ries.  Mode. — Prepare  some  small  pieces 
of  dean  white  wood,  3 incnes  long  and 
^ inch  wide,  and  tie  the  fruit  on  to 
those  in  nice  bunches.  Have  ready 
some  dear  syrup  (see  Syrup)  ; put  in  the 
barbel  ries,  and  simmer  them  in  it  for  2 
successive  days,  boiling  them  for  nearly 

hour  each  day,  and  covering  them  each 
time  with  the  syrup  when  cold.  When 
t;ro  fruit  looks  perfectly  clear  it  is  suffi- 
ciently done,  and  should  be  stowed  away 
in  pots,  with  the  syrup  poured  over,  or  the 
fruit  may  be  candied.  Time. — i hour  to 
simmer  each  day.  Seasonable  in  autumn. 

BARLEY  SOUP. 

fngredients.—^  lbs.  of  shin  of  beef, 
i lb.  of  j)oai-l  barley,  a largo  bunch  of 
parsley,  4 onions,  (5  potatoes,  salt  and 
jicpper,  4 quarts  of  water.  Mode.— Vwt 
in  fJl  the  ingredients,  and  simmer  gently 
for  8 hours.  Tme. — 3 hours.  Average 
cost,  2kd.  per  quart.  Seasonable  all  the 
year,  but  more  suitable  for  winter. 

BivRLEY-SUOAR,  to  make. 

Ingredients. — To  every  lb.  of  sugar 
allow  ^ pint  of  water,  the  white  of  an 
egg.  Mode. — Put  the  sugar  into  a well- 
tinned  saucepan,  with  the  water,  and, 
when  the  former  is  dissolved,  set  it  over 
a moderate  fire,  adding  the  well-beaten 
egg  before  the  mixture  gets  warm,  and 
stir  it  well  together.  When  it  boils, 
«!move  the  scum  as  it  rises,  and  keep  it 
boiling  until  no  more  appears,  and  the 
syrup  looks  perfectly  clear  ; then  strain 
It  through  a hne  sieve  or  muslin  bag,  and 
put  it  back  into  the  saucepan.  Boil  it 
a^iin  like  caramel,  until  it  is  brittle, 
when  a little  is  droppeil  in  a basin  of 
cold  water : it  is  then  sufficiently  boiled. 
Add  a little  lemoi>juice  and  a few  drops 
of  essence  of  lemon,  and  let  it  stand  for 
a minute  or  two.  Have  ready  a marble 
slab  or  large  dish,  rubbed  over  with 
•wad-oil;  »our  on  n the  suaar,  and  cut 


it  into  strips  with  a pair  of  scissors : 
these  strips  should  then  be  twisted,  and 
tho  barley-sugar  stored  away  in  a very 
dry  place.  It  may  be  formed  into 
lozenges  or  drops,  by  dropping  tho  sugar 
in  a very  small  quantity  at  a time  on  to 
the  oUed  slab  or  dish.  Time. — \ hour. 
Average  cost,  Id.  Sufficient  for  6 or  6 
sticks. 

BARLEY-WATER,  to  make. 

Ingredients. — 2 oz.  of  pearl  barley,  1 
quarts  of  boiling  water,  1 pint  of  cold 
water.  Mode. — Wash  the  barley  in  cold 
water ; put  it  into  a saucepan  with  the 
above  proportion  of  cold  water,  and  when 
it  has  boiled  for  about  I hour,  strain  off 
the  water,  and  add  the  2 quaits  of  fresh 
boiling  water.  Boil  it  until  the  liquid  is 
reduced  one  half ; strain  it,  and  it  will 
be  ready  for  use.  It  may  be  flavoured 
w ith  lemon-peel,  after  being  sweetened, 
or  a small  piece  may  be  simmered  with 
the  barley.  When  the  invalid  may  take 
it,  a little  lemon- juice  gives  this  pleasant 
drink  in  illness  a very  nice  flavour ; as 
does  also  a small  quantity  of  port  wine. 
Time. — To  boil  until  tho  liquid  is  reduced 
one  half.  Su^kient  to  make  1 quart  of 
barley-water. 

BATTER  PUDDING-,  Baked. 

Ingredients. — l.j  pint  of  milk,  4 table- 
spoonfuls  of  flour ,*2  oz.  of  butter,  4 eggs, 
a little  salt.  Mode. — Mix  tho  flour  with 
a small  quantity  of  cold  milk ; make  the 
remainder  hot,  and  pour  it  on  to  the  flour, 
keeping  the  mixture  well  stirred  ; add  the 
butter,  eggs,  and  salt;  beat  the  whole 
well,  and  put  the  pudding  into  a buttered 
pie-dish  ; nake  for  ^ hour,  and  serve  with 
swoet  sauce,  wine  sauce,  or  stewed  fruit. 
Baked  in  small  cups,  very  pretty  little 
puddingy  may  be  made  ; they  should  be 
oaten  with  the  same  accompaniments  as 
above.  Time. — ^hour.  Averageeost,9d, 
Sufficient  for  6 or  6 persons.  Seasonable 
at  any  time. 

BATTER  PUDDING,  Baked,  with 
Dried  or  Fresh  Fruit. 

Ingredients.— I h pint  of  milk,  4 table- 

rnfuls  of  flour,  3 eggs,  2 oz.  of  finely- 
ddod  suet,  ^ lb.  of  currants,  a pinch 
of  salt.  Mode. — Mix  the  milk,  flour,  and 
eggs  to  a smooth  batter ; add  a little 
salt,  the  suet,  and  the  currants,  which 
should  be  well  washed,  picked,  and  dried  { 
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Batter  Pudding,  Boiled 


put  the  mixture  into  a buttered  pie-dish, 
and  bake  in  a moderate  oven  for  hour. 
When  fresh  fruits  are  in  season,  this 
pudding  is  exceedingly  nice,  with  dam- 
sons, plums,  red  currants,  gooseberries, 
or  apples;  when  made  witli  those,  the 
pudding  must  be  thickly  sprinkled  over 
with  sifted  sugar.  Boiled  batter  pudding, 
with  fruit,  is  made  in  the  same  manner, 
by  putting  the  fruit  into  a buttered  basin, 
and  filling  it  up  with  batter  made  in  the 
above  proportion,  but  omitting  the  suet. 
It  must  bo  sent  quickly  to  table,  and 
covered  plentifully  with  sifted  sugar. 
Time. — Bilked  batter  pudding,  with  fruit, 
to  li  hour  ; boiled  ditto,  lA  to  hour, 
allowing  that  both  are  made  with  the 
above  proportion  of  batter.  Smaller  pud- 
dings will  bo  done  enough  in  ^ or  1 hour. 
Average  cost,  lOoi.  Sufficient  for  7 or  8 
persons.  Seasonable  at  any  time,  with 
dried  fruits. 

BATTER  PUDDING,  Boiled. 

Ingredients. — 3 eggs,  1 oz.  of  butter, 
1 pint  of  milk,  3 tablespoonfuls  of  flour, 
a little  salt.  Mode. — Put  the  flour  into  a 
basin,  and  add  sufficient  milk  to  moisten 
it ; carefully  rub  down  all  the  lumps  with 
a spcKin,  then  pour  iu  the  remainder  of 
the  milk,  and  stir  in  tlio  butter,  which 
should  bo  previously  molted  ; keep  boat- 
ing the  mixture,  add  the  eggs  and  a pinch 
of  salt,  and,  when  the  batter  is  quite 
smooth,  put  it  into  a well-buttered  basin, 
tie  it  down  very  tightly,  and  put  it  into 
boiling  water  ; move  the  basin  about  for 
a few  minutes  after  it  is  put  into  the 
water,  to  prevent  the  flour  settling  in  any 
part,  and  boil  for  hour.  This  fuulding 
may  also  be  boiled  in  a floured  eloth  that 
has  been  wetted  in  hot  water:  it  will 
then  take  a few  minutes  less  than  when 
boiled  in  a basin.  Send  batter  puddings 
very  quickly  to  table,  and  serve  with 
sweet  8,auce,  wine  sauce,  stewetl  fruit,  or 
iam  of  any  kind  : when  the  latter  is  used, 
i little  of  it  may  be  placed  round  the  dish 
in  small  quantities,  as  a garnish.  Time, 
hour  in  a basin,  1 hour  in  a cloth. 
Average  cost,  Id.  Sufficient  for  6 or  6 
persons.  Seasonable  at  any  t-ime. 

BATTfER  PUDDING,  with  Orange 
Marmalade. 

Ingredients. — 4 eggs,  1 pint  of  milk, 
oz.  of  loaf  sugar,  3 tablespoonfuls  of 
tocT.  Mode. — Make  the  batter  with  the 


Beans,  Broad,  k la  Poulette 


above  ingredients,  put  it  into  a well- 
buttered  basin,  tie  it  down  with  a cloth, 
and  boil  fer  1,  hour.  As  soon  as  it  is 
turned  out  of  the  basin,  put  a small  jar 
of  orange  marmalade  aill  over  the  top, 
and  send  the  pudding  very  quickly  to 
table.  It  is  advisable  to  warm  the  mar- 
malade to  make  it  liquid.  Time. — 1 hour. 
Average  cost,  with  the  marmalade.  Is.  3d. 
Sufficient  for  6 or  6 persons.  Seasonable  at 
any  time ; but  more  suitable  for  a winter 
pudding. 

BEANS,  Boiled  Broad  or  Windsor. 

Ingredients.  — To  each  .A  gallon  of 
water,  allow  1 heaped  tablcspoonful  of 
salt;  beans.  Mode. — This  is  a favour- 
ite vegetable  with  many  persons,  but, 
to  be  nico,  should  1m  young  and 
freshly  gatharod. 

After  shelling  the 
beans,  put  them 
into  boiling  water, 
salted  in  the  above 
proportion,  and  let 
them  boil  rapidly 
until  tender. 

Drain  them  well  in 
a colander ; dish, 
and  servo  with 
them  separately  a 
tureen  of  pai-sloy 
and  butter.  Boiled 
bacon  should 
always  accompany 
this  vegebiblo,  but 
the  beaus  should  bo  cooked  separately. 
It  is  usually  served  with  the  beans  laid 
round,  and  the  parsley  and  butter  in  a 
tureen.  Be.ans  also  make  an  excellent 
garnish  to  a ham,  and  when  used  for 
this  purpose,  if  very  old,  should  have 
their  skins  remov^.  Time.  — Very 
young  beans,  15  minutes  ; when  a mo- 
derate size,  20  to  25  minutes,  or  longer. 
A verage  cost,  unshelled,  6d.  per  peck. 
Sufficient. — Allow  one  peck  for  6 or  7 
persons.  <Setwonaiifein  July  and  August, 

BEANS,  Broad,  k la  Poulette. 

IngredienUfr—l  pints  of  broad  beans 
J pint  of  stock  or  broth,  a small  bunch 
of  savoury  herbs,  including  parsley,  a 
small  lump  of  sugar,  the  yolk  of  1 egg, 
i pint  of  cream,  pepper  and  salt  to  taste. 
Mode. — Procure  somoyoimg  and  freshly- 
gathered  beans,  and  shell  sufficient  to 
make  2 pints ; boil  them,  as  in  tlM 
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Beans,  Boiled  French 


preceding  recipe,  until  nearly  done ; then 
Grain  them  and  put  them  into  a stewpan 
with  the  stock,  finely-minced  herbs, 
and  sugar.  Stew  the  beans  until  per- 
fectly tender,  and  the  liquor  has  dried 
^kway  a little ; then  beat  up  the  yolk  of 
an  egg  with  the  cream,  add  this  to  the 
beans,  let  the  whole  get  thoroughly  hot, 
and  when  on  the  point  of  simmering, 
servo.  Should  the  beans  be  very  large, 
the  skin  should  be  removed  previously 
to  boiling  them.  Time. — 10  minutes  to 
boil  the  beans,  15  minutes  to  stew  them 
in  the  stock.  A verage  cost,  unshelled,  Qd. 
per  peck.  Seaso/iable  in  J uly  and  August. 

BEAK'S,  Boiled  French. 

Ingredients. — To  each  A gallon  of  water 
allow  1 heaped  tablespoonful  of  salt,  a 
very  small  piece  of  soda.  Mode. — This 
vegetable  should  always  be  eaten  yoimg, 
as  when  allowed  to  grow  too  long  it  tastes 
stringy  and  tough  when  cooked.  Cut  off 
the  heads  and  tails,  and  a thin  strip  on 
each  side  of  the  beans  to  remove  the 
strings ; then  divide  each  bean  into  4 or  6 
pieces,  according  to  size,  cutting  them 
lengthways  in  a slanting  direction,  and 
as  they  are  cut  put  them  into  cold  water, 
with  a small  quantity  of  salt  dissolved 
in  it.  Have  ready  a saiicepan  of  boiling 
water,  with  salt  and  soda  in  the  above 
proportion  ; put  in  the  beans,  keep  them 
boiling  quickly,  with  the  lid  uncovered, 
and  bo  careful  that  they  do  not  get 
smoked.  When  tender,  which  may  be 
ascertained  by  their  sinking  to  the  bot- 
tom of  the  saucep.an,  take  them  up,  pour 
them  into  a colander,  and  when  drained, 
dish  and  serve  with  plain  melted  butter. 
When  very  young,  beans  are  sometimes 
served  whole:  thus  dressed,  their  colour 
and  fliivoim  are  much  better  preseiT'ed, 
but  the  more  general  way  of  sending 
them  to  table  is  to  cut  them  into  thin 
strips.  Time. — "Very  young  beans,  10 
to  12  minutes  ; moderate  size,  15  to  20 
minutes,  after  the  water  boils.  Average 
cost,  in  full  season.  Is.  4rf.  per  peck,  but 
when  forced  very  expensive.  SuJ^ienL 
— Allow  ^ pock  for  6 or  7 persons.  Sca- 
rniable  from  the  middle  of  July  to  the 
end  of  September,  but  maybe  had  forced 
from  February  to  the  beginning  of  June. 

BEANS,  French  Mode  of  Cooking 
French. 

Ingredients.— K quart  of  French  bsans, 
f 01.  of  fresh  butter,  pepper  and  auilt  to 


Beans,  Haricots  Blancs,  &o. 


taste,  the  juice  of  J lemon.  Mode. — CW 
and  bod  the  beans  by  the  precedin| 
recipe,  and  when  tender,  put  them  into  s 
stewpan,  and  shake  over  the  fire,  to 
dry  away  the  moisture  from  the  beans. 
When  quite  dry  and  hot,  add  the  butter, 
pepper,  salt,  and  lemon-juice  ; keep  mov- 
ing the  stewpan,  without  using  a apmon, 
as  that  woiria  break  the  beans ; and  when 
the  butter  is  melted,  and  all  is  thoroughly 
hot,  serve.  If  the  butter  should  not  mix 
well,  add  a tablespoonful  of  gravy,  and 
serve  very  quickly.  Time. — About  ^ 
hour  to  boil  the  bsans ; 10  minutes  to 
shake  them  over  the  fire.  A verage  cost, 
in  full  season,  about  Is.  4d.  per  peck. 
SujjUcient  for  3 or  4 persons.  Seasonable 
from  the  middle  of  J uly  to  the  end  of 
September. 

BEANS,  to  Boil  Haricots  BlancSt 
or  ‘White  Haricot. 

Ingredients. — 1 quart  of  white  haricot 
beans,  2 quarts  of  soft  water,  1 oz.  of 
butter,  1 heaped  tablespoonful  of  salt. 
Mode. — Put  the  beans  into  cold  water, 
let  them  soak  from  2 to  4 hours,  according 
to  their  age;  then  put  them  into  cola 
water  salted  in  the  above  proportion, 
bring  them  to  boil,  and  let  them  simmer 
very  slowly  until  tender  ; pour  the  water 
away  from  them,  let  them  stand  by  the 
side  of  the  fire,  with  the  lid  of  the  sauce- 
pan partially  off,  to  allow  the  beans  to 
dry ; then  add  1 oz.  of  butter  and  a 
seasoning  of  pepper  and  salt.  Shake 
the  beans  about  for  a minute  or  two,  and 
serve : do  not  stir  them  with  a spoon, 
for  fear  of  breaking  them  to  pieces. 
Time. — After  the  water  boils,  from  2 to 
2.A  hours.  Average  cost,  4d.  per  quart. 
Sufficient  for  4 or  6 persons.  Seasonable 
in  winter,  when  other  vegetables  are 
scarce. 

Note. — Haricots  Wanes,  when  new  and 
fresh,  should  bo  put  into  boiling  water, 
and  do  not  require  any  soaking  previous 
to  dressing. 

BEANS,  Haricots  Blancs  & Minoert 
Onions. 

Ingredients. — 1 quart  of  white  haincot 
beans,  4 middling-sized  onions,  jiint  of 
good  brown  gravy,  pepper  and  salt  to 
taste,  a little  flour.  Mode. — Peel  and 
mince  the  onions  not  too  finely,  and  fry 
them  in  butter  of  a light  brown  colour  • 
dredge  over  them  a little  flour,  and  ad^ 
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Beans,  Haricots  Blancs,  &o. 


the  gravy  and  a seasoning  of  pepper  and 
salt.  Have  ready  a pint  of  haricot  l)eans 
well  boiled  and  drained  ; put  them  with 
the  onions  and  gravy,  mix  all  well  toge- 
ther, and  serve  very  hot.  Time. — From 
2 to  2.^  hours  to  boil  the  beans  ; 6 minutes 
to  fry  the  onions.  Average  cost,  id.  i)or 
lait.  for  4 or  5 persona.  Sea- 

nahU  in  winter. 

E AN  S,  Haricots  Blancs  ^ la  Maltre 
d’HStel. 

Ingredients. — 1 quart  of  white  haricot 
beans,  lb.  of  fresh  butter,  1 tablespoon- 
ful of  minced  parsley,  pepper  and  salt  to 
taste,  the  juice  of  .j  lemon.  Mode.  — 
Should  the  beans  bo  very  dry,  soak  them 
for  an  hour  or  two  in  cold  water,  and  boil 
tliem  until  perfectly  tender,  as  in  the  pre- 
ceding recipe.  If  the  water  should  boil 
away,  repleni.sh  it 
with  a little  more 
cold,  which  makes 
the  skin  of  the 
beans  tender.  Let 
them  bo  very  tho- 
roughly done ; drain 
them  well ; then 
add  to  them  the 
butter,  minced  par- 
sley, and  a season- 
ing of  popper  and 
salt.  Keep  moving 
the  stewpan  over 
the  fire  without 
using  a spoon,  as 
HASICOT  BBAITB.  this  would  break 
the  beans ; and, 
when  the  various  ingredients  are  well 
mixed  with  them,  squeeze  in  the  lomon- 
biico,  and  serve  very  hot.  Time. — From 
2 to  2\  hours  to  boil  the  beans.  Average 
cost,  icl.  per  quart.  Sufficient  for  4 or  5 
persons.  Seasonable  in  winter. 

BECHAMEL,  or  French  White 
Sauce. 

Ingredients. — 1 small  bunch  of  parsley, 
2 cloves,  ^ bay-leaf,  1 small  bunch  of 
savoury  herbs,  salt  to  taste  ; 3 or  4 mu.sh- 
cooms,  when  obtainable ; 2 pints  of  white 
stock,  1 pint  of  mUk  or  cream,  1 table- 
spoonful  of  arrowroot.  Mode. — Put  the 
stock  into  a stewpan,  with  the  parsley, 
doves,  bay-loaf,  herbs,  and  mushrooms  ; 
wdd  a seasoning  of  salt,  but  no  pepper,  as 
that  would  give  the  sauce  a dusty  ap^ar. 
icce,  and  should  be  avoided.  When  it  has 
Coiled  long  enough  to  extract  the  flavour 


Beef,  Aitchbone  of.  Boiled 


of  the  herbs,  &c.,  strain  It,  and  boil  It 
up  quickly  again,  until  it  is  nearly 
half  reduced.  Now  mix  the  arrowroot 
smoothly  with  the  milk  or  cream.,  and 
let  it  simmer  very  gently  for  5 minutes 
over  a slow  fire ; pour  to  it  the  stock, 
and  continue  to  simmer  slowly  for  10 
minutes,  if  the  sauce  be  thick.  If,  on 
the  contrary,  it  be  too  thin,  it  must  bo 
stirred  over  a sharp  tire  till  it  thickens. 
Always  make  it  thick,  as  it  can  easily  l>o 
thinimd  with  cream,  milk,  or  white  stock. 
This  sauce  is  excellent  for  pouring  over 
boiled  fowls.  Time. — Altogether,  2 hours. 
A verage  cost,  35.  per  quart,  with  cream  at 
l5.  Gd.  per  pint. 

BECHAMEL  MAIGRE,  or  With- 
out Meat. 

Ingredients. — 2 onions,  1 blade  of  maco, 
mashroom  trimraing.s,  a small  bunch  of 
parsley,  1 oz.  of  batter,  flour,  ^ pint  of 
water,  1 pint  of  milk,  salt,  the  juice  of 
^ lemon,  2 eggs.  Mode. — Put  in  a stew- 
pan the  milk  ond  ^ pint  of  water,  with 
the  onions,  mace,  mushrooms,  parsley, 
and  salt.  Lot  these  simmer  gently  for 
20  minutes.  In  the  meantime,  rub  on  a 
plate  1 oz.  of  flour  and  butter ; put  it  to 
the  liquor,  and  stir  it  well  till  it  boils  up  ; 
then  place  it  by  the  side  of  the  fire,  and 
continue  stirring  until  it  is  perfectly 
smooth.  Now  strain  it  through  a sieve 
into  a basin,  after  which  put  it  back  in 
tlie  stewyian,  and  add  the  lemon-juice. 
Beat  up  the  yolks  of  the  eggs  with  about 
4 dessertspoonfuls  of  milk ; strain  this 
to  the  sauce,  keep  stirring  it  over  the 
fire,  hut  do  not  let  it  boil,  or  it  will  curdle. 
Time. — Altogether,  jhour.  Average  cost, 
5d.  per  pint. 

This  is  a good  sauoo  to  poxir  over  boiled 
fowls  when  they  are  a bad  colour. 

BEEP,  Aitchbone  of.  Boiled. 

Ingredients.  — Beef,  water.  Mode. — 
After  this  joint  has  been  in  salt  5 or  0 
days,  it  will  be  ready  for  use,  and  will  not 
take  so  long  boiling  as  a round,  for  it  is 
not  so  solid.  "Wash  the  meat,  and,  if  too 
salt,  soak  it  for  a few  hours,  chani^ng 
the  water  once  or  twice,  till  the  required 
freshness  is  obtained.  Put  into  a sauce- 
pan, or  boiling-pot,  suflicient  water  to 
cover  the  meat ; sot  it  over  the  fee,  and 
when  it  boils,  plun^  In  the  joint,  and 
let  it  boU  up  quieWy.  Now  draw  the 
pot  to  the  side  of  the  fire,  «od  let  the 
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Beef,  Baked 


process  be  very  gradual,  as  the  water 
must  only  simmer,  or  the  meat  will  be 
hard  and  tough.  Carefiilly  remove  the 
scum  from  the  surface  of  the  water,  and 


AIICH-BONB  OF  BBEF. 

aontintie  doing  this  for  a few  minutes 
after  it  first  boils.  Carrots  and  turnips 
aro  served  with  this  dish,  and  sometimes 
Buot  dumplings,  which  may  be  boiled 
with  the  beef.  Garnisl  with  a few  of 
the  carrots  and  turnips,  and  serve  the 
remainder  in  a vegetable-dish.  Time. — 
An  aitch-bone  of  10  lbs.,  2i  hours  after 
the  water  boils ; one  of  20  fbs.,  4 hours. 
average  cost,  6d.  per  lb.  Sufficieiit. — 
10  lbs.  for  7 or  8 persons.  Ucasonable 
all  the  year,  but  best  from  September  to 
Warch. 

Note. — The  liquor  in  which  the  moat 
has  been  boiled  may  bo  easily  converted 
into  a very  oxcellopt  pea-soup.  It  will 
v,.,,..ire  very  few  v^tables,  as  it  will  be 
in)prcgnated  with  tho  liavour  of  those 
koiled  with  the  meat. 


BEEF  A LA  MODE. 

Ingredienis.—Q  or  7 lbs.  of  the  thick 
flank  of  beef,  a few  wlices  of  fat  bacon, 
1 teacvipful  of  vinegar,  black  pepper, 
allspice,  2 cloves  well  mixed  and  finely 
funded,  making  altogether  1 heaped 
foaspoonful ; salt  to  taste,  1 bunch 
if  fttveury  herbs,  including  parsley,  all 
finely  minced  and  well  mixed ; 3 onions, 
t largo  carrots,  1 turnip,  1 head  of 
/felery,  ^ 1^  pint  of  water,  1 glass  of 
port  wine.  Mode.  — Slice  and  fry  the 
onions  of  a pale  brown,  and  cut  up  the 
other  vegetables  in  small  pieces,  and 
nreparo  the  beef  for  stewing  in  tho  fol- 
lowing manner Choose  a Cino  piece  of 
beef,  cut  the  bacon  into  long  slices, 
about  an  inch  in  thickness,  dip  them 
Into  vinegar,  and  then  into  a little  of  the 
above  seasoning  of  spice,  &a,  mixed 
with  the  same  quantity  of  minced  herbs. 
With  a sharp  knife  make  holes  deep 
enough  to  let  in  tho  baum  ; then  rub 
the  beef  over  with  the  remainder  of  the 


seasoning  and  herbs,  and  bind  it  up  in 
a nice  shape  with  tape.  Have  ready  a 
well-tinned  stew-pan  (it  should  not  be 
much  larger  than  the  piece  of  meat  you 
are  cooking),  into  which  put  the  beef, 
with  the  vegetables,  vinegpj:,  and  water. 
Let  it  simmer  very  qenlly  for  5 hours,  or 
rather  longer,  should  the  meat  not  be 
extremelj’^  tender,  and  turn  it  once  or 
twice.  When  ready  to  serve,  take  out 
the  beef,  remove  the  tape,  and  put  it  on 
a hot  dish.  Skim  off  every  particle  of 
fat  from  the  gravy,  add  the  port  wine, 
just  let  it  boil,  pour  it  over  the  beef,  and 
it  is  ready  to  serve.  Great  care  must  bo 
taken  that  this  does  not  boil  fast,  or  the 
meat  will  be  tough  and  tasteless  ; it 
should  only  just  bubble.  When  con- 
venient, ail  kinds  of  stews,  &c.  should 
bo  cooked  on  a hot  plate,  as  the  process 
is  so  much  more  gradual  than  on  an 
open  fire.  Tirtie. — 5 hours,  or  rather 
more.  Average  cost.  Id.  per  lb.  Suffu 
dent  for  7 or  8 persons.  Seasonable  vM 
the  year,  but  more  suitable  for  a winter 
dish. 

BEEP  A LA  MODE  (Economical). 

Ingredients. — About  3 lbs.  of  clod  or 
sticking  of  beef,  2 oz.  of  clarified  drip- 
ping, 1 large  onion,  flour,  2 quarts  of 
water,  12  berries  of  allspice,  2 bay-leaves, 
\ toaspoonfiil  of  whole  black  pepper,  salt 
to  taste.  Mode. — Cut  the  beef  into  small 
pieces,  and  roll  them  in  flour ; put  tho 
dripping  into  a stewpan  with  the  onion, 
which  should  bo  sliced  thin.  Lot  it  got 
quite  hot ; lay  in  the  pieces  of  beef,  and 
stir  them  weU  about.  When  nicely 
browned  all  over,  add  by  degrees  boiling 
water  in  the  above  proportion,  and,  as 
the  water  is  added,  keep  the  whole  well 
stirred.  Put  in  the  spice,  bay-leaves, 
and  seasoning,  cover  the  stewpan  closely, 
and  sot  it  by  the  side  of  tho  fire  to  stCw 
very  gently,  till  the  meat  becomes  quite 
tender,  winch  will  be  in  about  3 hours, 
when  it  will  bo  ready  to  serve.  Remove 
the  bay-leaves  before  it  is  sent  to  table. 
Time.  — 3 hours.  Average  cost,  1«.  3a 
Sufficient  for  (i  persons.  Seasonable  al 
any  time. 

BEEP,  Baked. 

[Cold  Meat  Cookert.  1.]  Ingi-edientM. 
About  2 lbs.  of  cold  roast  beef,  2 small 
onions,  1 large  carrot  or  2 small  ones, 
1 tmiiip,  a small  bunch  of  savoury 
herbs,  and  pepper  to  taste,  quit* 
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I pint  of  pravy,  3 tablespoonfuls  of  ale, 
enist  or  mashed  potatoes.  Mode. — Cut 
the  beef  in  slices,  allowing  a small 
amount  of  fat  to  each  slice ; place  a 
layer  of  this  in  the  bottom  of  a pie-dish, 
with  a portion  of  the  onions,  carrots,  and 
turnips,  which  must  be  sliced ; mince 
the  herbs,  strew  them  over  the  meat, 
and  season  with  pepper  and  salt.  Then 
put  another  layer  of  moat,  vegetables, 
and  seasoning ; and  proceed  in  this 
manner  until  all  the  ingredients  are 
used.  Pour  in  the  gravy  and  ale  (water 
may  bo  substituted  for  the  former,  but 
it  is  not  so  nice),  cover  with  a crust  or 
mashed  potatoes,  and  bake  for  hour, 
or  rather  longer.  Time. — Rather  more 
than  ^ hour.  A vera^e  co»t,  exclusive  of 
the  meat,  6d.  Sufficient  for  5 or  6 per- 
sons. Seasonable  at  any  time. 

Note.  — It  is  as  well  to  parboil  the 
carrots  and  turnips  before  adding  them 
to  the  moat,  and  to  use  some  of  the 
liquor  in  which  they  were  boiled  as  a 
substitute  for  gravy  ; that  is  to  say, 
when  there  is  no  gravy  at  hand.  Bo 
particular  to  cut  the  onions  in  very  tkin 
slices. 


fCoLD  Meat  Cookery.  2.]  Inprcdienls. 
— Slices  of  cold  roast  beef,  salt  and  pep- 
per to  taste,  1 sliced  onion,  1 ten  spoon- 
nil  of  minced  savoury  herbs.  12  table- 
spoonfuls  ot  gravy  or  sauce  Jt  any  kind, 
mashed  potatoes.  Mode. — Butter  the  sides 
of  a deep  disii,  ami  spread  mashed  pot.a- 
toes  over  the  bottom  of  it ; on  this  place 
layers  of  beef  in  thin  slices  (this  may 
be  minced,  if  there  is  not  sufficient 
oeef  to  cut  into  slices),  well  seasoned 
with  pepper  and  salt,  and  a very  little 
onion  and  herbs,  which  should  bo  pre- 
viously fried  of  a nice  brown  ; then  put 
another  layer  of  mashed  potatoes,  and 
beef,  and  other  ingredients,  as  before  ; 
pour  in  the  gravy  or  sauce,  cover  the 
whole  with  another  layer  of  potatoes,  and 
bake  for  hour.  This  may  bo  sorv^  in 
the  dish,  or  turned  out.  Time. — .J  hour. 
Average  cost,  exclusive  of  the  cold  beef, 
6d.  SuffiicienL — A large  pie-dish  full  for 
5 or  6 persons.  Seasonable  at  any  time. 

BEEF-BONES,  Broiled. 

^CoLD  Meat  Cookery.]  Ingredients. 
— The  bones  of  ribs  or  sirloin  ; salt,  pep- 
per and  cayenne.  Mode. — Separate  the 
bones,  taking  care  that  the  meat  on  them 
is  not  ton  ^ck  in  any  part;  aprinkls 


Beef,  Brisket  of,  Stewed 


them  well  with  the  above  seasoning,  and 
broil  over  a very  clear  tire.  When  nicely 
browned,  they  are  done ; but  do  not  allow 
them  to  blacken. 

BEEF,  Bi'isket  of,  k la  Flamaade. 

Ingredients. — About  6 or  8 lbs.  of  the 
brisket  of  beef,  4 or  5 slices  of  bacon, 
2 carrots,  1 onion,  a bunch  of  savoury 
herbs,  salt  and  pepper  to  taste,  4 
cloves,  4 whole  allspice,  2 blades  of 
mace.  Mode. — Choose  that  portion  of 
the  brisket  which  contains  the  gristle, 
trim  it,  and  put  itmtoastewpan  with  the 
slices  of  bacon,  which  should  bo  placed 
under  and  over  the  meat.  Add  the 
vegetables,  herbs,  spices,  and  seasoning, 
and  cover  with  a little  weak  stock  or 
water;  shut  the  stowpan-lid  as  closely  as 
ossible,  and  simmer  very  gently  for  4 
ours.  Strain  the  liquor,  reserve  a por- 
tion of  it  for  sauce,  and  the  remainder 
boil  quickly  over  a sharp  fire  until  re- 
duced to  a glaze,  with  which  ghuse  the 
meat.  Garnish  the  dish  with  scooped 
carrots  and  turnips,  and,  when  liked,  a 
little  cabbage  ; all  of  which  must  be 
cooked  sepanitely.  Thicken  and  flavouv 
the  liquor  that  was  saved  for  sauce,  pour 
it  round  the  me.at,  and  servo.  The  oeef 
may  also  bo  garnished  with  gl.azed  onion.®, 
artichoke-bottoms,  kc.  Time. — 4 hours. 
Average  cost,  Id.  per  lb.  Sufficient  for  H 
or  8 persons.  Seasonable  at  any  time. 

BEEF,  Brisket  of.  Stowed. 

Ingredients. — 7 lbs.  of  the  brisket  of 
beef,  vinegar  and  salt.  6 carrots,  6 
turnips,  6 small  onions,  1 blade  of 
pounded  mace,  2 whole  allspice  pounded, 
thickening  of  butter  and  flour,  2 table- 
spoonfuls  of  ketchup ; stock,  or  water. 
Mode. — About  an  hour  before  dressing 
it,  rub  the  meat  over  with  vinegar  and 
salt ; put  it  into  a stewpan,  with  suffi- 
cient stock  to  cover  it  (when  this  is  not 
at  hand,  water  may  be  sub.stituted  for 
it),  and  bo  particular  that  the  stewpan 
is  not  much  larger  than  the  meat.  Skim 
well,  and  when  it  has  simmered  very 
gently  for  1 hour,  put  in  the  vegecables, 
and  continue  simmering  till  the  meat  is 
perfectly  tender.  Draw  out  the  bones, 
di.sh  the  meat,  and  g^amish  either  with 
tufts  of  cauliflower  or  braised  cabbago 
cut  in  quarters.  Thicken  as  much  mvy 
Eis  required,  with  a little  butter  and  nour ; 
add  spices  and  kei’chup  in  the  above  pro- 
portion, give  one  boil,  pour  some  of  il 
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OYer  the  moat,  and  the  remainder  send 
in  a tureen.  Time. — Rather  more  than 
8 hours.  Average  cott,  Id.  y>^t\\3.  Sufi- 
eient  for  7 or  8 persons.  Seasoned) U at 
any  time. 

Note. — The  remainder  of  the  liquor  in 
which  the  beef  was  boiled  may  bo  served 
as  a soup,  or  it  may  bo  sent  to  table  with 
the  meat  in  a tureen. 

BEEF,  Broiled,  and  Mushroom 
Sauce. 

[Cold  Meat  Cookery.1  Ingredients. 
— 2 or  3 dozen  small  button  mushrooms, 
1 oz.  of  butter,  salt  aud  cayenne  to  taste, 
1 tablespoonful  of  mushroom  ketchup, 
mashed  potatoes,  slices  of  cold  roast  beef. 
Mode — Wipe  the  mushrooms  free  from 
grit  with  a piece  of  flannel,  and  salt ; put 
them  in  a stewpan  with  the  butter,  sea- 
soning, aud  ketchup  ; stir  over  the  fire 
until  the  mushrooms  are  quite  done,  when 
pour  it  in  the  middle  of  mashed  potatoes 
Drowned.  Then  place  round  the  pota- 
toes slices  of  cold  roast  beef,  nicely 
broiled  over  a clear  fire.  In  making  the 
mushroom  sauce  the  ketchim  may  be  dis- 
pensed with,  if  there  is  sufficient  gravy. 
Time. — j u.  ^r.  Average  cost,  exclusive 
of  the  meat,  8tt.  lAasoivable  from  August 
to  October. 

BEEF,  BroUnd,  and  Oyster  Sauce. 

rCoLD  Mhat  Cookery.]  Ingi-edUnts. 
— 2 dozen  oysters,  3 cloves,  1 blade  of 
mace,  2 os.  of  butter,  ^ teaspoonful  of 
flour,  cayenne  and  salt  to  taste,  mashed 
potatoes,  a few  slices  of  cold  roast  beef, 
.d/ode.— Put  the  oysters  in  a stewpan, 
with  their  liquor  strained ; add  the 
cloves,  mace,  butter,  fionr,  and  season- 
ing, and  let  them  simmer  gently  for 
6 minutes.  Have  ready  in  the  centre 
of  a dish  round  walls  of  mashed  pota- 
toes, browned ; into  the  middle  pour 
the  oyster  sauce  quite  hot,  and  round 
the  potatoes  place,  in  layers,  slices  of 
the  beef,  which  should  be  previously 
broiled  over  a nice  clear  fire.  Time.— 

6 minutes.  Average  cost,  \s.Qd,,  exclu- 
(rive  of  the  cold  moat.  Su^ient  for  4 or 
6 persons.  Seasonable  from  Soptombor 
to  April. 

BI’EP  BXJBBIjB.ANT).SQ,TJEAK. 

[Cold  Meat  Cookery.]  In^edienu. 
•*-A  few  thin  «Jice»  of  oofd  bouod  beef ; 


Beef,  Collared 


butter,  cabbage,  1 sliced  onion,  pep- 
per and  salt  to  taste.  Mode. — Fry  ths 
slices  of  beef  gently  in  a little  butter, 
taking  care  not  to  dry  them  up.  Lay 
them  on  a flat  dish,  and  cover  with 
fried  greens.  The  greens  may  be  pre- 
pared from  cabbage  sprouts  or  groen 
savoys.  They  should  be  boiled  till  ten- 
der,  well  drained,  minced,  and  placed 
till  quite  hot  in  afiying-pan,  with  butter, 
a sliced  onion,  and  6o.asoning  of  pepper 
and  salt.  When  the  onion  is  done  it  is 
really  to  serve.  Time. — Altog,ether,  A 
hour.  A verage  cost,  exclusive  of  the  cola 
beef,  3d.  Seasonable  at  any  time. 

BEEP  CAKE. 

[Cold  Meat  Cookery.]  InnredienU, 
— The  remains  of  cold  roast  beef ; to  each 
pound  of  cold  meat  allow  lb.  of  bacon 
or  ham ; seasoning  to  taste  of  pepper  and 
salt,  1 small  bunch  of  minced  savoury 
herbs,  1 or  2 eggs.  Mode. — Mince  the  beef 
very  finely  (if  underdone  it  will  be  better), 
add  to  it  the  bacon,  which  must  also  be 
chopped  very  small,  and  mix  well  toge- 
ther. Season,  stir  in  the  herbs,  and  bind 
with  an  egg,  or  2 should  1 not  be 
sufficient.  Make  it  into  small  square 
cakes,  about  ^ inch  thick,  fry  them  in 
hot  dripping,  drain  them,  and  serve  in 
a dish  with  good  gravy  poured  round. 
Time. — 10  minutes.  A verage  cost,  exclu- 
sive  of  the  cold  moat,  fid.  Seasmable  at 
any  time. 

BEEP,  CoUared. 

Ingredients.— 1 lbs.  of  the  thin  end 
of  the  flank  of  beef,  2 oz.  of  coarse 
sugar,  6 oz.  of  salt,  1 oz.  of  saltpetre, 
1 large  handful  of  parsley,  minced,  1 


OOLLAIXD  BIBV. 

dessert-spoonful  of  minced  aage,  s bnnoh 
of  savoury  herbs,  * toa.spoonful  of 
pounded  allspice;  salt  and  pepper  t« 
taste.  Mode. — Choose  fine  tender  beof, 
but  not  too  fat ; lay  it  in  a dish,  nib  io 
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Beef  Collops 


Ifae  sugar,  salt,  and  saltpetre,  and  let  it 
remain  in  the  pickle  for  a week  or  ten 
days,  turning  and  rubbini?  it  every  day. 
Then  bone  it,  remove  all  the  gristle  and 
the  coarse  skin  of  the  inside  part,  and 
sprinkle  it  thickly  with  parsley,  herbs, 
spice,  and  seasoning  in  the  above  pro- 
portion, taking  care  that  the  former  are 
finely  mince  *1,  and  the  latterwell  poumlod. 
Roll  the  meat  up  in  a cloth  as  tightly 
as  possible  ; bind  it  firmly  with  broad 
tape,  and  boil  it  ^utly  for  (5  hiurs. 
Immediately  on  taking  it  out  of  the  pot 
put  it  under  a good  weight,  withviut 
undoing  it,  and  let  it  remain  until  cold. 
This  dish  is  a very  nice  addition  to  the 
breakfast-table.  Time. — 6 hours.  Aver- 
ofie  cost,  for  this  quantity,  is.  Season- 
able  at  any  time. 

Note. — During  the  time  the  beef  is  ia 

Eickle  it  should  be  kept  cool,  and  regu- 
irly  rubbed  and  turned  every  day. 

BEEP  COLLOPS, 

Ingredients.  — 2 lbs.  of  nimp-stoak, 
I lb.  of  butter,  1 pint  of  gravy  (water 
may  be  substituted  for  this),  salt  and 
pepper  to  taste,  1 shalot,  finely  minced, 
pickled  walnut,  1 teaspoonful  of  ca- 
pers.  Mode. — Have  the  steak  cut  thin, 
and  divide  it  in  pieces  about  3 inches 
long ; beat  these  with  the  blade  of  a 
knife,  and  dredge  with  flour.  Put 
them  in  a frying-pan  with  the  butter, 
and  let  them  fry  for  about  3 minutes  ; 
then  lay  them  in  a small  stow])an,  and 
pour  over  them  the  gravy.  Add  a piece 
of  butter  kneaded  with  a little  flour,  put 
in  the  seasoning  and  all  the  other  ingre- 
dients, and  lot  the  whole  simmer,  but 
not  boil,  for  10  minutes.  Serve  in  a hot 
severed  dish.  Time. — 10  minutes.  ..■Irer- 
age  cost,  Is.  per  lb.  Sufficient  for  4 or  5 
persons.  Seasonable  at  any  time. 

BEEP  CAHVINQ. 

Beef,  Aitchbone  of.  — A boiled 
aitchbone  of  beef  is  not  a difificuJt  joint 


io  carve,  as  will  be  seen  on  reference  to 
the  accompanying  engraving.  By  follow. 
i*ith  the  knife  the  direction  of  the 


Beef  Carving 


line  from  1 to  2,  nice  slices  will  bo  easily 
cut.  It  may  be  necessary,  as  m a round 
of  beef,  to  cut  a thick  slice  off  the  outside 
before  commencing  to  serve. 

Beef,  Brisket  of.  — There  is  but 
little  description  necessary  to  add  to 
show  the  carving  of  a boiled  brisket  of 
beef  beyond  the  engraving  here  inserted. 


The  only  point  to  be  observed  is,  that 
the  joint  should  be  cut  evenly  and  firmly 
qxiite  across  the  bones,  so  that  on  its 
reappearance  at  table  it  should  not  have 
a jagged  and  untidy  look. 

Beef,  Bibs  of. — This  dish  resembles 
the  sirloin,  except  that  it  has  no  fillet  or 
undercut.  As  explained  in  the  recipes, 
the  end  piece  is  often  cut  off,  salted  and 
boded.  The  mode  of  carving  is  similar  to 


that  of  the  sirloin,  viz.,  in  the  direction  of 
the  dotted  line  from  1 to  2.  This  joint 
will  be  the  more  easily  cut  if  the  plan  1)6 
pursued  which  is  suggested  in  carving  the 
sirloin ; namely,  the  insertingof  the  knife 
immediately  between  the  bone  and  the 
meat,  before  commencing  to  cut  it  into 
slice.s.  All  joints  of  roast  boef  should  be 
cut  in  even  and  thin  slices.  Horscnwlish, 
finely  scraped,  may  be  served  as  a garnish ' 
but  horseradish  sauce  is  preferable  fof 
eating  with  the  beef. 

Boof,  a Bound  of.  — A round  of 
beef  is  more  easily  carved  than  smy  other 


Joint  of  beef,  but,  to  manage  it  properly, 
a tliin-bladi^  and  very  sharp  knife  is 
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Beef  Carving 


necessary.  Off  the  outside  of  the  joint, 
at  its  top,  a thick  slice  should  first  be  cut, 
BO  as  to  leave  the  surface  smooth  : then 
thin  and  even  slices  should  be  cleverly 
carved  in  the  direction  of  the  line  1 to  2 ; 
and  with  each  slice  of  the  lean  a delicate 
morsel  of  the  fat  should  bo  served. 

Beef,  Sirloin  of.  — This  dish  is 
served  differently  at  various  tables,  some 
preferring  it  to  come  to  table  with  the 
fillet,  or,  as  it  is  usually  called,  the 
aiidercut,  uppermost.  The  reverse  way, 
as  shown  in  the  cut,  is  that  most  usually 
adopted.  Still  the  undercut  is  best  eateu 


when  hot ; consequently,  the  carver  him- 
self may  raise  the  joint,  and  cut  some 
slices  from  the  under  side,  in  the  direction 
of  from  1 to  2,  as  the  fillet  is  very  much 
preferred  by  some  eaters.  The  upper 
part  of  the  sirloin  should  be  cut  in  the 
direction  of  the  lino  from  .5  to  6,  and  care 
should  bo  taken  to  carve  it  evenly  and  in 
thin  slices.  It  will  bo  found  a great 
assistance,  in  carvingthis  joint  well,  if  the 
knife  bo  tii^st  inserted  just  above  thebono 
at  the  bottom,  and  run  sharjily  along 
between  the  bone  and  meat,  and  also  to 
divide  the  meat  from  the  bone  in  the 
same  way  at  the  side  of  the  joint; 
the  slices  will  then  come  away  more 
readily.  ^ Some  carvers  cut  the  upper  side 
of  the  sirloin  across,  as  shown  by  the  line 
from  3 to  4 ; but  this  is  a wasteful  plan, 
andonenotto  be  recommended.  With  the 
sirloin,  very  finely-scraped  horseradi.sh  is 
usually  served,  and  a little  given,  when 
liked,  to  each  guest.  Horseradish  sauce 
is  preferable,  however,  for  serving  on  the 
plate,  although  the  scraped  horseradish 
\pay  still  be  used  as  a garnish. 

Beef  Tongue. — Passing  the  knife 


«>wn  in  the  direotif  a of  from  1 to  2,  a 


Beef,  Frieandeau  of 


not  too  thin  slice  should  be  helped  ; and 
the  carving  of  a tongpie  may  be  continued 
in  this  way  until  the  best  portions  of  the 
upi>er  side  are  served.  The  fat  which 
lies  about  the  root  can  be  served  by  turn- 
ing the  tongue,  and  cutting  in  the  diroo- 
tion  of  from  3 to  4. 

BEEF,  Curried. 

[Cold  Meat  Cookery.]  IngredienU. 
— A few'slices  of  tolerably  lean  cold  roast 
or  boiled  beef,  3 oz.  of  butter,  2 onions, 
1 wineglassful  of  beer,  a dessert-spoonful 
of  curry  powder.  Mode. — Cut  up  the  beef 
into  pieces  about  1 inch  square,  put  the 
butter  into  a stewpan  with  the  onions 
sliced,  and  % them  of  a light-brown 
colour.  Add  all  the  other  ingredients,  and 
stir  gently  over  a brisk  fire  for  about  10 
minutes.  Should  this  be  thought  too  dry, 
more  beer,  or  a spoonful  or  two  of  gravy 
or  water,  may  be  added  ; but  a good  curry 
should  not  be  very  thin.  Place  it  in  a 
deep  dish,  with  an  edging  of  dry  boiled 
rice,  in  the  same  manner  as  for  oi,ner 
curries.  Time. — 10  minutes.  Avei'agt 
cost^  exclusive  of  the  moat,  4(i.  /Season- 
a(jl  e in  winter. 

BEEF,  Roast  Fillet  of  (Larded). 

Ingredients. — About  4 lbs.  of  tfie  in- 
side fillet  of  the  sirloin,  1 onion,  a small 
bunch  of  parsley,  salt  and  pepper  to 
taste,  suflicient  vinegar  to  cover  the 
meat,  glaze,  Sji.anish  sauce  (see  Sauce). 
Mode. — Lard  the  beef  with  bacon,  and 
put  it  into  a pan  with  sufficient  vinegar 
to  cover  it,  with  an  onion  sliced,  parsley, 
and  seasoning,  and  let  it  remain  in  this 
pickle  for  12  hours.  Roast  it  before  a 
nice  clear  fire  for  about  1^  hour,  and, 
when  done,  glaze  it.  Pour  some  Spanish 
sauce  round  the  beef,  and  the  remaindoi 
serve  in  a tureen.  It  may  be  garnished 
with  Spanish  onions  boiled  and  glazed. 
Tiwe.— 1^  hour.  Average  cost,  exclusive 
of  the  sauce,  4«.  Sujjicient  lor  6 or  8 
persons.  Seasonable  at  any  time. 

BEEF,  Frieandeau  of. 

Ingredients. — About  8 lbs.  of  the  inside 
fillet  of  the  sirloin  (a  piece  of  the  rump 
may  be  substituted  for  this),  pepper  and 
salt  to  taste,  3 cloves,  2 blades  of  mace,  d 
whole  allspice,  1 pint  of  stock  (see  Stock), 
or  water,  1 glass  of  sherry,  1 bunch  of 

savoury  herbs , 2 shalots,  bacon.  Mode. 

Cut  some  bacon  into  thin  stripa,  and 
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Beef,  Fsied  Salt 


■prinkle  over  them  a seasoning  of  pepper 
and  salt,  mixed  with  cloves,  mace,  and 
allspioe,  well  pounded.  Lard  the  beef  with 
tnese,  putitinto  a stewpan  with  the  stock 
or  water,  sherry,  herbs,  shalots,  2 cloves, 
and  more  pepper  and  salt.  Stew  the  meat 
gently  until  tender,  when  take  it  out, 
cover  it  closely,  skim  off  all  the  fat  from 
the  gravy,  and  strain  it.  Sot  it  on 
the  fire,  and  boil,  till  it  becomes  a glaze. 
Glaze  the  larded  side  of  the  beef  with  this, 
and  serve  on  sorrel  sauce,  which  is 
made  as  follows : — Wash  and  pick  some 
sorrel,  and  put  it  into  a stewpan  with 
only  the  water  that  hangs  about  it.  Keep 
stirring,  to  prevent  its  burning,  and  when 
done,  lay  it  in  a sieve  to  drain.  Chop  it, 
and  stow  it  with  a small  piece  of  butter 
and  4 or  5 tablespoonfuls  of  good  gravy, 
for  an  hovu-,  and  rub  it  through  a sieve. 
If  too  acid,  add  sugar  ; a little  cabbage- 
lettuce  boiled  with  the  sorrel  will  be 
found  an  improvement.  Time. — 2 hours 
to  gently  stew  tho  moat.  Average  cost, 
for  this  quantity,  4s.  Sufficient  for  6 
porsone.  Seasonable  at  any  time. 

BEEP,  Pried  Salt. 

[Cold  Meat  Cookekt.]  fngredients. 
—A  few  slices  of  cold  salt  beef,  pepper  to 
taste,  ^ lb.  of  butter,  mashed  potatoes. 

— Cut  any  part  of  cold  salt  boof 
into  thin  slices,  fry  them  gently  in  butter, 
and  season  with  a little  pepper.  Have 
readv  some  very  hot  mashed  potatoes, 
lay  toe  slices  of  beef  on  them,  and  garnish 
with  3 or  4 pickled  gherkins.  Cold  salt 
beef,  warmed  in  a little  liquor  from  mixed 
pickle,  drained,  and  served  as  above,  will 
be  found  good.  Time. — About  5 minutes. 
Average  cost,  exclusive  of  tho  meat,  4ti 
Seasonable  at  any  time. 

BEEP  PRITTEBS. 

S)LD  Meat  Cookery.]  Ingredients. 
e remains  of  cold  roast  beef,  popper 
and  salt  to  taste,  ^ lb.  of  flour,  h pint  of 
water,  2 oz.  of  butter,  the  wliites  of 
2 eggs.  Mode. — Mix  very  smoothly, 

and,  by  degrees,  the  flour  with  tho  above 
proportion  of  water ; stir  in  2 oz.  of  but- 
ter,  which  must  bo  melted  but  not  oiled, 
and,  just  before  it  is  to  bo  used,  add  the 
whites  of  two  well-whisked  eggs.  Should 
the  batter  be  too  thick,  more  w.ater  must 
be  added.  Pare  down  the  cold  beef  into 
thin  shreds,  season  with  pepper  and  salt, 
and  mix  it  with  the  batter.  Drop  a 
email  quantity  at  a time  into  a pan  of 


Beef,  Hashed 


boiling  lard,  and  fry  from  7 to  10  mi- 
nutes,  according  to  the  size.  When 
dope  on  one  side,  turn  and  brown  them 
on  tho  other.  Let  them  dry  for  a minute 
or  two  before  the  fire,  and  serve  on  a 
folded  napkin.  A small  quantity  of 
finely-minted  onions,  mixed  with  the 
batter,  is  an  improvement.  Time,  — ■ 
From  7 to  10  minutes.  Average  costf 
exclusive  of  the  meat,  6<2.  Seasonable 
at  any  time. 

BEEP,  Hashed. 

rcoLD  Meat  Cookery.  1.]  Ingredients 
— Gravy  saved  from  the  meat,  1 teaspoon- 
ful  of  tomato  sauce,  one  teaspoonful  of 
Harvey’s  sauce,  one  teaspoonful  of  good 
mushroom  ketchup,  ^ glass  of  port 
wine  or  strong  ale,  pepper  and  salt 
to  taste,  a little  flour  to  thicken,  1 onion 
finely  minced,  a few  slices  of  cold  roast 
beef.  Mode.  — Put  all  the  ingredients 
but  the  beef  into  a stewpan  with  whatever 
gravy  may  have  been  saved  from  the  moat 
tho  day  it  was  roasted;  simmer  these 
gently  for  10  minutes,  then  take  the 
stewnan  off  the  fire  ; let  tho  gravy  cool 
and  skim  off  the  fat.  'he  l>e«f  into 

thin  slices,  dredge  them  with  flour,  ana 
lay  them  in  tho  gravy;  let  the  whole 
simmer  gently  for  6 minutes,  but  not  boil, 
orthemeat  will  bo  tough  and  hard.  Serve 
very  hot,  and  garnish  with  sippets  of 
toasted  bread.  Time.  — 20  minutes 
Average  cost,  exclusive  of  the  cold  moat^ 
4d.  Seasonable  at  any  time. 


fCoLD  Meat  Cookery.  2.]  Ingredients. 
— The  remains  of  riba  or  sirloin  of  boof, 
2 onions,  1 carrot,  1 bunch  of  savu-ory 
herbs,  pepper  and  salt  to  taste,  k blade 
of  poundou  mace,  thickening  of  flouv, 
rather  more  than  1 pint  cf  water. 
Mode. — Take  off  all  the  meat  from  the 
bones  of  ribs  or  sirloin  of  beef ; remove 
the  outside  brown  and  gristle ; place 
the  meat  on  one  side,  and  well  stew 
the  bones  and  pieces,  with  the  above 
ingredients,  for  about  2 hours,  till  it 
becomes  a strong  gravy,  and  is  reduced 
to  rather  more  than  ^ pint ; strain  this, 
thicken  with  a teaspoonful  of  flour,  and 
let  the  gravy  Cool ; skim  off  all  tho  fat ; lay 
in  the  meat,  let  it  gel  hot  through,  but 
do  not  allow  ft  to  boil ; atal  garuish  with 
sippets  of  toasted  broao.  The  gravy 
should  be  flavoured  as  in  the  pro  r-ediiw 
recipe.  Time.  — Rather  more  Jian  1 
hours.  Average  cost,  exclusive  of  the 
cold  meat,  6d.  Seasonable  at  any  tima 
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Beef,  Hunter’s 

— Either  of  thoafibve  recipes  may 
be  served  in  walls  of  mashed  potatoes 
browned ; in  which  case  the  sippets  should 
be  omitted,  £e  careful  that  luished  meat 
does  not  boil,  or  it  will  become  tough. 

BEEP,  Hunter’s. 

Ingredients.  — For  a round  of  beef 
weighing  25  lbs.  allow  3 oz.  of  saltpetre, 

8 oz.  of  coarse  sug.ar,  1 oz.  of  cloves, 

1 grated  nutmeg,  ^ oz.  of  allspice,  1 lb. 
of  salt,  ^ lb.  bay-salt.  Mode. — Hang 
the  beef  for  2 or  3 days,  and  remove 
the  bone.  Pound  spices,  salt,  &o.  in 
tho  above  proportion,  and  lot  them  be 
reduced  to  the  finest  powder.  Put  the 
beef  into  a pan,  rub  all  the  ingredients 
well  into  it,  and  turn  and  riib  it  every 
day  for  rather  more  than , a fortnight. 
When  it  has  been  sufficiently  long  in 
pickle,  wash  the  moat,  bind  it  up  se- 
curely with  tape,  and  put  it  into  a pan 
with  ^ pint  of  water  at  the  bottom ; mince 
some  suet,  covorthotopof  tho  meat  with 
it,  aud  over  the  pan  put  a common  ciaist 
of  flour  aud  water  ; bake  for  6 hours,  and 
Vv  cen  cold  remove  the  paste.  Save  the 
gravy  that  Hows  fi-om  it,  as  it  adds 
greatly  to  the  flavour  of  hashed,  stews, 
&c.  The  beef  may  be  gl.azed  arid 
garnished  with  meat  jelly.  Time.  — 6 
hours.  Seasonable  all  the  year. 

JVote. — In  salting  or  pickling  beef  or 
pork  for  family  consumption,  it  not  being 
generally  required  to  be  kept  for  a groat 
length  of  time,  a less  quantity  of  salt  and 
a larger  quantity  of  other  m.attcrs  more 
adapted  to  retain  mellowness  in  meat, 
may  be  employed,  which  could  not  bo 
adopted  by  tho  curer  of  tho  immense 
quantities  of  meat  required  to  bo  pre- 
served for  victualling  tho  shipping  of  this 
maritime  country.  Sugar,  which  is  well 
known  to  possess  the  preserving  principle 
in  a very  great  degree,  without  tho 
pungency  and  astringency  of  salt,  may 
DO,  and  is,  very  generally  used  in  the 
preserving  of  moat  for  family  consumption. 
Although  it  acts  without  corrugating  or 
.ontracting  the  fibres  of  moat,  as  is  tho 
case  in  tho  action  of  salt,  and,  therefore, 
does  not  imp.air  its  molJowuoss,  yet  its 
nse  in  sufficient  quantities  for  preservative 
•ftbet,  without  the  addition  of  other 
antiseptics,  would  impart  a flavour  not 
aggeeable  to  the  taste  of  many  persons. 
H may  be  used,  however,  together  with 
Alt,  with  the  greatest  advantage  in 
anparting  mildnesa  and  mellowness  to 


Beef  Kidney,  to  Dress 


cured  meat,  in  a proportion  of  about  one 
part  by  weight  to  four  of  the  mixture; 
and,  perhaps,  now  that  sugar  is  so  much 
lower  in  price  than  it  was  in  former 
years,  one  of  the  obstructions  to  its  more 
frequent  use  is  removed. 

BEEP  KIDNEY,  to  Dress. 

Ing^'edieids. — 1 kidney,  clarified  but- 
ter, pepper  and  salt  to  taste,  a small 
quantity  of  highly- seasoned  gravy,  1 ta- 
blospoonful  of  lemon-juice,  i teaspoonful 
of  powdered  sugar.  Mode. — Cut  tho 
kidneys  into  neat  slices,  put  thorn  into 
warm  water  to  soak  for  two  hours,  and 
change  tho  water  2 or  3 times  ; then  lay 
them  on  a clean  cloth  to  dry  the  water 
from  them,  place  them  in  a fiying- 
pan  with  some  clarified  butter,  and  fry 
them  of  a nice  brown  ; season  each  sido 
with  pepper  and  salt,  put  them  round 
the  dish,  with  tho  gravy  in  tho  middle. 
Before  pouring  tho  gravy  in  the  dish, 
add  tho  lemon-juice  aud  sugar.  iTme.— 
From  5 to  10  minutes.  A verage  cost,  Cot. 
each.  SeasoJuible  at  any  tima. 

BEEP  KIDNEY,  to  Dress. 

Ingredients. — 1 kidney,  1 dessertspoon- 
fiil  of  minced  parsley,  1 teaspoouful  of 
minced  shalot,  salt  and  pepper  to  taste, 
i pint  of  gravy  (follow  one  of  the  gravy 
recipes),  3 tablesiioonfuls  of  sherry. 
Mode. — Take  off  a little  of  the  kidney 
fat,  mince  it  very  fine,  and  put  it  in  a 
frying-pan ; slice  the  kiduey,  sprinkle 
over  it  parsley  and  shalots  in  the  above 
proportion,  add  a seasoning  of  pepper 
and  salt,  and  fry  it  of  a nice  brown. 
When  it  is  done  enough,  dredge  over  * 
little  flour,  and  pour  in  the  gravy  and 
sherry.  Let  it  just  simmer,  but  not 
boil  any  more,  or  tho  kidr.oy  would 
harden ; serve  very  hot,  and  garrii>l 
with  crofitons.  ^Vhoro  the  flavour  of  tlio 
shalot  is  di.sliked  it  may  be  omitted,  and 
a small  quantity  of  savoury  herbs  subntj- 
tuted  for  it.  Time. — From  5 to  10  mi- 
nutes, according  to  tho  thickness  of  tlia 
slices,  .dvem^re  cosf,  9ti.  each.  SuffidenX 
for  3 persons.  Seasonable  at  any  t^e. 

BEEP  KIDNEY,  to  Dress  (a  more 
simple  method). 

Cut  tho  kidneys  into  thin  slicos,  flour 
thorn,  and  fry  of  a nice  brown.  When 
done,  make  a gravy  in  the  pan  by  pour- 
I ; ing  away  the  fat,  putting  in  a smn.;i  pieoa 
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of  butter,  ^ pint  of  boiling  water,  popper 
and  salt,  a dessertspoonful  of  lemon-juice, 
and  a tablespoonful  of  mushroom  ketchup. 
Lot  the  gravy  just  boil  up,  pour  over  the 
kidney,  and  serve. 

BEEP  MAEHOWBONE3,  BoUed. 

Ingredients. — Bones,  a small  piece  of 
common  paste,  a floured  cloth.  Mode. — 
Have  the  bones  neatly  sawed  into  con- 
Tenient  sizes,  and  cover  the  ends  with  a 

small  piece 
of  common 
crust,  made 
with  flour 
and  water. 
Over  this  tie 
a floured 
MABBow-Boirss.  cloth,  and 

place  them 

upright  in  a saucepan  of  boiling  water, 
taking  caro  there  is  sutneient  to  cover 
the  bones.  Boil  the  bones  for  2 hours, 
remove  the  cloth  and  paste,  and  servo 
them  upright  on  a napkin  with  dry  toast. 
Many  persons  clear  the  marrow  from  the 
bones  alter  they  are  cooked,  spread  it 
over  a slice  of  to.ast,  and  add  a seasoning 
of  pepper  ; when  served  in  this  manner, 
it  must  bo  very  expeditiously  sent  to 
table,  .as  it  so  soon  gets  cold.  Time. — 
2 hours.  Seasonable  at  any  time. 

Note. — Marrow-bonoa  may  bo  baked 
after  preparing  then  as  in  the  preceding 
recipe ; they  shoul.  I bo  laid  m a deep 
di.sh,  and  baked  for  2 hours. 

BEEP,  Minced. 

rCoLD  Meat  Cookery.]  ingredients. 
— 1 oz.  of  butter,  1 small  onion,  12  table- 
spoonfuls  of  gravy  left  from  the  meat, 
1 tablcspoonful  of  strong  ale,  1 tea- 
spoonful  of  flour,  salt  and  popper  to 
taste,  a few  slices  of  lean  roast  beef. 
Mode. — I^t  into  a stewpan  the  butter 
with  an  onion  chopped  fine ; add  the 
gravy,  ale,  and  a teaspoon  ful  of  flour  to 
thicken  ; 6e<ason  with  pepper  and  s-alt, 
and  stir  those  ingredients  over  the  tire 
until  the  onion  is  a rich  brown.  Cut  (but 
do  not  chop!  the  meat  veru  fine,  add  it  to 
the  gravy,  stir  till  quite  "hot,  and  serve. 
Samish  with  sippets  of  to.asted  bread. 
Bo  careful  in  not  allowin , ..^e  gravy  to 
boil  after  the  meat  is  added,  as  it  would 
render  it  hard  and  tougn.  Time. — About 
j hour.  Average  cost,  exclosive  of  the 
meat,  3d.  Seasonable  at  any  timd. 


Beef  Olives 


BEE^  Mincod  CoUops  of  (an 
Efftrfie). 

Ingredients. — 1 lb.  of  rump-steak,  salt 
and  pepper  to  taste,  2 oz.  of  butter, 
1 onion  minced,  ^ pint  of  water,  1 table- 
spoon^ of  Harvey’s  sauce,  or  lemon- 
juice,  or  mushroom  ketchup;  1 small 
bunch  of  savoury  herbs.  Mode. — Mince 
the  beef  and  onion  very  small,  and 
Ivy  the  latter  in  butter  until  of  a paie 
brown.  Put  all  the  ingredients  togothjr 
in  a stewpan,  and  bou  gently  for  about 
10  minutes ; garnish  with  sipMts  of 
toasted  breatl,  and  servo  very  hot.  T ime.  — 
10  minutes.  Average  cost,  H.  per  lb. 
Sufikient  for  2 or  3 persons.  Seasonable 
at  any  time. 

BEEP,  Miroton  of. 

[Cold  Meat  Cookery.]  Ingredients. 
— A few  slices  of  cold  roast  beel,  3 oz.  of 
butter,  salt  and  pepper  to  taste,  3 onions, 
^ pint  of  gravy.  Mode. — Slice  the  onions 
and  put  them  into  tho  frying-pan  with 
the  cold  beef  and  butter ; place  it  over 
tho  fire,  and  keep  tumiug  and  stirring 
tho  ingredients  to  prevent  them  burning. 
When  a pale  brown,  add  the  gravy  and 
seasoning ; let  it  simmer  for  a few  minutes, 
and  servo  very  hot.  Tho  dish  is  excellent 
and  economical.  Time.  — 5 minutes. 
A verage  cost,  exclusive  of  tho  meat,  &d. 
Seasonable  at  any  time. 

BEEP  OLIVES. 

Ingredients. — 2 lbs.  of  rump-stealc, 
1 egg,  1 tablespoonful  of  mincod  savoury 
herbs,  popper  and  salt  to  taste,  1 pint  of 
stock,  2 or  3 slices  of  bacon,  2 table- 
spoonfuls of  any  kind  of  store  sauce,  a 
slight  thickening  of  butter  and  flour. 
Mode. — Have  tho  steaks  cut  rather  thin, 
beat  them  to  make  them  level,  cut  them 
into  6 or  7 pieces,  brush  over  with  egg, 
and  sprinkle  with  herbs,  which  should  be 
very  finely  minced  ; season  with  pepper 
and  salt,  roll  up  the  pieces  tightly,  and 
fasten  with  a small  skewer.  Put  tho  stock 
in  a stewpan  that  will  exactly  hold  the  in- 
gredients, for,  by  being  pro.ssed  together 
they  will  keep  their  shape  better;  lay  ir 
the  rolls  ol  meat,  cover  them  with  the 
bacon,  cut  in  thin  slices,  and  over  that 
put  a piece  of  paper.  Ktow  them  very 
gently  for  full  2 hours;  for  tho  slower 
they  are  done  tho  better.  Take  them 
out,  remove  tho  skewers,  thicken  the 
gravy  with  butter  and  flour,  and  flavour 


S6 


THE  DICTIONAET  OP  COOKERY. 


Beef  Olives 


Beef,  Potted 


with  any  store  sauce  that  may  be  pre- 
ferred. Give  one  boil,  bout  over  the 
meat,  and  servo.  Time. — 2 hours.  J 'Pier- 
age cost,  per  pound.  Sufficient  Vor  4 
or  6 persons.  Seasonable  at  any  time. 

BEEP  OLIVES  (Economical). 

[Cold  Meat  Cookery.]  Ingredients. 

>— Tho  remains  of  underdone  cold  roast 
beef,  bread  crumbs,  1 shalot  finely 
minced,  pepper  and  salt  to  taste,  gravy 
made  from  tho  beef  bones,  thicken- 
ing of  butter  and  flour,  1 tablespoonful 
of  mushroom  ketchup.  Mode. — Cut 
some  slices  of  underdone  roast  beef  about 
half  an  inch  thick ; sprinkle  over  them 
some  bread  crumbs,  minced  shalot,  and 
a little  of  the  fat  and  seasoning;  roll 
them,  and  fasten  vs-ith  a small  skewer. 
Have  ready  some  gravy  made  from  the 
beef  bones  ; put  in  tho  pieces  of  meat, 
and  stew  them  till  tender,  which  will  be 
in  about  1^  hour,  or  rather  longer.  Ar- 
range tho  moat  in  a dish,  thicken  and 
flavour  tho  gravy,  and  pour  it  over  the 
mca.t,  when  it  is  ready  to  serve.  Time. — 
lihour.  Average  cost,  exclusive  of  the 
beef,  2d.  Seasonable  at  any  tirm 

BEEP  PALATES,  to  Dress  (an 
Entrdo). 

Ingredients.  — 4 palates,  sufficient 

favy  to  cover  them,  cayenne  to  taste, 
tablespoonful  of  mushroom  ketchup, 

1 tablespoonful  of  picklod-onion  liquor, 
thickening  of  butter  and  flour.  Mode. 
— Wash  tho  palates,  and  put  them 
into  a stewpan,  with  sufficient  water  to 
cover  them,  and  lei  them  boil  until  per- 
fectly tender,  or  until  the  upper  skin 
may  be  easily  peeled  off.  Have  ready 
sufficient  gravy  to  cover  them  ; add  a 
good  seasoning  of  cayenne,  and  thicken 
with  a little  butter  kneaded  with 
flour ; lot  it  boil  up,  and  skim.  Cut  the 
palates  into  square  pieces,  put  them  in 
the  gravy,  and  lot  them  simmer  gently 
for  ^ hour ; add  ketchup  and  onion- 
jquor,  give  one  boil,  and  servo.  Time. — 
From  3 to  5 hours  to  boil  tho  palates. 
Sufficient  for  4 persons.  Seasoiuible  at 
any  time. 

Note. — Palates  may  be  dressed  in  va- 
rious ways  with  good  onion  sauce, 
tomato  sauce,  &c.,  &c.,  and  may  also  be 
served  in  a vol-au-vent ; but  tho  above 
will  bo  found  a more  simple  method  of 
-twmiiniof  tham. 


BEEP  PICKLE.  (This  may  also 
be  used  for  any  kind  of  Meat, 
Tongues,  or  Homs.) 

Ingredients. — 6 lbs.  of  salt,  2 lbs.  of 
fine  sugar,  3 oz.  of  powdered  saltpetre, 

3 gallons  of  spring  water.  Mode. — Boil 
all  the  ingredients  gently  together,  so 
long  as  any  scum  or  impurity  arises, 
which  carefully  remove  ; when  quite 
cold  poor  it  over  tho  meat,  eve^  part  of 
which  must  bo  covered  with  the  brine. 
This  may  I*®  '^s^d  for  pickling  any  kind 
of  meat  and  mav  bo  kept  for  some  time, 
if  boUed  up  ocC-asionally  wth  an  ad.htion 
of  the  ingredients.  Time.  Aham  should 
be  kept  in  pickle  for  a fortnight ; apiece 
of  beef  weighing  141bs.,  days ; a 

tongue,  10  days  or  c.  rortnight. 

Note.— 'Pot  saU'r^  and  pickling  meat, 
it  is  a good  plou  to  rub  in  only  half  the 
quantity  of  salt  directed,  and  to  let  it 
remain  for  a day  or  two  to  disgorge  and 
efl'ectually  to  get  rid  of  the  blood  and 
slime  ; then  rub  in  the  remainder  of  the 
siilt  and  other  ingredients,  and  proceed 
as  above.  This  nile  may  be  applied  to 
ail  recipes  for  saltinrr  and  nickling  meat 

I BEEP,  POTTED. 

[Cold  Meat  Cookery.  1.]  Ingredient. 

— 2 lbs.  of  lean  beef,  1 tablespoonful  ol 
water,  ;[  lb.  of  butter,  a seasoning  to 
taste  of  salt,  cayenne,  pounded  mace, 
and  black  pepper.  Mode. — Procure  a 

nice  piece  of 
lean  beef,  as 
free  as  possible 
from  gristle, 
skin,  &c.,  and 
put  it  into  ajar 
(if  at  hand,  one 
with  a lid)  with 
1 tablespoon- 

!ful  of  water. 

Cover  it  closely,  and  put  the  jar  into  a 
saucepan  of  boiling  water,  letting  the 
water  come  v?ithin  2 inches  of  the  top  of 
tho  jar.  BoU  gently  for  3^  hours,  thoi 
take  the  beef,  chop  it  very  small  with  a 
chopping-knife,  and  pound  it  thoroughly 
in  a mortar.  Mix  with  it  by  degrees  all, 
or  a portion,  of  the  gravy  th.at  will  have 
run  from  it,  and  a httlo  clarified  butter ; 
add  the  seasoning,  put  it  in  small  pots 
for  use,  and  covor  with  a little  butter 
just  warmed  and  poured  over.  If  much 
gravy  is  added  to  it,  it  will  keep  but  a 
short  time  ; on  tho  contrary,  if  a lary» 
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proportion  of  butter  is  used,  it  may  bo 
reserved  for  some  time.  Time. — 3^ 

ours.  Average  cost,  for  this  quantity, 
li.  lOcf.  Seasonable  at  any  time. 


I^OLD  Meat  Cookery.  2.]  Ingredients. 
—The  remains  ofeold  roast  or  boiled  beef, 

1 lb.  of  butter,  cayenne  to  taste,  2 blades 
of  pounded  mace.  Mode. — ^Ihe  outsido 
slices  of  boiled  beef  may,  with  a little 
trouble,  bo  converted  into  a very  nice 
addition  to  the  breakfast-table.  Cut  up 
the  moat  into  small  pieces  and  pound  it 
well,  with  a little  butter,  in  a mortar ; 
add  a seasoning  of  cayenne  and  mace, 
and  be  very  particular  that  the  latter 
spice  is  reduced  to  the  finest  pow- 
der. When  all  tbo  ingredients  are 
thoroughly  mixed,  put  them  into  glass  or 
earthen  potting-pots,  and  pour  on  the 
top  a coating  of  clarified  butter.  Season- 
able  at  any  time. 

Note. — If  cold  roaj<  beef  is  used,  re- 
move all  pieces  of  gristle  and  dry  outsido 
pieces,  as  these  do  not  pound  well 

BEEP  RAGOUT. 

[Cold  Meat  Cookery.]  Ingredients. — 
About  2 lbs.  of  cold  roast  beef,  6 onions, 
pepper,  salt,  and  mixed  spices  to  tacto  ; 
^ pint  of  boiling  water,  3 tablespoon  fuls 
of  gravy.  Mode. — Cut  the  beef  into 
rather  large  pieces,  and  put  them  into 
a stewpan  with  the  onions,  which  must 
bo  sliced.  Season  well  with  pepper,  salt, 
and  mixed  spices,  and  pour  over  about  .j 
pint  of  boiling  water,  and  gravy  in  the 
above  proportion  (gravy  saved  from  the 
meat  answers  the  purpose) ; let  the  whole 
stew  very  gently  for  about  2 hours,  and 
servo  with  pickled  walnuts,  gherkins,  or 
capers,  just  warmed  in  the  gravy.  Time. 

2 hours.  Average  cost,  exclusive  of  the 
meat,  id.  Seasonable  at  any  time. 

BEEF,  Rib-bones  of  (aprettyDisb). 

[Cold  Meat  Cookery.]  Ingredients. 
— Kibs  of  beef  bones,  1 onion  chopped 
fine,  a few  slices  of  carrot  and  turnip, 
i pint  of  gravy.  Mode.  — 'fho  bones 
for  this  di^  shoxild  have  left  on  them 
a slight  covering  of  paoJit  J them 
fnto  pieces  3 inches  long ; season  them 
with  pepper  and  salt,  and  put  them  into 
a stewpan  with  the  remaining  ingre- 
dients. Stew  gently,  until  the  vegetables 
are  tender,  and  serve  on  a flat  dish  within 
walls  of  mashed  potatoes.  Tinvt. — Jhour. 


Beef,  Roast  Ribs  of 


Average  cost,  exclusive  of  the  boaes, 
Seasonable  at  any  time. 

BEEF,  Roast  Ribs  of. 

Ingredients. — Beef,  a little  salt.  Mode. 
— The  fore-rib  is  considered  the  primest 
roasting  piece,  but  the  middle-rib  is  con- 
sidered the  most  economical.  Let  the 
meat  be  well  hung  (should  the  weather 
permit),  having  previously  cut  off  the 
ends  of  the  bones,  which  should  bo 
salted  for  a few  days,  and  then  boiled. 
Put  the  meat  down  to  a nice  clear  fire, 
with  some  clean  dripping  in  the  pan, 
dredge  the  joint  with  a little  flour,  and 
keep  continually  basting  it  all  the  time 
it  is  cooking.  Sprinkle  some  fine  salt 
over  it  (this  must  never  bo  done  until 
tho  joint  is  dished,  as  it  draws  the 
juices  from  tho  moat);  pour  tho  drip- 
ing  from  tho  pan,  put  in  .a  little 
oiling  water,  and  strain  tho  gravy  over 
tho  meat.  Garnish  with  tufts  of  scraped 
horseradish,  and  send  horseradish  sauce 
to  table  with  it.  A Yorkshire  pudding 
{see  Puddings)  sometimes  accompanies 
this  dish,  and,  if  lightly  made  and  well 
cooked,  will  be  found  a very  agreeable 
addition.  Time. — 10  lbs.  of  beef,  2^ 

hours ; 14  to  10  lbs.,  from  3J  to  4 hours. 
Average  cost,  9cf.  per  lb.  Sufficient. — A 
joint  of  10  lbs.  sufficient  for  8 or  9 per- 
sons. Seasondble  at  any  time. 

BEEF,  Roast  Ribs  of.  Boned  and 
Rolled  (a  very  convenient  Joint 
for  a small  Family). 

Ingredients,  — 1 or  2 ribs  of  beef. 
Mode. — Choose  a fine  rib  of  beef,  and 
have  it  cut  according  to  the  weight 
you  require,  either  wide  or  narrow. 
Bone  and  roll  the  meat  round,  secure 
it  with  wooden  skewers,  and,  if  neces- 
sary, bind  it  round  with  a piece  of  tape. 
Spit  the  beef  firmly,  or,  if  a bottle- 
jack  is  usc<i,  put  the  joint  on  the  hook, 
and  place  it  near  a nice  clear  fire.  Lot 
it  remain  so  till  tho  outside  of  the  meat 
is  set,  when  draw  it  to  a distance,  and 
keep  continually  basting  until  the  meat 
is  done,  which  can  bo  ascertained  by  the 
steam  from  it  drawing  towards  the  fire. 
As  this  joint  is  solid,  rather  more  than 
hour  must  be  allowed  for  each  lb. 
emovo  tho  skewers,  put  in  a plated  or 
silver  one,  and  send  the  ioint  to  table 
with  gravy  in  tho  dish,  and  garnish  with 
tufts  of  horseradish.  Horseradish  sauce 
is  a groat  improvement  to  roast  beef^ 
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Time. — For  lOlbs.  of  the  rolled  ribs,  8 
hours  (as  the  joint  is  very  solid,  we  have 
allowed  an  extra  ^ hour) ; for  6 lbs.,  lA 
hour.  Average  cost,  9d.  per  lb.  Suf- 
ficient.— A joint  of  10  lbs.  for  6 or  8 
persona.  Seasonable  all  the  year. 

iVo<e. — When  the  weight  exceeds  10 
lbs.,  we  would  not  advise  the  above 
method  of  boning  or  rolling  ; only  in  the 
case  of  1 or  2 ribs,  when  the  joint  cannot 
Btand  upright  in  the  dish,  and  would 
look  awkwardly.  The  bones  should  bo 
put  on  with  a few  vegetables  and  herbs, 
and  made  into  stock. 

BEEP  BISSOLES. 

[Cold  Meat  Cookery.  1 Ingredients. 
— The  remains  of  cold  r >ast  beef ; to 
each  pound  of  meat  allow  ^ lb.  of  bread 
erumbs,  salt  and  pepper  to  taste,  a few 
chopped  savoury  herbs,  ^ a teaspoonful 
of  minced  lemon-peel,  1 or  2 eggs,  ac- 
cording to  the  quantity  of  meat.  Mode. 
— Mince  the  beef  very  fine,  which  should 
be  rather  lean,  and  mix  with  this  bread 
crumbs,  herbs,  seasoning,  and  lemon- 
peel,  in  tho  above  proportion,  to  each 
pound  of  meat.  Make  all  into  a thick 
paste  with  1 or  2 eggs  ; divide  into  balls 
or  cones,  and  fry  a rich  brown.  Garnish 
the  dish  with  fried  parsley,  and  send 
to  table  some  good  brown  gravy  in 
a tureen.  Instead  of  garnishing  with 
fried  parsley,  gravy  may  be  poured  in 
the  dish  round  the  rissoles  ; in  this  case, 
it  will  not  be  necessary  to  send  any  in  a 
tureen,  Tme.— From  5 to  10  minutes, 
according  to  size.  Average  cost,  exclu- 
sive of  the  meat,  6cJ.  Seasonable  at  any 
time. 

BEEP,  Boiled,  to  eat  like  Hare. 

_ Ingredi€7its.—Ahont  5 lbs.  of  the  in- 
side of  tho  sirloin,  2 glasses  of  port 
wine,  2 glasses  of  vinegar,  a small  quan- 
tity of  forcemeat,  1 teaspoonfid  of 
pounded  allspice.  Mode. — T.ake  the  in- 
side of  a large  sirloin,  soak  it  in  1 glass 
of  port  wino  and  1 glass  of  vinegar, 
mixed,  and  let  it  remain  for  2 days. 
Make  a forcemeat  {see  Forceiieat),  lay 
*4  on  the  meat,  and  bind  it  iip  securely, 
^oast  it  before  a nice  clear  lire,  and 
‘.'Mste  it  with  1_  glass  each  of  port  wine 
«xnd  vinegar,  with  which  mix  a teaspoon- 
-ful  of  pounded  allspice.  Serve,  with  a 
ISood  gravy  in  the  dish,  and  send  rod- 
eurrant  jolly  to  table  with  it.  Time. — 
A piece  of  6 Iba  about  IJ  hour  before  a 


Beef,  Boiled  Bound  of 


brisk  fire.  A verage  cost,  for  this  quantity, 
5s.  id.  Sufficient  for  4 persons.  Seasoii- 
able  at  any  time. 

BEEP  BOLLS. 

[Cold  Meat  Cookest.J  Ingred, tents. 
— The  remains  of  cold  roast  or  boiled 
beef,  seasoning  to  taste  of  salt,  pepper, 
and  minced  herbs  ; puff  paste.  Mode. — 
Mince  tho  beef  toWably  fine  with  a 
small  amount  of  its  own  fat ; add  a sea- 
soning of  pepper,  salt,  and  chopped 
herbs ; put  the  whole  into  a roll  of  puff 
paste,  and  bake  for  .■)  hour,  or  rather 
longer,  should  tho  roll  be  very  large. 
Beef  patties  may  be  made  of  cold  meat, 
by  mincing  and  se.asoning  beef  as  di- 
rected above,  and  baking  in  a rich  puff 
paste  in  patty-tins.  Tmie. — ^ hour. 
Seasonable  at  any  time. 

BEEP,  Boiled  Bound  of. 

Ingredients. — Beef,  water.  Mode. — As 
a whole  round  of  beef,  generally  speaking, 
is  too  large  for  small  families,  and  very 
seldom  required,  wo  here  give  tho  recipe 
for  dressing  a portion  of  the  silver  side 
of  the  rouu<L  Take  from  12  to  16  lbs., 
after  it  has  been  in  salt  about  10  days ; 
just  wash  off  the  salt,  skewer  it  up  in  a 
nice  round-looking  form,  and  bind  it  with 
tape  to  keep  tho  skewers  in  their  places. 
I’ut  it  in  a saucepan  of  boiling  water, 
set  it  upon  a good  fire,  and  when  it 
begins  to  boil,  carefully  remove  all  scum 
from  the  surface,  as,  if  this  is  not  at- 
tended to,  it  sinks  on  to  tho  meat,  and, 
when  brought  to  table,  presents  a very 
unsightly  appearance.  After  it  is  well 
skimmed,  draw  the  pot  to  the  comer  of 
the  fire,  allow  tho  liquor  to  cool,  then 
let  the  beef  simmer  very  gently  until 
done.  Remove  the  tape  and  skewers, 
which  should  be  replaced  by  a silver 
one;  pour  over  a little  of  tho  pot- 
liquor,  and  garnish  with  carrots.  Car- 
rots,  turnips,  parsnips,  and  sometimea 
suet  dumplings,  accompany  this  dish; 
and  these  may  all  be  boiled  with  tho 
beef.  The  pot-liquor  should  be  saved, 
and  converted  into  pea-soup ; and  tho 
outside  slices,  which  are  generally  hard, 
and  of  an  uninviting  appearance,  may  bo 
cut  off  before  being  sent  to  table,  and 
potted.  These  make  an  excellent  relish 
for  tho  breakfast  or  luncheon  tabl^ 
Time. — Part  of  a round  of  beef  weighing 
12  lbs.,  about  3 hours  after  the  water 
boils.  Average  cost.  M per  lb.  Snffietts^ 
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Seef,  Miniature  Hound  of 


for  10  persons.  Seasonable  all  the  year, 
but  more  suitable  for  winter. 


Boyer’s  Recipe  for  Preserving  the 
Gravy  in  Salt  Meat,  when  it  is  to  be 
served  Cold. — Fill  two  tubs  with  cold 
water,  into  which  throw  a few  pounds  of 
rough  ice  ; and  wL^n  the  moat  is  done, 
put  it  iuto  one  of  the  tubs  of  ice-water ; 
let  it  remain  1 minute,  when  take  out, 
and  put  it  into  the  other  tub.  Fill  the  fi  rst 
tub  again  with  water,  and  continue  this 
process  for  about  20  minutes  ; then  set 
It  upon  a dish,  and  let  it  remain  until 
quite  cold.  VV'hcn  cut,  the  fat  will  be 
as  white  as  possible,  besides  having 
saved  the  whole  of  the  gravy.  If  there 
is  no  ice,  spring  water  will  answer  the 
same  purpose,  but  will  require  to  bo 
more  freijiiontly  changed. 

iVote. — The  brisket  and  rump  may  be 
boiled  by  the  above  recipe ; of  course 
allowing  more  or  loss  time,  according  to 
the  size  of  the  joint. 

HEEP,  Miniature  Round  of  (an  ex- 
cellent Dish  for  a small  Pamily). 

Ingredients. — From  6 to  10  lbs.  of  ribs 
of  beef,  sufficient  brine  to  cover  the  meat. 
AJcde. — Choose  a fine  rib,  have  the  bone 
removed,  rub  some  salt  over  the  inside, 
and  skewer  the  meat  up  into  a nice  round 
form,  and  bind  it  with  tape.  Put  it  into 
sufficient  brine  to  cover  it  {see  Beet 
Pickle),  and  let  it  remain  for  6 days,  tium- 
ing  the  meat  every  day.  When  required  to 
bo  dressed,  drain  from  the  pickle,  and 
put  the  meat  into  very  hot  water ; boil  it 
rapidly  for  a few  minutes,  then  draw 
the  pot  to  the  side  of  the  hre,  and  simmer 
the  beef  very  gently  until  done.  Remove 
the  skewer,  and  replace  it  by  a plated 
or  silver  one.  Carrots  and  tuniips  should 
be  served  with  this  dish,  ana  may  be 
boiled  with  the  meat.  Time. — A small 
round  of  8 lbs.,  about  2 hours  after  the 
water  boils ; one  of  12  lbs.,  about  3 hours. 
Average  cost,  9d.  per  lb.  SvJJicient  tor 
6 perstns.  Seasonable  at  any  time. 

Note. — Should  the  joint  be  very  small, 
4 or  5 days  will  be  sufficient  time  to 
salt  it. 

BEEP,  to  Pickle  part  of  a Round, 
for  Hanging. 

Ingredients. — For  14  lbs.  of  a round  of 
beef  allow  1 ^ lb.  of  salt,  J oz.  of  powdered 
saltpetre ; or,  1 lb.  of  salt,  ^ lb.  of  sugar, 


Beef,  Roast  Birloin  of 


A OS.  of  powdered  saltpetre.  Mode. — 
flub  in,  and  sjirinkle  either  of  the  above 
mixtures  on  14  lbs.  of  meat.  Keep  it  in 
an  earthenware  pan,  or  a deep  wooden 
tray,  and  turn  twice  a week  daring  3 
weeks ; then  bind  up  the  beef  tightly 
wdth  coarse  linen  tape,  and  hang  it  in  a 
kitchen  in  which  a fire  is  constantly 
kept,  for  3 weeks.  Pork,  hams,  and 
bacon  may  be  cured  in  a similar  way, 
but  will  require  double  the  quantity  of 
the  salting  mixture  ; and,  if  not  smoke- 
dried,  they  should  be  taken  down  from 
hanging  after  3 or  4 weeks,  and  after- 
wards kept  in  boxes  or  tubs,  amongst 
dry  oat-husks.  Time. — 2 or  3 weeks  to 
remain  in  the  brine  ; to  be  hung  3 weeks. 
Seasonable  at  any  time. 

Note. — The  moat  maybe  boiled  fresh 
&om  this  pickle,  instead  of  smoking  it. 

BEEP  SAUSAGES. 

Ingredients. — To  every  lb.  of  suet  allow 
2 lbs.  of  lean  beef ; seasoning  to  taste  of 
salt,  pepper,  and  mixed  spices.  Mode. 
— Clear  the  suet  from  skin,  and  chop 
that  and  the  beef  as  finely  as  possible : 
season  with  popper,  salt,  and  spices,  ana 
mix  the  whole"  well  together.  Make  it 
into  flat  cakes,  and  fry  of  a nice  brown. 
Many  persons  pound  the  moat  in  a mor- 
tar after  it  is  chopped,  but  this  is  not 
necessary  when  the  moat  is  minced 
finely.  Time. — 10  minutes.  Areragt 
cost,  for  this  quantity,  !«.  (id.  Season- 
able at  any  time. 

BEEP,  Roast  Sirloin  of. 

Ingredien  ts. — Beef,  a little  salt.  Mods. 
— As  a joint  cannot  bo  well  roasted  wi^. 
out  a good  fire,  see  that  it  is  well  mad* 
up  about  3 hour  before  it  is  required,  so 


EOAST  siBLonr  or  br». 


that  when  the  joint  is  put  down,  it  Ls 
clear  and  bright.  Choose  a nice  sirloin. 
the  weight  of  which  should  not  exceed 
16  lbs.,  as  the  outside  would  be  too 
much  done,  whilst  the  inside  would  not  bo 
done  enough.  Spit  it  or  hook  it  on  to  tho 
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Beef,  Sliced  and  Broiled 


jack  firmly,  dredge  it  slightly  with  flour, 
and  place  it  near  the  fire  at  first.  Then 
draw  it  to  a distance,  and  keep  continu- 
basting  until  the  meat  is  done. 
^Lllsh  the  meat,  sprinkle  a small  quantity 
of  salt  over  it,  empty  the  dripping  pan 
of  all  the  dripping,  pour  in  some  boiling 
water,  stir  it  about,  and  strain  over  the 
meat.  Garnish  with  tufts  of  horseradish, 
and  send  horseradish  sauce  and  York- 
shire pudding  to  table  with  it.  Time. — A 
sirloin  of  10  lbs.,  2.j  hours ; 14  to  16  lbs., 
about  4 or  4i  hours.  Average  cost,  8^d. 
per  lb.  Sufficient. — A joint  of  10  lbs.  for 
8 or  9 persons.  SecLSonahle  at  any  time. 
The  rump,  round,  and  other  pieces  of  beof 
are  roasted  in  the  same  manner,  allowing 
for  solid  joints  ^ hour  to  every  lb. 

Note. — The  above  is  the  usual  method 
of  roasting  meat ; but  to  have  it  in  per- 
fection and  the  juices  kept  in,  the  meat 
should  at  first  bo  laid  close  to  the  fire, 
and  when  the  outside  is  set  and  firm, 
drawn  away  to  a good  distance,  and  then 
left  to  roast  very  slowly.  Where  economy 
is  studied,  this  plan  would  not  answer, 
as  the  meat  requires  to  bo  at  the  fire 
double  the  time  of  the  ordinary  way  of 
o<%>king ; consequently,  double  the  quan- 
tity of  fuel  would  bo  consumed. 

BEEP,  Sliced  and  Broiled  (a  pretty 
Dish). 

[Cold  Mkat  Cookery.]  Ingredients- 
— A few  slices  of  cold  roast  beef,  4 or  6 
potatoes,  a thin  batter,  pepper  and  salt 
to  taste.  Mode. — Pare  the  pota'?'''es  as 
you  would  peel  an  apple ; fry  the  parings 
m a thin  batter  seasoned  with  salt  and 
pepper,  until  they  are  of  a light  brown 
colour,  and  place  them  on  a dish  over 
some  shoes  of  beef,  which  should  be 
nicely  seasoned  and  broiled.  Time. — 
6 minutes  to  broil  the  meat.  Seasonablt 
at  any  time. 

BEEP,  Spiced  (to  serve  Cold). 

Ingredients.— \A  lbs.  of  the  thick  flank 
or  rump  of  beef,  i lb.  of  coarse  siigar,  1 oz. 
of  s.'dtpetro,  ^ lb.  of  pounded  allspice, 
1 lb.  of  common  salt.  J/odc.— Rub  the 
sugar  well  into  the  neef,  and  let  it  lie  foi 
12  hours;  then  rub  the  saltpetre  and 
allspice,  both  of  which  should  bo  pounded, 
over  the  meat,  and  lot  it  remain  for 
another  12  hours  ; then  rub  in  the  salt. 
Turn  daily  in  the  liquor  for  a fortnight, 
■oak  it  for  a few  hours  in  water,  dry 
with  a cloth,  cover  with  a coarse  paste. 


Beef,  Stewed  Rump  of 


put  a little  water  at  the  bottom  of  the 
pan,  and  bake  in  a moderate  oven  for 
4 hours.  If  it  is  not  covered  with  a 
paste,  be  careful  to  put  the  beef  into  a 
deep  vessel,  and  cover  with  a plate,  or 
it  will  be  too  crisp.  During  the  time 
the  meat  is  in  the  oven  it  should  be 
turned  once  or  twice.  Time.- -4  hours. 
Average  cost,  7d.  per  lb.  Seasonable  at 
any  time. 

BEEP,  Stewed-  (A  Polish  Dish.) 

Ingredients. — A thick  beef  or  rump- 
steak  of  about  2 lbs.,  an  onion,  some  bread 
crumbs,  pepper  and  salt,  ^ lb.  of  butter. 
Mode. — ilince  the  onion  fine,  mix  it 
with  the  bread,  pepper,  and  salt ; make 
deep  incisions  in  the  beef,  but  do  not  cut 
it  through ; fill  the  spaces  with  the 
bread,  &c.  RoU  up  the  steak  and  put  it 
in  a stewpan  with  the  butter ; let  it  stew 
very  gently  for  more  than  two  hours: 
serve  it  with  its  own  gravy,  thickened 
with  a little  flour,  and  flavoured,  as  may 
bo  required,  either  with  tomato  sauce, 
ketchiq\  or  Harvey’s  sauce.  Time. — 
About  2 hours,  or  rather  more.  Average 
cost,  2s.  6<L  Sitffiicient  for  4 persons. 
Seasonable  at  any  time. 

BEEP,  Stewed  Rump  of. 

Ingredients. — irump  of  beef,  sxifficient 
stock  to  cover  ”it,  4 tablospoonfuls  of 
vinegar,  2 tablespoonfuls  of  ketchup, 
1 bunch  of  savoury  herbs,  2 onions,  12 
Cloves,  pepper  and  salt  to  taste,  thicken- 
ing of  butter  and  flour,  1 glass  of  port 
wine.  Mode. — Cut  out  the  bone,  sprin- 
kle the  meat  with  a little  cayenne  (this 
must  be  sparingly  used),  and  bind  and 
tie  it  firmly  up  with  tape ; put  it  into  a 
stewpan  with  sufficient  stock  to  cover  it, 
add  vinegar,  ketchup,  herbs,  onions, 
cloves,  and  seasonings  in  the  above  pro- 
portions, and  simmer  very  gently  for  4 
or  5 hours,  or  until  the  meat  is  perfectly 
tender,  which  may  be  ascertained  by 
piercing  it  with  a thin  skewer.  When 
uone,  romoyo  the  tape,  lay  it  into  a deep 
dish,  which  keep  hot ; strain  and  skim 
the  gravy,  thicken  it  with  but.  ter  and 
flour,  add  a glass  of  port  wine  and 
any  flavouring  to  make  the  gravy  rich 
and  palatable ; let  it  boil  up,  pour  over 
the  meat,  and  serve.  This  dish  may  be 
very  much  enriched  by  garnishing  with 
forcemeat  balls,  or  filling  up  the  space 
whence  the  bone  is  taken  with  a good 
forcemeat;  sliced  carrots,  turnips,  and 
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Beef,  Stewed  Shin  of 


onions  boiled  with  the  meat  are  also  a 
grcat  improyement,  and,  where  expense 
is^ot  objected  to,  it  may  be  glazed.  This, 
however,  is  not  necessary  where  a good 
gravy  is  poured  round  and  over  the  meat. 
Time. — i rump  stewed  gently  from  4 to 
6 hours.  Average  cost,  lOci.  per  lb. 
Sufficient  for  8 or  10  persons.  Season- 
aide  at  any  time. 

yote. — A stock  or  gravr  in  which  to 
boil  the  meat  may  be  made  of  the  bone 
and  trimmings,  by  boiling  them  with 
water,  and  adding  carrots,  onions,  tur- 
nips, and  a bunch  of  sweet  herbs.  To 
make  this  dish  richer  and  more  savoury, 
half-roast  the  rump,  and  afterwards  stew 
it  in  strong  stock  and  a little  Madeira. 
This  is  an  expensive  method,  and  is  not, 
after  all,  much  better  than  a plainer- 
dressed  joint. 

BEEF,  Stewed  Shin  of. 

Ingredients. — A shin  of  beef,  1 head  of 
celery,  1 onion,  a faggot  of  savoury  herbs, 
j teaspoonful  of  allsjnce,  A teaspoonful  of 
whole  black  pepper,  4 carrots,  12  button 
onions,  2 turnips,  thickeninjr  of  butter 
and  flour,  3 tablespoonfuls  of  mushroom 
ketchup,  2 tablespoonfuls  of  port  wine  ; 
pepper  and  salt  to  taste.  Mode. — Have 
the  bone  sawn  into  4 or  5 pieces,  cover 
with  hot  water,  bring  it  to  a boil,  and 
remove  any  scum  that  may  rise  to  the 
surface.  F^t  in  the  colery,  onion,  herbs, 
spice,  and  seasoning,  and  simmer  very 
gently  until  the  meat  is  tender.  Peel 
the  vegetables,  C'lt  them  into  any  shape 
fancy  may  dictate,  and  boil  them  with 
the  onions  until  tender;  lift  out  the 
beef,  put  it  on  a dish,  which  keep  hot, 
and  thicken  with  butter  and  flour  as 
much  of  the  liquor  as  will  be  wanted  for 
gravy ; keep  stirring  till  it  boils,  then 
strain  and  skim.  Put  the  gravy  back  in 
thestewpan,  add  the  seasoning,  port  wine, 
and  ketchup,  give  one  boil,  and  pour  it 
over  the  beef  ; garnish  with  the  boiled 
carrots,  turnips  and  onions.  Time. — 
The  meat  to  be  stewed  about  4 hours. 
A verage  cost,  5d.  per  lb.  with  bone. 
Suffiicient  for  7 or  8 persons.  SeasorMile 
at  any  time. 

BEEF-TEA. 

In^edients. — 1 lb.  of  lean  gravy-beef., 
1 J pint  of  water,  1 saltspoonf ul  of  s.alt. 
Mode. — Have  tho  meat  cut  without  fat 
and  bone,  and  choose  a nice  fleshy  piece. 
Ctit  it  into  small  pieces  about  the  size  of 


Beef-Tea,  Baked 


dice,  and  put  it  into  a clean  saucepan. 
Add  the  water  cold  to  it ; put  it  on  the 
fire,  and  bring  it  to  tho  boiling-point ; 
then  skim  well.  Pu^  in  tho  salt  when 
the  water  boils,  and  simmer  the  beef-tea 
gently  from  i to  hour,  removing  an> 
more  scum  Aiould  it  appear  on  the  sur- 
face. Strain  the  tea  through  a hair 
sieve,  and  set  it  by  in  a cool  place.  When 
wanted  for  use,  remove  every  particle  of 
fat  from  the  top  ; warm  up  as  much  as 
may  be  required,  adding,  if  necessary,  a 
little  more  salt.  This  preparation  is  sim- 
ple beef-tea,  and  is  to  be  administered 
to  those  inv^ids  to  whom  flavourings  and 
seasonings  are  not  allowed.  When  the 
patient  is  very  weak,  use  double  the  quan- 
tity of  meat  to  the  same  proportion  of 
water.  Should  tho  invalid  bo  able  to 
take  tho  tea  prepared  in  a more  palatable 
manner,  it  is  easy  to  make  it  so  by  fol- 
lowing the  directions  in  SoyePs  recipe, 
which  is  an  admirable  cno  for  making 
savoury  beef-tea.  Beef-tea  is  always 
better  when  made  ihe  day  before  it  is 
wanted,  and  then  warmed  up.  It  is  a 
good  plan  to  put  tho  tea  into  a small  cup 
or  basin,  and  to  place  this  basin  in  a 
saucepan  of  boiling  water.  When  the 
tea  is  hot,  it  is  ready  to  serve.  Time. 
— k to  3 hoar.  Average  cost,  Hd.  per 
pint.  Sufficient. — Allow  lib.  of  meat  for 
a pint  of  good  beef-tea. 

BEEF-TEA,  Baked. 

Ingredients. — 1 lb.  of  fleshy  beef,  I 
pint  of  water,  i saltspoonful  of  ski*. 
Mode. — Cut  the  beef  into  small  square 
pieces,  after  trimming  off  all  tho  fat,  and 
put  it  into  a baking- jar  (these  jars  are 
sold  expressly  for  the  purpose  of  making 
soups,  gravies,  &c.,  in  the  oven,  and  are 
arrangotl  with  tightly-fitting  lids),  with 
the  above  proportion  of  water  and  salt ; 
close  the  jar  well,  place  it  in  a warm  but 
not  hot  oven,  and  bake  for  3 or  4 hours. 
When  the  oven  is  very  fierce  in  tho  day- 
time, it  is  a good  plan  to  put  the  jar  in  at 
night,  and  lot  it  remain  till  next  morn- 
ing, when  tho  tea  will  bo  done.  It  should 
be  strained,  and  put  by  in  a cool  place  until 
wanted.  It  may  also  be  flavoured  with 
an  onion,  a clovo,  and  a few  sweet  herbs, 
&c.,  when  tho  stomach  is  sufliciently 
strong  to  take  these.  Time. — 3 or  4 
hours,  or  to  be  left  in  tho  oven  all  night 
Average  cost,  Qd.  per  pint.  Sufficient. — 
Allow  1 lb.  of  meat  for  1 piut  of  good 
beef-tea. 
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Beef-Tea,  Savoury 


BEE:F-TEA,  Savoury  (Soyer’e 

Eecipe). 

Ingredients. — 1 lb,  of  solid  beef,  1 oz. 
of  butter,  1 clove,  2 bxitton  onions  or  ^ a 
large  one,  1 saltspoonful  of  salt,  1 quart 
of  water.  Mnde. — Cut  the  beef  into  very 
small  dice ; put  it  into  a stewpan  with 
the  butter,  clove,  onion,  and  salt ; stir 
the  meat  round  over  the  fire  for  a few 
minutes  until  it  produces  a thin  ^avy, 
then  add  the  water,  and  let  it  simmer 
gently  from  ^ to  ^ of  an  hour,  skimming 
off  every  particle  of  fat.  When  done, 
strain  it  through  a sieve,  and  put  it  by 
in  a cool  place  until  required.  The  same, 
if  wanted  quite  plain,  is  done  by  merely 
omitting  the  vegetables,  salt,  and  clove  ; 
the  butter  cannot  be  objectionable,  as  it 
is  taken  out  in  skimming.  Time. — ^ to 
I hour.  Average  cost,  8d.  per  pint, 
ficient.  — Allow  1 lb.  of  beef  to  make  1 
pint  of  good  beef-tea. 

Note. — The  meat  left  fi'om  beef -tea 
may  be  boiled  a little  longer,  and  pounded 
with  spices,  &c.,  for  potting.  It  makes 
a very  nice  breakfast  dish. 

BBETHOOT,  Boiled. 

Ingredients. — Beetroot ; boiling  water. 
Mode. — When  large,  young,  and  juicy, 
this  vegetable  makes  a very  excellent 
addition  to  winter  salads,  and  may  easily 
bo  converted  into  an  economical  and 
quickly-made  pickle.  {See  Bektroot, 
Pickled.)  Beetroot  is  more  frequently 
served  cold  than  hot : when  the  latter  mode 
is  preferred,  molted  butter  should  be  sent 
to  table  with  it.  It  may  also  be  stowed 
with  button  onions,  or  boiled  and  served 
with  roasted  onions.  Wash  the  beets 
thoroughly  ; but  do  not  prick  or  break 
the  skin  before  they  are  cooked,  as  they 
would  lose  their  beautiful  colour  in  boil- 
ing. Put  them  into  boiling  water,  and 
let  thorn  boil  until  tender,  keeping  them 
well  covered.  If  to  be  served  hot,  remove 
the  peel  quickly,  cut  the  beetroot  into 
thick  slices,  and  send  to  table  melted 
butter.  For  salads,  pickle,  &c.,  lot  the 
root  cool,  then  peel,  and  cut  it  into  slices. 
TiTme. — Small  beetroot,  1.^  to  2 hours ; 
large,  2^  to  3 hours.  Average  cost,  in 
full  season,  2d.  each.  Seasonable, — May 
be  had  at  any  time. 

BEETEOOT,  Pickled. 

Ingredients.  — Sufficient  vinegar  to  cover 
the  ^te,  2 oz.  of  whole  pepper,  2 oz.  of 


Biscuits,  Dessert 


allspice  to  each  gallon  of  vinegar.  Mode. 
— Wash  the  beets  free  from  dirt,  and  b« 
very  careful  not  to  prick  the  outside  skin, 
or  they  would  lose  their  beautiful  colour. 
Put  them  into  boiling  water,  lot  them 
simmer  gently,  and  when  about  three 
parts  done,  which  will  bo  in  1.^  hour, 
hake  them  out  and  let  them  cool.  Boil 
the  vinegar  with  pepjier  and  allspice,  in 
the  above  proportion,  for  10  minutes, 
and  when  cold,  pour  it  on  the  beets, 
which  must  bo  peeled  and  cut  into  slices 
about  A inch  thick.  Cover  with  bladder 
to  exclude  the  air,  and  in  a week  they 
will  be  fit  for  use. 

BISCUITS,  Crisp. 

Ingredvenis. — 1 lb.  of  flour,  the  yolk  of 
1 egg,  milk.  Mode. — Mix  the  flour  and 
the  yolk  of  the  egg  with  sufficient  milk 
to  make  the  whole  into  a very  stiff  paste ; 
beat  it  well,  and  knead  it  until  it  is  per- 
fectly smooth.  Roll  the  paste  out  verg 
thin  ; with  a round  cutter  shape  it  into 
small  biscuits,  and  bake  them  a nice 
brown  in  a slow  oven  from  12  to  18 
minutes.  Time. — 12  to  18  minutes. 
Average  cost,  4<f.  Seasonable  at  any  time 

BISCUITS,  Dessert,  wliich  may  be 
flavoured  with  Ground  Ginger, 
Cinnamon,  &c. 

Ingredients. — 1 lb.  of  flour,  .A  lb.  of  but- 
ter, .Jib.  of  sifted  sugar,  the  yolks  of  6 eggs, 
flavouring  to  taste.  M ode. — Put  the  butter 
into  a basin  ; warm  it,  but  do  not  allow 
it  to  oil ; then  with  the  hand  boat  it  to 
a cream.  Add  the  flour  by  degrees, 
then  the  sugar  and  flavouring,  and 
moisten  the  whole  with  the  yolks  of  the 
eggs,  which  should  previously  be  well 
beaten.  When  all  the  ingredients  are 
thoroughly  incorporated,  drop  the  mix- 
ture from  a spoon  on  to  a buttered  paper, 
leaving  a distance  between  each  cake,  for 
they  spread  as  soon  as  they  begin  to  get 
warm.  Bake  in  rather  a slow  oven  from 
12  to  18  minutes,  and  do  not  let  the 
biscuits  acquire  too  much  colour.  In 
making  the  above  quantity,  half  may  be 
flavoured  with  ground  ginger  and  the 
other  half  with  essence  of  lemon  or  cur- 
rants, to  make  a variety.  With  whatovai 
the  preparation  is  flavoured,  so  tire  the 
biscuits  called,  and  an  endless  variety 
may  bo  made  in  this  manner.  Time.-^ 
12  to  18  minutes,  or  rather  longer,  in  • 
very  slow  oven.  Average  cost,  li. 
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Biscuits,  Simple  Hard 

Sufficient  to  make  from  3 to  4 dozen 
cakes.  Seaionable  at  any  time. 

BISCTJITS,  Simple  Hard. 

ImjredienU. — To  every  lb.  of  flour 
allow  2 oz.  of  butter,  about  ^ pint  of 
skimmed  milk.  Mode. — Warm  the  but- 
ter in  milk  imtil  the  former  is  dissolved, 
and  then  mix  it  with  the  flour  into  a very 
stiff  paste ; beat  it  with  a roUing-pin 
until  the  doTigh  looks  perfectly  smooth. 
Roll  it  out  thin  ; cut  it  wth  the  top  of  a 
glass  into  round  biscuits ; prick  them 
well,  and  bake  them  from  6 to  10  minutes. 
The  above  is  the  proportion  of  milk 
which  we  think  would  convert  the  flour 
into  a stiff  paste  ; but  should  it  be  found 
too  much,  an  extra  spoonful  or  two  of 
flour  must  be  put  in.  These  bisctiits  are 
very  nice  for  the  cheese  course.  Time. — 
6 to  10  minutes.  Seasonable  at  any  time. 

BLACK-COCK,  to  Boast. 

Ingredients. — Black-cock,  butter,  toast. 
Mode. — Ijet  those  birds  hang  for  a few 
days,  or  they  will  be  tough  and  tasteless, 
if  not  well  kept.  Pluck  and  draw  them, 
and  wipe  the  insides  and  outsides  with  a 
damp  cloth,  as  washing  spoils  the  fla- 
vour. Cut  off  tho  hea<ls,  and  truss  them, 
the  same  as  a roast  fowl,  cutting  off  the 
toes,  and  scalding  and  peeling  the  feet. 
'I'nissing  them  with  the  he^  on,  as 
shown  in  the  engraving,  is  still  practised 
oy  many  cooks,  but  the  former  method 


XOaST  BLACX-COCZ. 


is  now  considered  the  best.  Put  them 
down  to  a brisk  fire,  well  baste  them 
with  butter,  and  serve  with  a piece  of 
toast  under,  and  a good  gravy  and  bread 
sauce.  After  trussing,  some  cooks  cover 
breast  with  vine-leaves  and  slices  of 
bacon,  and  then  roast  them.  They 
should  be  served  in  the  same  manner 
and  with  the  same  accompaniments  as 
with  the  plainly-roasted  birds.  Time. — 
45  to  60  minutes.  Averaoe  cost,  from 
bs.  to  6i.  the  brace  ; but  seldom  bought. 
Sufficient, — 2 or  8 for  a dish.  Seasonable 
from  the  middle  of  August  to  the  end  of 
December. 


Blano-mango 


BLACK-COCK,  to  Carvo. 

Skilful  carving  of  game  undoubteilly 
adds  to  the  pleasure  of  the  guests  at  a 
dinner-table;  for  game  seems  pre-emi- 
nently to  be  composed  of  such  delicate 
limbs  and  tender  flesh  that  an  inapt  prac- 
titioner appears  to  more  disadvantage 
when  mauling  these  pretty  and  favourite 
dishes,  than  larger  and  moro  robust 
piices  de  risistance.  This  bird  is  variously 
served  with  or  without  tho  head  on  ; and, 
although  we  do  not  personally  object  to 
tho  appearance  of  the  head  as  shown  in 
tho  woodcut,  yet  it  seems  to  be  more 
in  vogue  to 
servo  it  with- 

0 u t . The 

carving  is  not 
difficult,  but 
should  be  ele-  black-cock. 

gantly  and  deftly  done.  Slices  from  tho 
breast,  cut  in  the  direction  of  the  dotted 
lino  from  2 to  1,  should  be  taken  off,  tho 
merrythought  displaced,  and  the  leg  and 
wing  removed  by  running  tho  knife  along 
from  3 to  4,  reserving  the  thigh,  which 
is  considered  a great  delicacy,  for  the 
most  honoured  guests,  some  of  whom  may 
also  esteem  the  brains  of  this  bird. 

BLAN-C-MANOE  (a  Supper  Dish) 

Ingredients.  — 1 pint  of  new  milkr 

1 i oz.  of  isinglass,  the  rind  of  lemon, 
i lb,  of  loaf  sugar,  10  bitter  almonds, 
J oz.  of  sweet  almonds,  1 pint  of  cream. 
iSIode.  — Put  the  milk  into  a saucepan, 
with  the  isinglass,  lemon -rind,  and  sugar, 
and  let  these  ingredients  stand  by  the 
side  of  the  fire  until  tho  milk  is  well  fla- 
voured ; add  the  almonds,  which  should 
be  blanched  and  pounded  in  a mortar 
to  a p.aste,  and  let  tho  milk  just  boil 
up ; strain  it  through  a fine  sieve  or 
muslin  into  a jug,  add  the  cream,  and 
stir  tho  mixture  occasionally  until 
nearly  cold.  Let  it  stand  for  a few 
minutes,  then  pour  it  into  tho  mould, 
which  should  be  previously  oiled  with 
tho  purest,  salad-oil,  or  dipf>ed  in  cold 
water.  There  will  be  a sediment  at  the 
bottom  of  the  jug,  which  must  not  be 
poured  into  the  mould,  as,  when  turned 
out,  it  would  very  much  disfigure  the 
appearance  of  tho  blanc-mange.  Thi* 
blanc-mange  may  be  made  very  muca 
richer  by  using  pint  of  cream,  and 
melting  the  isinglass  in  i pint  of  boiling 
water.  The  flavour  may  also  bo  vary  muoh 
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Blanc-mange,  Cheap 


varied  by  adding  bay-leaves,  laurel-leaves, 
or  essence  of  vanilla,  instead  of  the  lemon- 
rind  and  almonds.  Noyeau,  Maraschino, 
Ciira^oa,  or  any  favourite  liqueur,  added 
in  small  proportions,  very  much  enhances 


BLAKC-MANGB  MOtTI-D. 

the  flavour  of  this  always  favourite  dish. 
In  turning  it  out,  jtist  loosen  the  edges 
of  the  blanc-mange  from  the  mould,  place 
a dish  on  it,  and  turn  it  quickly  over : it 
should  come  out  easily,  and  the  blanc- 
mange have  a smooth  glossy  appearance 
when  the  mould  is  oiled,  which  it  fre- 
quently has  not  when  it  is  only  dipped  in 
water.  It  may  be  garnished  as  fancy 
dictate  s.  Time. — About  1 .A  hour  to  steep 
the  lemon-rind  and  alnsonds  in  the  milk. 
Average  cost,  with  cream  at  Is.  per  pint, 
8s.  Qd.  SufficierU  to  fill  a quart  mould. 
Seasonable  at  any  time. 

BLAH’C-MANQE,  Cheap. 

Ingredients. — ^ lb.  of  sugar,  1 quart  of 
milk,  lA  oz.  of  isinglass,  the  rind  of  A 
lemon,  4 laurel-leaves.  Mode. — Put  all 
the  in^odients  into  a lined  saucepan, 
and  boil  gently  until  the  isinglass  is  dis- 
solved ; taste  it  occasioually  to  ascertain 
when  it  is  sufficiently  flavoured  with  the 
laurel-leaves ; then  take  them  out,  and 


keep  stirring  the  mixture  over  the  fire 
for  about  10  minutes.  Strain  it  through 
a fine  sieve  into  a jug,  and,  when  nearly 
cold,  pour  it  into  a well-oiled  mould, 
omitting  the  sediment  at  the  bottom. 
Turn  it  out  carefully  on  a dish,  and  gar- 
nish with  preserves,  bright  jolly,  or  a 
oompfite  of  fruit  TiV/«.— Altogether,  ^ 


Brawn,  to  make 


hour.  Average  cost,  Sd.  Sufficient  to  ISSU 
a quart  mould.  Seasonable  at  any  time. 

BOT71MW  k la  EEDSTE  (an  Entree; 

M.  Ude’s  Recipe). 

Ingredients. — The  remains  of  cold  roast 
fowls,  1 pint  of  B(?chamel,  salt  and  ca- 
yenne to  taste,  egg  and  bread  crumbs. 
Mode. — Take  the  breasts  and  nice  white 
meat  from  the  fowls ; cut  it  into  small  dice 
of  an  equal  size,  and  throw  them  into  some 
good  Bechamel  {see  Bechamel)  ; season 
with  salt  and  cayenne,  and  put  the  mixture 
into  a dish  to  cool.  When  this  prepara- 
tion is  quite  cold,  cut  it  into  2 equal 
parts,  which  should  be  made  into  boudins 
of  a long  shape,  the  size  of  the  dish  they 
are  intended  to  be  served  on  ; roll  them 
in  flour,  egg  and  bread-crumb  them,  and 
bo  careful  that  the  ends  are  well  covered 
with  the  crumbs,  otherwise  they  will 
break  in  the  frying-pan  ; fry  them  a nice 
colour,  put  them  before  the  fire  to  drain 
the  greasy  moisture  from  them,  and 
serve  with  the  remainder  of  the  Be- 
chamel poured  round : this  should  bo 
thinned  with  a little  stock.  Time. — 10 
minutes  to  fry  the  boudins.  Average 
cost,  exclusive  of  the  fowl,  1a.  3d.  SuJ^ 
dent  for  1 eutrde. 

BRAWN,  to  make. 

Ingredients. — To  a pig’s  head  weighing 
6 lbs.  allow  lA  lb.  lean  boef,  2 table- 
spoonfuls of  salt,  2 teaspoonfuls  of  pepper, 
a little  cayenne,  6 pounded  cloves. 
Mode. — Cut  off  the  cheeks  and  salt  them, 
unless  the  head  be  small,  when  aU  may 
bo  used.  After  carefully  cleaning  the 
head,  put  it  on  in  sufiicient  cold  water 
to  cover  it,  with  the  beef,  and  skian  it 
just  before  it  boils.  A head  weighing 
6 lbs.  will  require  boiling  from  2 to  3 
hours.  When  sufficiently  boiled  to  come 
off  the  bones  easily,  put  it  into  a hot  pan, 
remove  the  bones,  and  chop  the  meat 
with  a sharp  knife  before  the  fire,  toge- 
ther with  the  beef.  It  is  necessary  to  do 
this  as  quickly  as  possible  to  qrrerent  the 
fat  settling  in  it.  Sprinkle  in  the  sea- 
soning, which  should  have  been  pre- 
viously mixed.  Stir  it  well  and  put  it 
quickly  into  a brawn- tin  if  you  have  one  ; 
if  not,  a cake-tin  or  mould  will  answer 
the  purpose,  if  the  moat  is  well  pressed 
with  weights,  which  must  not  be  removed 
for  several  houra.  When  quite  cold,  dip 
the  tin  into  boiling  water  for  a minute  or 
two,  and  the  preparation  will  turn  out 
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and  be  fit  for  use.  Time. — From  2 to  3 
hours.  Aven’oge  cost,  for  a pig’s  head, 
4id.  per  lb.  ^tasoiMhle  from  September 
to  March. 

Note, — 'The  liquor  in  which  the  head 
was  boiled  will  make  good  pea  soup,  and 
the  fat,  if  skimmed  off  and  boiled  in 
water,  and  afterwards  poured  into  cold 
water,  answers  the  purpose  of  lard. 

BREAD-MAKTNQ. 

Panification,  or  bread-making,  con- 
sists of  the  following  processes,  in  tbs 
caso  of  Whcaten  Flour.  Fifty  or  sixty 
per  cent,  of  water  is  added  to  the  flour, 
with  the  addition  of  some  leavening  mat- 
ter,  and  preferably,  of  yeast  from  malt 
and  hops.  All  kinds  of  leavening  matter 
have,  however,  been,  and  are  still  used 
in  different  parts  of  the  world:  in  the 
East  Indies,  “ toddy,”  which  is  a liquor 
that  flows  from  the  wounded  cocoa-nut 
tree ; and  in  the  West  Indies,  “dunder,” 
or  the  refuse  of  the  distillation  of  rum. 
The  dough  then  undergoes  the  well- 
fenown  process  called  kneading.  The 
yeast  produces  fermentation,  a process 
which  may  bo  thus  described : — The 
dough  reacting  upon  the  leaveninv:  mat- 
ter introduced,  the  starch  of  the  L.  jur  is 
transformed  into  saccharine  matter,  the 
saccharine  matter  being  afterwards 
ehangod  into  alcohol  and  carbonic  acid. 
The  dough  must  be  well  “ bound,”  and 
yet  allow  the  escape  of  the  little  bubbles 
of  carbonic  acid  which  accompany  the 
fermentation,  and  which,  in  their  pas- 
sage, cause  the  numerous  little  holes 
which  are  seen  in  light  bread. 

The  yeast  must  be  good  and  fresh,  if 
the  bread  is  to  be  digestible  and  nice. 
Stale  yeast  produces,  instead  of  vinous 
fermentation,  an  acetous  fermentation, 
which  flavours  the  broad  and  makes  it 
disagreeable.  A poor  thin  yeast  pro- 
duces an  imperfect  fermentation,  the 
result  being  a heav}%  unwholesome  loaf. 

When  the  dough  is  well  kneaded,  it  is 
left  to  stand  for  some  time,  and  then,  as 
soon  as  it  begins  to  swell,  it  is  divided 
into  loaves ; after  which  it  is  again  left 
to  stand,  when  it  once  more  swells  up, 
and  manifests  for  the  last  time  the  symp- 
toms ol  fermentation.  It  is  then  put  into 
the  oven,  where  the  water  contained  in 
the  dough  is  partly  evaporated,  and  the 
loaves  swell  up  again,  while  a yellow 
crust  begins  to  form  upon  the  surface. 
When  Ww  bread  is  suJficioutly  bakf  1.  the 
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bottom  crust  is  hard  and  resonant  if 
struck  with  the  finger,  while  the  crumb 
is  elastic,  and  rises  again  after  being 
pressed  down  with  the  finger.  The  bread 
IS,  in  all  probability,  baked  suificiently 
if,  on  opening  the  door  of  the  oven,  you 
are  met  by  a cloud  of  steam,  which 
quickly  passes  away. 

One  word  as  to  the  unwholesomeness 
of  now  bread  and  hot  rolls.  When  bread 
is  taken  cut  of  the  oven,  it  is  full  of 
moisture ; the  starch  is  held  together  in 
masses,  and  the  bread,  instead  of  being 
crusted  so  as  to  expose  each  grain  of 
starch  to  the  saliva,  actually  prevents 
their  digestion  by  being  formed  by  the 
teeth  into  leathery  poreless  masses,  wl^u 
lie  on  the  stomach  like  so  many  bullets. 
Bread  should  always  be  at  least  a day 
old  before  it  is  eaten ; and,  if  properly 
made,  and  kept  in  a cool  dry  place,  ought 
to  be  perfectly  soft  and  palatable  at  the 
end  of  three  or  four  days.  Hot  roils, 
swimming  in  molted  butter,  and  now 
broad,  ought  to  be  carefully  shunned  by 
everybody  who  has  the  slightest  respect 
for  that  much-injured  individual  — the 
Stomach. 

Aerated  Bread. — It  is  not  unknown 
to  some  of  our  readers  that  Dr.  Dauglish, 
of  Malvern,  has  recently  patented  a pro- 
cess for  making  bread  “ light,”  without 
the  use  of  leaven.  The  ordinary  process 
of  bread-making  by  fermentation  is  te- 
dious, and  much  labour  of  human  hands 
is  requisite  in  the  kneading,  in  order  that 
the  dough  may  be  tlioroughly  interpene- 
trated with  the  leaven.  The  new  process 
impregnates  the  broad,  by  the  application 
of  machinerj’,  with  carbonic  acid  gas,  or 
fixed  air.  Different  opinions  are  ex- 
pressed about  the  bread  ; but  it  is  curious 
to  note,  that,  as  com  is  now  reaped  by 
machinery,  and  dough  is  baked  by  ma- 
chinery, the  whole  process  of  bread- 
making is  probably  in  course  of  under- 
ling changes  winch  will  emancipate 
both  the  housewife  and  the  professional 
baker  from  a large  amount  of  labour. 

In  the  production  of  Aerated  Bread, 
wheaten  flour,  water,  salt,  and  carbonie 
acid  gas  (generated  by  proper  machinery^, 
are  the  only  materials  employed.  We 
need  not  inform  our  readers  that  car- 
bonic acid  gas  is  the  source  of  the  effer- 
vescence, whether  in  common  water 
coming  from  a depth,  or  >n  lemonade,  or 
any  aerated  drink.  Its  action,  in  the 
new  broad,  takes  the  place  of  fermenta- 
tion in  the  old 
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In  the  patent  process,  the  dough  is 
mixed  in  a great  iron  ball,  inside  which 
is  a system  of  paddles,  perpetually  turn- 
ing, and  doing  the  kneading  part  of  the 
business.  Into  this  globe  the  flour  is 
dropped  till  it  is  fidl,  and  then  the  com- 
mon atmospheric  air  is  pumped  out,  and 
the  pure  gas  turned  on.  The  gas  is  fol- 
lowed by  the  water,  which  has  been 
aerated  for  the  purpose,  and  then  begins 
the  churning  or  Imoading  part  of  the 
bu.sii.B8s. 

Of  course,  it  is  not  long  before  we  have 
the  dough,  and  very  “ light  ” and  nice  it 
looks.  This  is  caught  in  tins,  and  passed 
on  to  the  floor  of  the  oven,  which  is  an 
endless  floor,  moving  slowly  through  the 
fire.  Done  to  a turn,  the  loaves  emerge 
at  the  other  end  of  the  apartment, — and 
the  Aerated  Bread  is  made. 

It  may  bo  added,  that  it  is  a good  plan 
to  change  one’s  baker  from  time  to  time, 
and  so  secure  a change  in  the  quality  of 
the  bread  that  is  eaton. 

5I1XED  Breads.  — Rye  bread  is  hard  of 
digestion,  and  requires  longer  and  slower 
baking  than  wheaten  bread.  It  is  better 
when  made  with  leaven  of  wheaten  flour 
ratlier  than  yeast,  and  turns  out  lighter. 
Ic  should  not  bo  oaten  till  two  days  old. 
It  will  keep  a long  time. 

A good  bread  may  be  made  by  mixing 
lye-flour,  wheat-flour,  and  rice-paste,  iu 
equal  proportions;  also  by  mixing  rj-e, 
wheat,  and  barley.  In  Norway,  it  is  said 
that  they  only  bake  their  barley  bread 
once  a year,  such  is  its  “keeping” 
quality. 

Indiau-com  flour  mixed  with  wheat- 
flour  (half  with  half)  makes  a nice  bread, 
but  it  is  not  considered  very  digestible, 
though  it  keeps  well. 

Rice  cannot  bo  made  into  bread,  nor 
can  potatoes ; but  ono-third  potato-flour 
to  throe-fourUis  whoaten  flour  makes  a 
tolerably  good  loaf. 

A very  good  bread,  better  than  the 
ordinary  sort,  and  of  a delicious  flavoiir, 
£ said  to  be  produced  by  adopting  the 
following  recipe : — Take  ten  parts  of 
wheat-flour,  five  parts  of  potato-flour, 
one  part  of  rice-paste  ; knead  together, 
add  the  ^’east,  and  bake  as  usual.  This 
is,  of  course,  cheaper  than  wheaten 
bread. 

Flour,  when  freshly  ground,  is  too  glu- 
tinous to  make  good  bread,  and  should 
therefore  not  bo  used  immediately,  but 
should  bo  kept  dry  for  a few  weeks,  and 
stirred  occasionally  until  it  beoomes 


Bread-making 


dry,  and  crumbles  easily  between  the 
fingers. 

Flour  should  be  perfectly  dry  before 
being  used  for  bread  or  cakes ; if  at  all 
damp,  the  preparation  is  sure  to  bo 
heavy.  Before  mixing  it  v/ith  the  other 
ingredients,  it  is  a good  phin  to  place  it 
for  an  hour  or  two  before  the  tiro,  imtil 
it  feels  warm  and  dry. 

Yeast  from  home-brewed  beer  is  gene- 
rally preferred  to  any  other : it  is  very 
bitter,  and  on  that  account  should  be 
well  washed,  and  put  away  until  the 
thick  mass  settles.  If  it  still  continues 
bitter,  the  process  should  be  repeated  ; 
and,  before  being  used,  all  the  water 
floating  at  the  top  must  be  poured  off. 
German  yeast  is  now  very  much  used, 
and  should  be  moistened,  and  thoroughly 
mixed  with  the  milk  or  water  with  which 
the  bread  is  to  be  made. 

The  following  observations  are  ex- 
tracted from  a valuable  work  on  Bread- 
making, and  will  bo  found  very  useful 
to  our  readers ; — 

The  first  thing  required  for  making 
wholesome  bread  is  the  utmost  cleanli- 
ness ; the  next  is  the  soundness  and 
sweetness  of  all  the  ingredients  used  for 
it ; and,  in  addition  to  these,  there 
must  bo  attention  and  care  through  the 
whole  process. 

An  almost  certain  way  of  spoiling 
dough  is  to  leave  it  half-made,  and  to 
allow  it  to  become  cold  before  it  is 
finished.  The  other  most  common 
causes  of  failure  are  using  yeast  which  is 
no  longer  sweet,  or  which  has  been 
frozen,  or  has  had  hot  hquid  poured  over 
it. 

Too  small  a proportion  of  yoast,  or  ii> 
Buflicieut  time  allowed  for  the  dough  to 
rise,  will  cause  the  bread  to  be  heavy. 

Heavy  bread  will  also  most  likely  be 
the  residt  of  making  the  dough  very 
hard,  and  letting  it  become  quite  ool(^ 
particul.orly  iu  winter. 

If  either  the  sponge  or  the  dough  be 
permitted  to  overwork  itself,  that  is  to 
say,  it  the  mixing  and  kneading  bo  ne- 
glected when  it  has  reached  the  proper 

oint  for  either,  sour  bread  will  probabli 

e the  consoqueuco  in  warm  weathec 
and  bad  broad  in  any.  The  goodnort 
will  also  be  endangered  by  placing  it  s4 
nc.ir  the  fire  as  to  iiiiike  any  part  of  H 
hot,  instead  of  maintaining  the  gentle 
and  equal  degree  of  htsit  required  for  it| 
due  fermentation. 

OR  Butter.— Milk  which  is  not 
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perfoctiy  sweet  will  not  only  injure  the 
flavour  of  the  broad,  but,  in  sultry 
weather,  will  often  cause  it  to  bo  quite 
uneatable ; yet  either  of  them,  if  fresh 
and  good,  will  materially  improve  its 
quality. 

To  keep  bread  sweet  and  fresh,  as 
•oou  as  it  IS  cold  it  should  bo  put  into  a 
clean  earthen  pan,  with  a cover  to  it : 
this  pan  should  be  placed  at  a little  dis- 
tance from  the  ground,  to  allow  a cur- 
rent of  air  to  pass  underneath.  Some 
persons  prefer  keeping  bread  on  clean 
wooden  shelves  without  being  covered, 
that  the  crust  may  not  soften.  Stale 
bread  may  be  freshened  by  warming  it 
through  in  a gentle  oven.  Stale  pastry, 
cakes,  ha.,  may  also  be  improved  by  this 
method. 

The  utensils  required  for  making 
broad  on  a moderate  scale,  are  a knead- 
ing-trough or  pan,  sufliciently  largo 
that  the  dough  may  be  kneaded  freely 
without  throwing  the  flom:  over  the 
edges,  and  also  to  allow  for  its  rising ; a 
hair  sieve  for  straining  yeast,  and  one  or 
two  strong  spoons. 

Yeast  must  always  be  good  of  its  kind, 
and  in  a fitting  stfite  to  produce  ready 
and  proper  fermentation.  Yeast  of 
strong  beer  or  ale  produces  more  effect 
than  that  of  milder  kinds ; and  the 
fresher  the  yeast,  the  smaller  the  quan- 
tity will  bo  required  to  raise  the  dough. 

As  a general  rule,  the  oven  for  baking 
bread  ^ould  be  rather  quick,  and  the 
heat  so  regulated  as  to  penetrate  the 
dough  without  hardening  the  outside. 
The  oven  door  should  not  bo  opened  after 
the  broad  is  put  in  until  the  dough  is 
sot,  or  has  become  firm,  as  the  cool  air 
admitted,  will  have  an  unfavourable 
effect  on  it. 

Brick  ovens  are  generally  considered 
the  best  adapted  for  baking  bread  : these 
should  be  heated  with  wood  faggots,  and 
then  swept  and  mopped  out,  to  cleanse 
them  for  the  reception  of  the  bread. 
Iron  ovens  are  more  difficult  to  manage, 
being  apt  to  bum  the  surface  of  the 
wreatl  before  the  middle  is  baked.  To 
remotly  this,  a few  clean  bricks  should 
be  set  at  the  bottom  of  the  oven,  close 
together,  to  receive  the  tins  of  bread- 
In  many  modem  stoves  the  ovens  are  so 
much  improved  that  they  bake  admi- 
rably , and  they  can  always  be  brought 
to  the  required  temperature,  when  it  is 
higher  than  is  needed,  by  leaving  the 
door  open  for  a tkne. 


BBHAD,  to  make  good  Home- 
made (Miss  Acton’s  Becipe). 

Ingredients. — 1 quartern  of  flour,  1 
largo  tablespoonful  of  solid  brewer’s 
yeast,  or  nearly  1 oz.  of  fresh  German 
yeast,  li  to  1^  pint  of  warm  milk-and- 
water.  Mode. — Ihit  the  flour  into  a largo 
earthenware  bowl  or  deep  pan ; then, 
with  a strong  metal  or  wooden  spoon, 
hollow  out  the  middle  ; but  do  not  clear 
i*-  entirely  away  from  the  bottom  of  the 
pan,  as,  in  that  case,  the  sponge,  or 
leaven  (as  it  was  formerly  termed)  would 
stick  to  it,  which  it  ought  not  to  do. 


X OOTTAOS  LOAF. 

Next  take  either  a large  takle-spoonful 
of  brewer’s  yeast  which  has  been  ren- 
dered solid  by  mixing  it  with  plenty  of 
cold  water,  and  letting  it  afterwards 
stand  to  settle  for  a day  and  night ; or 
nearly  an  ounce  of  German  yeast ; put  it 
into  a large  basin,  and  proceed  to  mix  it, 
so  that  it  shall  bo  as  smooth  as  cream, 
with  j pint  of  warm  milk-and-water,  or 
with  water  only;  though  even  a veiw 
little  milk  will  much  improve  the  brearf. 
Pour  the  yeast  into  the  hole  made  in  the 
flour,  and  stir  into  it  as  much  of  that 
which  lies  round  it  as  will  make  a thick 
batter,  in  which  there  must  bo  no  lumps. 
Strew  plenty  of  flour  on  the  top,  throw  a 
thick  clean  cloth  over,  and  sot  it  whore 
the  air  is  warm ; but  do  not  place  it  upon 


Ilir  BBBAD. 

the  kitchen  fender,  for  it  will  become 
too  much  heated  there.  Lock  at  it  from 
time  to  time : when  it  has  been  laid  for 
nearly  an  hour,  and  when  the  yeast  has 
risen  and  broken  through  the  flour,  so 
that  bubbles  appear  in  it,  you  will  know 
that  it  s reafly  to  bo  made  up  into 
dough.  Then  place  the  pan  on  a strong 
chair,  or  dresser,  or  table,  of  convenient 
height  ; pour  into  the  sponge  the  re- 
mainder of  the  warm  milk-and. water ; 
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Btir  into  it  as  much  of  the  flour  as  you 
can  with  the  spoon ; then  wipe  it  out 
clean  with  your  fingers,  and  lay  it  aside. 
Next  take  plenty  of  the  remaining  flour, 
throw  it  on  the  top  of  the  leaven,  and  begin, 
with  the  knuckles  of  both  hands,  to  knead 
’k  well.  When  the  flour  is  nearly  all 
kneaded  in,  begin  to  draw  the  edges  of 
the  dough  towards  the  middle,  in  order 
to  mix  the  whole  thoroughly  ; and  when 
it  is  free  from  flour  and  lumps  and 
crumbs,  and  does  not  stick  to  the  hands 
when  touched,  it  will  bo  done,  and  may 
be  covered  with  the  cloth,  and  left  to 
rise  a second  time.  In  ^ hour  look  at  it, 
and  should  it  have  swollen  very  much 
and  begin  to  crack,  it  will  bo  light 
enougLto  bake.  Turn  it  then  on  to  a 
paste-board  or  very  clean  dresser,  and 
with  a largo  sharp  knife  divide  it  in  two ; 
make  it  up  quickly  into  loaves,  and 
dfespatch  it  to  the  oven : make  one 
or  two  incisions  across  the  tops  of  the 
loaves,  as  they  will  rise  more  easily  if 
this  be  done.  If  baked  in  tins  or  pans, 
rub  them  with  a tiny  piece  of  butter 
laid  on  a piece  of  clean  paper,  to  prevent 
the  dough  from  sticking  to  them.  All 
bread  should  be  turned  upside  down,  or 
on  its  side,  as  soou  as  it  is  drawn  fi  om 
the  oven ; if  this  bo  neglected,  the  under 
art  of  the  loaves  will  become  wet  and 
listored  from  the  steam,  which  cannot 
then  escape  from  them.  To  make  the  dough 
without  setting  a sponge,  merely  mix  the 
yeast  with  the  greater  part  of  the  warm 
milk-and-water,  and  wot  up  the  whole 
of  the  flour  at  once  after  a little  salt  has 
been  stirred  in,  proceeding  exactly,  in 
every  other  respect,  as  in  the  directions 
just  given.  As  the  dough  will  soften  in 
the  rising,  it  should  bo  made  quite  firm 
at  first,  or  it  will  be  too  lithe  by  the  time 
it  is  ready  for  the  oven.  Time. — To  be 
left  to  rise  an  hour  the  first  time,  J hoiir 
the  second  time  ; to  bo  baked  from  1 to 
hour,  or  baked  in  one  loaf  from  1^  to 
2 hours. 

BREAD,  to  make  a Feck  of  good. 

Ingredients. — 3 lbs.  of  potatoes,  6 pints 
of  cold  water,  pint  of  good  yeast,  a 
peck  of  flour,  2 oz.  of  salt.  Mode. — Peel 
and  boil  the  potatoes ; beat  them  to  a 
cream  while  warm ; then  add  1 pint  of 
cold  water,  strain  through  a colander, 
6md  add  to  it  .j  pint  of  good  yeast,  which 
should  have  been  put  in  water  over-night 
to  take  off  ita  bittemesa.  Stir  all  well  | 


Bread-and'buttor  Fudding,  Bfrked 


together  with  a wooden  spoon,  and  pour 
the  mixture  into  the  centre  oi  the  flour ; 
mix  it  to  the  substance  of  cream,  cover 
it  over  closely,  and  let  it  remain  near  the 
fire  for  an  hour ; then  add  the  5 pints  of 
water,  milk-warm,  with  2 oz.  of  salt; 
pour  this  in,  and  mix  the  whole  to  a nice 
light  dough.  Let  it  remain  for  about  2 
hours ; then  make  It  into  7 loaves,  and 
bake  for  about  1 i hour  in  a good  oven. 
When  baked,  the  bread  should  weigh 
nearly  20  lbs.  Time. — About  1^  hour. 

BREAD-AND-BUTTER 

FRITTERS. 

Ingredients. — Batter,  8 slices  of  bread 
and  butter.  3 or  4 tablespoonfuls  of  jam. 
Mode. — Make  a batter,  the  same  as  for 
apple  fritters ; cut  some  slices  of  bread 
and  butter,  not  very  thick  ; spread  half 
of  them  with  any  jam  that  may  be  pre- 
ferred, and  cover  with  the  other  slices ; 
slightly  press  them  together,  and  cut 
them  out  in  square,  long,  or  round 
pieces.  Dip  them  in  the  batter,  and  fry 
in  boiling  lard  for  about  10  minutes ; 
drain  them  before  the  fire  on  a piece  of 
blotting-paper  or  cloth.  Dish  them, 
^rinkle  over  sifted  sugtir,  and  serve. 
Time.  — About  10  minutes.  A verage  con, 
Is.  Sufficient  for  4 or  6 persons.  .Sia- 
tonabi^t  any  time. 

BREAD  - AflSTD  - BUTTER  FUD- 
DING, Baked. 

IngredAerds. — 9 thin  slices  of  bread  and 
butter,  l.j  pint  of  milk,  4 eggs,  sugar  to 
taste,  :jlb.of  currants,  flavouring  of  vanilla, 
grated  lemon-peel,  or  nutmeg.  Mode. — 
Cut  9 slices  of  bread  and  butter,  not  very 
thick,  and  put  them  into  a pie-dish,  with 
currants  between  each  layer,  and  on  the 
top.  Sweeten  and  flavour  the  milk,  either 
by  infusing  a little  lemon-peel  in  it,  or  by 
adding  a few  drops  of  essence  of  vanilla  ; 
well  whisk  the  eggs,  and  stir  these  to  the 
milk.  Strain  this  over  the  bread  and 
butter,  and  bake  in  a moderate  oven  for 
1 hour,  or  rather  longer.  This  pudding 
may  bo  very  much  enriched  by  adding 
cream,  candied  peel,  or  more  eggs  than 
stated  above.  It  should  not  bo  turned 
out,  but  sent  to  table  in  the  pie-dish,  and 
is  better  for  being  made  about  two  hours 
before  it  is  baked.  Time. — 1 hour,  or 
rather  longer.  Average  cost,  9d.  Suffi.. 
dent  for  6 or  7 persona.  Secuonnblt  aA 
anv  tim& 
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BREAD  CRUMBS,  Fried. 

Cut  the  broad  into  thin  slices,  place 
them  in  a cool  oven  overnight,  and  when 
thoroughly  dry  and  crisp,  roll  them 
down  into  fine  crumbs.  Put  some  lard, 
or  clarified  dripping,  into  a frying-pan  ; 
J[)ring  it  to  the  boiling-point,  throw  in 
the  crumbs,  and  fry  them  very  quickly. 
Directly  they  are  done,  lift  them  out 
with  a slice,  and  drain  them  before  the 
fire  from  all  greasy  moisture.  When 
quite  crisp,  they  are  ready  for  use.  The 
fat  they  are  fried  in  should  be  clear,  and 
the  crumbs  should  not  have  the  slightest 
appearance  or  taste  of  having  been,  in 
the  least  degree,  burnt. 

BREAD,  Fried,  for  Borders. 

Proceed  by  frying  some  slices  of  bread, 
out  in  any  fanciful  shape,  in  boiling  lard. 
When  quite  crisp,  dip  one  side  of  the 
sippet  into  the  beaten  white  of  an  egg 
mixed  with  a little  flour,  and  place  it  on 
the  edge  of  the  dish.  Continue  in  this 
manner  till  the  border  is  completed,  ar- 
ranging the  sippets  a pale  and  a dark  one 
alternately. 

BREAD,  Fried  Sippets  of,  for  Qar- 
nishing  many  Dishes. 

Cut  the  bread  into  thin  slices,  and 
stamp  them  out  in  whatever  shape  you 
like, — rings,  crosses,  diamonds,  &c.  &c. 
Fry  them  in  the  same  manner  as  the 
broad  crumbs,  in  clear  boiling  lard  or 
clarified  dripping,  and  drain  them  until 
thoroughly  crisp  before  the  fire.  When 
variety  is  desired,  try  some  of  a pale 
colour,  and  others  of  a darker  hue. 

• 

BREAKFASTS.' 

It  will  not  bo  necessary  to  give  here  a 
long  bill  of  fare  of  cold  joints,  &c.,  which 
may  be  placed  on  the  sideboard,  and  do 
duty  at  the  breakfast-table.  Suffice  it 
to  say,  that  any  cold  meat  the  larder 
may  furnish  should  be  nicely  garnished 
and  bo  placed  on  the  buffet.  Collared 
and  potted  meats  or  fish,  cold  game  or 
poultry,  veal-and-ham  pies,  gamo-and- 
rumpsteak  pies,  are  all  suitable  dishes 
for  the  breakfast-table ; as  also  cold  ham, 
tongue,  &c.  &c. 

The  following  list  of  hot  dishes  may 
perhaps  assist  our  readers  in  knowing 
what  to  provide  for  the  comfortable  mod 


Brill 


called  breakfast.  Broiled  fish,  such  as 
mackerel,  whiting,  herrings,  dried  had- 
docks, &c.  ; mutton  chops  and  rump- 
steaks,  broiled  sheep’s  kidneys,  kidneys 
k la  mkitred’hdtel,  sausages,  plain  rashers 
of  bacon,  bacon  and  poached  eggs,  ham 
and  poached  eggs,  omelets,  plain  boiled 
eggs,  oeufs-au-plat,  poached  eggs  on 
toast,  muffins,  toast,  marmalade,  but- 
ter, &c.  &c. 

In  the  summer,  and  when  they  are 
obtainable,  always  have  a vase  of  freshly- 
gathered  flowers  on  the  breakfast-table, 
and,  when  convenient,  a nicely-arranged 
dish  of  fruit : when  strawberries  are  in 
season,  these  are  particularly  refreshing ; 
as  also  grapes,  or  even  currants. 

BRIIiD. 

Ingredients. — ^ lb.  of  salt  to  each  gal- 
lon of  water;  a littlo  vinegar.  Mode. — 
Clean  the  brill,  cut  off  the  fins,  and  rub 
it  over  with  a littlo  lemon-juice,  to  pre- 
serve its  whiteness.  Set  the  fish  in  suffi- 
cient cold  water  to  cover  it ; thro  w in  salt,  in 
the  above  proportions,  and  a little  vinegar, 
and  bring  it  gradually  to  boil : simmer 
very  gently  tUl  the  fish  is  done,  which 
will  be  in  about  10  minutes  for  a small 
brill,  reckoning  from  the  time  the  water 
begins  to  simmer.  It  is  difficrilt  to  give 
the  exact  number  of  minutes  re<^uirod  for 
cooking  a brill,  as  the  fish  vanes  some- 
what in  thickness,  but  the  cook  can  always 
bear  in  mind  that  fish  of  every  descrip- 
tion should  bo  very  thoroughly  dressed, 
and  never  come  to  table  in  the  least  degree 
underdone.  The  time  for  boiling  of  course 
depends  entirely  on  the  size  of  the  fish. 
Serve  it  on  a hot  napkin,  and  garnish  witb 
cut  lemon,  parsley,  horseradish,  and  a 
littlo  lobster  coral  sprinkled  over  the 
fish.  Send  lobs  er  or  shrimp  sauce  and 
plain  melted  bu»Ter  to  table  with  it. 
Time. — After  the  water  boils,  a small 
brill,  10  minutes ; a medium  sized  brill, 
16  to  20  minutes  ; a largo  brill,  J hour. 
Average  cost,  from  4a.  to  8a. ; but  when 
the  market  is  plentifully  supplied,  may 
be  had  from  2a.  each.  Seasonable  from 
August  to  ApriL 

To  choose  lirill. — The  flesh  of  this  fish, 
like  that  of  tmbot,  should  be  of  a yellow- 
ish tint,  and  should  bo  chosen  on  account 
of  its  thickness.  If  the  flesh  ha9  a 
bluish  tint,  it  is  not  good. 

A Brill  and  John  Dory  are  carved  ia 
the  same  msmner  as  a Turbot, 
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Browning,  for  Stock 


Note. — The  thick  parts  of  the  middle 
jf  the  back  are  the  best  slices  in  a tur- 


bot ; and  the  rich  gelatinous  skin  corer- 
ing  the  fish,  as  well  as  a little  of  the 
thick  part  of  tho  fins,  are  dainty  morsels, 
and  should  be  placed  on  each  plate. 

BROWNING,  for  Stock. 

Irwredients. — 2 oz.  of  powdorod  sugar, 
and  \ a pint  of  water.  Mode. — Place  the 
sugar  in  a stewpan  over  a slow  fire  until 
it  begins  to  molt,  keeping  it  stirred  with 
a wooden  spoon  until  it  becomes  black, 
when  add  tho  water,  and  let  it  dissolve. 
Cork  closely,  and  use  a few  drops  when 
requijftd. 

Note. — In  Franco,  burnt  onions  are 
made  use  of  for  the  purpose  of  browning. 
As  a general  rale,  tho  process  of  brown- 
ing  is  to  be  discouraged,  as  apt  to  impart 
a slightly  unpleasant  flavour  to  the  stock, 
and  consequently  all  soups  made  from  it. 

BROWNING  for  Gravies  and 
Sauces. 

The  browning  for  stock  answers  equally 
well  for  sauces  and  gravies,  when  it  is 
absolutely  necessary  to  colour  them  in 
this  manner ; but  where  they  can  be  made 
to  look  brown  by  using  ketchup,  wine, 
browned  flour,  tomatoes,  or  any  colour^ 
•nuce,  it  is  far  prefiswW*.  As,  however, 


Bubble-ond-  Slqueak 


in  cooking  so  much  depends  on  appear- 
ance, perhaps  it  would  be  as  well  for  the 
inexperienced  cook  to  use  the  artificial 
means.  When  no  browning  is  at  hand, 
and  you  wish  to  heighten  tho  colour  of 
your  gravy,  dissolve  a lump  of  sugar  in  an 
iron  spx)n  close  to  a sharp  fire  ; when  it 
is  in  a liquid  state,  drop  it  into  tho  sauce 
or  gravy  quite  hot.  Care,  however, 
must  be  taken  not  to  put  in  too  much, 
as  it  would  impart  a very  disagreeable 
flavour  to  the  preparation. 

BRUSSELS-SPROTTTS,  Boiled. 

Ingredients.  — To  each  gallon  of  water 
allow  1 heaped  tablespoonful  of  salt ; a 
very  small  piece  of  soda.  Mode. — Clean 
the  sprouts  from  insects,  nicely  wash 
them,  and  pick  off  any  dead  or  discoloured 
leaves  from  the  outsides  ; put  them  into 
a saucepan  of  boiling  water,  with  salt 
and  soda  in  the  above  proportion  ; keep 
the  pan  uncovered,  and  let  them  boil 
quickly  over  a brisk  fire  until  tender ; 
drain,  dish,  and  serve  with  a tureen  of 
melted  butter,  or  with  a maltre  d’hfitel 
sauce  poured  over  them.  Another  mode 
of  servia^hem  is,  when  they  are  dished, 
to  stir  in  about  l.J  oz.  of  butter  and  a 
seasoning  of  popper  and  salt.  They 
must,  however,  be  sent  to  table  very 
quickly,  as,  being  so  very  small,  this 
vog»table  soon  cools.  Where  the  cook 
is  very  expeditious,  this  \wgetable  when 
cooked  may  be  arranged  on  tho  dish  in 
tho  form  of  a pineapple,  and  so  served 
has  a very  pretty  appearance.  Time. — 
from  9 to  12  minutes  after  the  water 
boils.  Average  cost,  1*.  4d.  per  peck. 
Sufficient. — Allow  between  40  and  60  for 
5 or  6 persons.  Seasorioble  from  Novem- 
ber to  March. 

BUBBLE-AND-SQUEAK- 

[Cold  Meat  Cookery.]  Ingrediev  s. 
— A few  thin  slices  of  cold  boiled  beef 
butter,  cabbage,  1 sliced  onion,  pep- 
per and  salt  to  taste.  Mode.  — i'ry 
tho  slices  of  boef  gently  in  a little  but- 
ter, taking  care  not  to  dry  them  up. 
Lay  them  on  a flat  dish,  and  cover  with 
fried  greens.  The  greens  may  be  pre- 
pared fiem  cabbage  sprouts  or  green 
savoys.  They  should  be  boiled  till 
tender,  well  drained,  minced,  and  placed, 
till  quite  hot,  in  a frjdng-pan,  with 
butter,  a sliced  onion,  and  seasoning  of 
TOpper  and  salt.  When  the  onion  ti 
done,  it  U ready  to  serv»-  Time. — Alto* 
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Bullock’s  Heart,  to  Dress  a 


gother,  A hoiu-.  Average  cost,  exclusive 
of  the  cold  beef,  3d.  ^>ea3onabU  at  any 
time. 

BUXiliOCK  S HHABT,  to  Dress  a. 

lngrtditnia.—\  heart,  stuflBng  of  veal 
forcemeat.  Mode. — Put  the  heart  into 
warm  water  to  soak  for  2 hours ; then 
wipe  it  well  with  a cloth,  and,  after 
cutting  oflF  the  lobes,  stuff  the  inside  with 
a highly-seasoued  forcemeat.  Fasten  it 
in,  by  means  of  a noodle  and  coarse 
thread  ; tie  the  heart  up  in  paper,  and 
sot  it  before  a good  tire,  being  very  par- 
ticular to  keep  it  well  basted,  or  it  will 
oat  dry,  there  being  very  little  of  its  own 
fat.  Two  or  throe  minutes  before  dishing 
remove  the  paper,  baste  well,  and  serve 
with  good  gravy  and  red-currant  jelly  or 
melted  butter.  If  the  heart  is  very  large, 
it  will  require  2 hours,  and,  covert  with 
a caul,  may  be  baked  as  well  as  roasted. 
Time. — Large  heart,  2 hours.  Average 
cost,  2s.  6d.  Sufficient  for  6 or  8 persons. 
Seasonable  all  the  year. 

Mote. — This  is  an  excellent  family  dish, 
is  very  savoury,  and,  though  not  seen  at 
many  good  tables,  may  bo  recommended 
for  its  cheapness  and  economy, 

BUNS,  Light. 

Ingredients. — J teaspoonful  of  tartaric 
Bkcil,  j teaspoonful  of  bicarbonate  of  soda, 
1 lb.  of  flour,  2oz.  of  butter,  2 oz.  of  loaf 
sugar,  i lb.  of  currants  or  raisins, — when 
like<l,  a few  caraway  seeds,  A pint  of  cold 
new  milk,  1 egg.  Mode. — Ilub  the  tar- 
taric acid,  soda,  and  flour  all  together 
through  a hair  sieve ; work  the  butter 
into  flour ; add  the  sugar,  curraute. 


BCXS. 


ind  caraway  seeds,  when  the  flavour  of 
the  latter  is  liked.  Mix  all  these  ingre- 
dients well  together  ; make  a hole  in  the 
middle  of  the  flour,  and  pour  in  the  milk, 
mixiKl  with  the  egg,  which  should  be 
well  beaten ; mix  quickly,  and  set  the 
dough,  with  a fork,  on  baking-tins,  and 
bake  the  buns  for  about  20  minutes. 
This  mixture  makes  a very  good  cake, 
and  if  put  into  a tin,  should  bo  baked  1 j 
hour.  The  same  quantity  of  flour,  soda, 
and  tartaric  acid,  with  j pint  of  milk  and 
a little  salt,  will  make  either  bread  or 


Butter,  Clarified 


teacakes,  if  wanted  quickly.  Time. — 20 
minutes  for  the  buns ; if  made  into  a cake, 
1.^  hour.  SuffieitiU  to  make  about  12 
buns. 

BUNS,  Plain. 

Ingredients. — 1 lb.  offlour,  6 oz.  of  gkod 
butter,  i lb.  of  sugar,  1 egg,  nearly  ^ pint 
of  milk,  2 small  teaspoonMs  of  baking- 
powder,  a few  drops  of  essence  of  lemon. 
Mode. — Warm  the  butter,  without  oiling 
it ; beat  it  with  a wooden  spoon  ; stir  the 
flour  in  gradually  with  the  sugar,  and 
mix  these  ingredients  well  together.  Make 
the  milk  lukewarm,  boat  up  with  it  the 
yolk  of  the  egg  and  the  o.ssenco  of  lemon, 
and  stir  these  to  the  flour,  &c.  Add  the 
baking-powder,  boat  the  dough  well  for 
about  10  minutes,  divide  it  into  24  pieces, 

ut  them  into  buttered  tins  or  cups,  and 

ako  in  a brisk  oven  from  20  to  30  mi- 
nutes. Time. — 20  to  30  minutes.  Aver 
age  cost,  1<.  Sufficient  to  make  12  bims. 
ileasonable  at  any  time. 

BUNS,  Victoria. 

Ingredients.  — 2 oz.  of  pounded  loaf 
sugar,  1 egg,  1 j oz.  of  ground  rice,  2 oa. 
of  butter,  1 ^ oz.  of  currants,  a few  thin 
slices  of  candied-peel,  flour.  Jifode.  — 
Whi.sk  tho  egg,  stir  in  the  sugar,  and 
beat  these  ingredients  both  together ; 
beat  tho  butter  to  a cream,  stir  in  the 
ground  rice,  currants,  and  candied-peel, 
and  as  much  flour  as  will  make  it  of  suck 
a consistency  that  it  may  be  rolled  into 
7 or  8 balls.  Place  these  on  a buttered 
tin,  and  bake  them  for  i to  J hour.  They 
should  bo  put  into  tho  oven  immediately 
or  they  will  become  heavy,  and  the  oven 
should  be  tolerably  brisk.  Time. — ^ to  J 
hourf  Average  cost,  6d.  Sufficient  to 
make  7 or  8 buns.  Seasonable  atony  time. 

BUTTER,  Browned- 

Ingredients. — J lb.  of  butter,  1 table- 
spoonful , of  minced  parsley,  3 table- 
spoonfuls  of  vinegar,  salt  and  popper  to 
taste.  Mode. — Ihit  the  butter  into  a 
fryingpan  over  a nice  clear  fire,  and  when 
it  smokos,  throw  in  tho  parsley,  and  add 
the  vinegar  and  seasoning.  Lot  the 
whole  simmer  for  a minute  or  two,  when 
it  is  ready  to  serve.  This  is  a very  good 
sauce  for  skater  Time. — i hour. 

BUTTER,  Clarified. 

Put  the  butter  in  a basin  before  the 
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Butter,  Curled 


fire,  and  when  it  melts,  stir  it  round  once 
or  twice,  and  lot  it  settle.  Do  not  strain 
it  unless  absolutely  necessary,  as  it 
causes  so  much  waste.  Pour  it  gently 
off  into  a clean  drj  jar,  carefully  leaving 
all  sediment  behind.  Let  it  cool,  and 
carefully  exclude  the  air  by  means  of  a 
bladder,  or  piece  of  wash-leather,  tied 
over.  If  the  butter  is  s.alt,  it  may  be 
washed  before  melting,  when  it  is  to  be 
used  for  sweet  dishes. 

BUTTER,  Curled. 

Tie  a strong  cloth  by  two  of  the  comers 
to  an  iron  hook  in  the  wall ; make  a knot 
with  the  other  two  ends,  so  that  a stick 
might  pass  through.  Put  the  butter 
into  the  cloth;  twist  it  tightly  over  a 
dish,  into  which  the  butter  will  fall 
through  the  knot,  so  forming  small  and 
pretty  little  strings.  The  butter  may 
then  be  garnished  with  parsley,  if  to 
serve  with  a cheese  course ; or  it  may  be 
sent  to  table  plain  for  breakfast,  in  an 
ornamental  dish.  Squirted  butter  for 
garnishing  hams,  salads,  eggs,  &c.,  is 
made  by  forming  a piece  of  stiff  paper 
in  the  shape  of  a comet,  and  squeezing 
the  butter  in  fine  strings  from  the  hole 
at  the  bottom.  Scooped  butter  is  made 
by  dipping  a teaspoon  or  scooper  in  warm 
water,  and  then  scooping  the  butter 
quickly  and  thin.  In  warm  weather,  it 
would  not  be  necessary  to  heat  the  spoon. 

BUTTER,  Fairy. 

Ingredients.  — The  yolks  of  2 hard- 
boiled  eggs,  I tablespoonful  of  orange- 
flower  water,  2 tablospoonfuls  of  pounded 
sugar,  J lb.  of  good  fresh  butter.  Mode. 
— Beat  the  yolks  of  the  eggs  smoothly  in 
a mortar,  with  tho  orange-flower  water 
and  the  sugar,  until  the  whole  is  reduced 
to  a fine  psiste ; add  the  butter,  and  force 
nil  through  au  old  but  clean  cloth  by 
wringing  tho  cloth  and  squeezing  the 
butter  very  hard.  The  butter  will  then 
drop  on  tho  plate  in  largo  and  small 
pieces,  according  to  the  holes  in  tho 
cloth.  Plain  butter  may  be  done  in  the 
same  manner,  and  is  very  quickly  pre- 
pared, besides  having  a very  good  effect. 

BUTTER,  to  keep  Fresh, 

Butter  may  he  kept  fresh  for  ten  or 
twelve  days  by  a very  simple  process. 
KiAead  it  well  in  coTu  water  till  the  butter- 
ooilk  is  extracted ; then  put  it  in  a glazed 


Butter,  Rancid 


jar,  which  invert  in  another,  putting 
into  the  latter  a sufficient  miantity  of 
water  to  exclude  the  air.  Renew  the 
water  every  day. 

BUTTER,  Maltre  d’Hatel,  fo^ 
putting  into  Broiled  Fish  jus 
before  it  is  sent  to  Table. 

Ingredients. — J lb.  of  butter,  2 dessert 
spoonfuls  of  minced  parsley,  salt  and 
pepper  to  taste,  the  juice  of  1 large 
lemon.  Mode. — Work  tho  above  ingre- 
dients well  together,  and  lot  them  be 
thoroughly  mixed  with  a wooden  spoon. 
If  this  is  used  as  a sauce,  it  may  bo 
poured  either  under  or  over  the  meat  or 
fish  it  is  intended  to  bo  served  with. 
Average  cost,  for  this  quantity,  5d. 

Note. — 4 tablespoonfuls  of  Bechamel, 
2 do.  of  white  stock,  with  2 oz.  of  the 
above  maltre  d’hfitel  butter  stirred  into 
it,  and  just  allowed  to  simmer  for  1 
minute,  will  bo  found  an  excellent  hot 
maitre  d’hOtel  sauce. 

BUTTER,  Melted. 

Ingredicnts. — |lb.  of  butter,  a dessert- 
spoonful of  fiour,  1 winoglassful  of  water, 
^t  to  taste.  Mode. — Cut  the  butter  up 
into  small  pieces,  put  it  into  a saucepan, 
dredge  over  tho  fiour,  and  add  the  water 
and  a seasoning  of  salt ; stir  it  one  way 
constantly  till  the  whole  of  the  ingre- 
dients  arcs  melted  and  thoroughly  blended. 
Let  it  just  boil,  when  it  is  ready  to  serve. 
If  the  butter  is  to  be  melted  with  cream, 
use  the  same  quantity  as  of  water,  but 
omit  tho  flour  ; keep  stirring  it,  but  do 
not  allow  it  to  boil.  Time. — 1 minute  to 
simmer.  Average  cost  for  this  quan- 
tity, 4d. 

BUTTER,  Melted  (more  Econo- 
mical). 

Ingredients. — 2 oz.  of  butter,  1 dessert^ 
spoonful  of  flour,  salt  to  taste,  i pint  of 
water.  Mode. — Mix  the  flour  ana  water 
to  a smooth  batter,  which  put  into  a 
saucepan.  Add  tho  butter  and  a season- 
ing of  salt,  keep  starring  one  way  till  ah 
tho  ingredients  are  melted  and  perfectly 
smooth  ; let  the  whole  boil  for  a minute 
or  two,  and  serve.  Time.~2  minutes 
to  simmer.  Average  cost  for  this  quan- 
tity, 2d. 

BUTTER,  RancidrWliat  to  do  with. 

When  batter  has  become  very  rancid. 
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Bu'^ter,  Melted 


it  should  be  melted  several  times  by  a 
moderate  heat,  with  or  without  the  addi- 
tion of  water,  and  as  soon  as  it  has  been 
well  kneaded,  after  the  cooling,  in  order 
to  extract  any  water  it  may  have  retained, 
it  should  be  put  into  brown  freestone 
pots,  sheltered  from  the  contact  of  the 
air.  The  French  often  add  to  it,  after  it 
has  been  melted,  a piece  oi  toasted  bread, 
which  helps  to  destroy  the  tendency  of 
tne  butter  to  rancidity. 

BUTTER,  Melted  (the  French 
Sauce  Blanche). 

Ingredients. — J lb.  of  fresh  butter,  1 
tablespoonful  of  flour,  salt  to  taste,  ^ gill 
of  water,  J spoonful  of  white  vinegar,  a very 
little  grated  nutmeg.  Mode. — Mix  the 
flour  and  water  to  a smooth  batter,  care- 
fully rubbing  down  with  the  back  of  a 
spoon  any  lumps  that  may  appear.  Put 
it  in  a saucepan  with  all  the  other  ingre- 
dients, and  let  it  thicken  on  the  Are, 
but  do  not  allow  it  to  boil,  lost  it  should 
taste  of  the  flour.  Time. — 1 minute  to 
simmer.  Average  cost,  5d.  for  this  quan- 
tity. 

BUTTER,  Melted,  made  with  Milk. 

Ingredients. — 1 teaspoonful  of  flour, 
2 oz.  of  butter,  ^ pint  of  milk,  a few 
grains  of  salt.  Mode. — Mix  the  butter 
and  flour  smoothly  together  on  a plate, 
put  it  into  a lined  saucepan,  and  pour  in 
the  milk.  Keep  stirring  it  one  way  over 
a sharp  fire ; let  it  boil  quickly  for  a 
minute  or  two,  and  it  is  ready  to  serve. 
This  is  a very  good  foimdation  for  onion, 
lobster,  or  oyster  sauce : using  milk 
instead  of  water  makes  it  look  much 
whiter  and  more  delicate.  Time. — Alto- 
gether, 10  minutes.  Average  cost  for  this 
quantity,  Zd. 

CABBAGE,  Boiled. 

Ingredients. — To  each  J gallon  of  water 
allow  1 heaped  tablespoonful  of  salt; 
a very  small  piece  of  soda.  Mode. — 
Pick  off  all  the  dead  outside  leaves,  cut 
off  as  much  of  the  stalk  as  possible,  and 
mt  the  cabbages  across  twice,  at  the 
stalk  end  ; if  they  should  bo  very  largo, 
quarter  them.  Wash  them  well  in  cold 
water,  place  them  in  a colander,  and 
drain  ; then  put  them  into  2denty  oi  fast- 
boiling  water,  to  which  have  been  added 
salt  and  soda  in  the  above  proportions. 
Stir  them  down  once  or  twice  in  the 


Cabbage,  Red,  Stewed 


water,  keep  the  pan  uncovered,  and  lot 
them  boil  quickly  until  tender.  The 
instant  they  are  done,  take  them  up  into 
a colander,  place  a plate  over  them,  let 
them  thoroughly  drain,  dish,  and  serve. 
Time. — Largo  cabbages,  or  savoys,  A to  | 
hour,  young  summer  cabbage,  10  to  1^ 
minutes,  after  the  water  boils.  Average 
cost,  2<f.  each  in  full  season.  Sufficient— 
2 large  ones  for  4 or  5 persons.  Sen 
sonable. — Cabbages  and  sprouts  of  vatic  us 
kinds  at  any  time. 

CABBAGE,  Red,  Pickled. 

Ingredients. — Red  cabbages,  salt  and 
water ; to  each  quart  of  vineg^,  h oz.  of 
ginger  well  bruised,  1 oz.  of  whole  black 
pepper,  and,  when  liked,  a little  cayenne. 
Mode. — Take  off  the  outside  decayed 
leaves  of  a nice  rod  cabbage,  cut  it  in 
quarters,  remove  the  stalks,  and  cut  it 
across  in  very  thin  slices.  Lay  these  on 
a dish,  and  strew  them  plentifully  with 
salt,  covering  them  with  another  dish. 
Lot  them  remain  for  24  hours,  turn  into 
a colander  to  drain,  and,  if  necessary, 
wipe  lightly  with  a clean  soft  cloth.  Put 
them  in  a ]ar ; boil  up  the  vinegar  with 
spices  in  the  above  proportion,  and, 
when  cold,  pour  it  over  the  cabbage.  It 
will  be  fit  for  use  in  a week  or  two,  and, 
if  kept  for  a very  long  time,  the  cabbage 
is  liable  to  got  soft  and  to  discolour.  To 
bo  really  nice  and  crisp,  and  of  a good 
red  colour,  it  should  be  oaten  almost  im- 
mediately after  it  is  made.  A little 
bruised  cochineal  boiled  with  the  vinegar 
adds  much  to  the  appearance  of  this 
ickle.  Tie  down  with  bladder,  and 
eep  in  a dry  place.  Seasonable  in  July 
and  August,  but  the  pickle  will  be  much 
more  crisp  Lf  the  frost  has  just  touched 
the  leaves. 

CABBAGE,  Rod,  Stewed. 

Ingredients. — 1 red  cabbage,  a small 
slice  of  ham,  .1  oz.  of  fresh  butter,  1 pint 
of  weak  stock  or  broth,  1 gill  of  vinegar, 
salt  and  pepper  to  ta.ste,  1 tablespoonful 
of  pounded  sugar.  Mode.— Gat  the  cab- 
bage into  very  thin  slices,  put  it  into  a 
stewpan,  with  the  ham  cut  in  dice,  the 
butter,  .4  pint  of  stock,  and  tho  vinegar ; 
cover  the  mn  closely,  and  let  it  stew  for 
1 hour.  When  it  is  very  tender,  add  the 
remainder  of  the  stock,  a seasoning  of 
salt  and  pepper,  and  tho  pounded  sugar; 
mix  all  well  together,  stir  over  the  li4 
until  nearly  all  the  liquor  is  dried 
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and  serve.  Fiied  sausa^ijes  are  usually 
seut  to  table  with  this  dish  : they  should 
be  laid  round  and  on  the  cabbage,  as  a 
garnish.  Tiriie. — Rather  more  than  1 
hour.  Average  cosl,  id.  each.  SufficierU 
for  4 persons.  SeasorMbU  from  Septem* 
ber  to  January. 


CABBAGE  SOUP. 

higredients. — 1 large  cabbage,  8 car- 
rots, 2 onions,  4 or  5 slices  of  lean  bacon, 
salt  and  pepper  to  taste,  2 quarts  of 
medium  stock.  Mode. — Scald  the  cab- 
bage, cut  it  up  and  drain  it.  Line  the 
stew  pan  with  the  bacon,  put  in  the 
c.'ihbago,  carrots,  and  onions;  moisten 
with  skimmings  from  the  stock,  and  sim- 
mer’ very  gently,  till  the  cabbage  is 
tender ; adA  the  stock,  stew  softly  for 
halt  an  hour,  and  carefully  skim  off  every 
particle  of  fat.  Season  and  serve.  Time. 
1.^  hour.  Average  cost,  Is.  per  quart. 
Sea.’^iMbld  in  winter.  SuJ/icieut  for  8 
persons. 


CABINET  or  CirANCELLOH’S 
PUDDING. 

Ingredients. — l.J  or-  of  candied  peel, 
4 oz.  of  curiaiits,  4 dozen  sultanas,  a few 
slices  of  Savoy  cake,  sponge  cake,  a 
French  roll,  4 eggs,  1 pint  of  milk, 
grated  lemon-rind,  i n\itmog,  3 table- 
spoonfuls  of  sugar.  Mode. — jlelt  some 
butter  to  a paste,  and  with  it,  well 
grease  the  moidd  or  basin  in  which  the 
pudding  is  to  be  boiled,  taking  care  that 
it  is  buttered  in  every  part.  Cut  the 
peel  into  thin  slices,  and  place  tliese  in  a 
fanciful  device  at  the  bottom  of  the 
mould,  and  M in  the  spaces  between 
with  currants  and 
sultanas ; then  add 
a few  slicsB  of 
sponge  ciike  or 
French  roll ; drop 
a few  drops  of 
melted  butter  on 
these,and  between 
each  layer  sprinkle  a few  currants.  Pro- 
ceed in  this  manner  until  the  mould  is 
nearly  full ; then  flavour  the  milk  with 
nutmeg  and  grated  lemon-rind  ; add  the 
sugar,  and  stir  to  this  the  eggs,  which 
should  be  well  beaten.  Boat  this  mix- 
ture for  a few  minutes  ; then  strain  it 
into  the  mould,  w'hich  should  be  quite 
full ; tie  a piece  of  buttered  paper  over 
it,  and  let  it  stand  lor  two  hours  ; then 
tjie  it  down  with  a cloth,  put  it  into 


9XBiiniT  puoniira. 


Caf6  Noir 


boiling  water,  and  let  it  boil  slowly  for 
1 hour.  In  taking  it  up,  let  it  stand  for 
a minute  or  two  before  the  cloth  is  re- 
moved ; then  quickly  turn  it  out  of  tho 
mould  or  basin,  and  serve  with  sweet 
sauce  separately.  The  flavouring  of  this 
pudding  may  be  vaiied  by  substituting 
for  the  lemond-rind  essence  of  vanilla  or 
bitter  almonds  ; and  it  may  be  made 
much  richer  by  using  cream ; but  this 
is  not  at  all  necessary.  Time. — 1 hour. 
Average  cost,  D.  3d.  Sufficient  for  6 or  6 
persons.  Seasonable  at  any  time. 

CABINET  or  BOILED  BREAD- 
AND- BUTTER  PUDDING, 
Plain. 

Ingredients. — 2 oe.  of  raisins,  a few 
thin  slices  of  broad  and  butter,  3 eggs, 

1 pint  of  milk,  sugar  to  taste,  \ nutmeg. 
Mode. — Butter  a pudding- basin,  and  line 
the  inside  with  a layer  of  raisins  that 
have  been  previously  stoued ; then  nearly 
fill  the  basin  with  slices  of  bread  and 
butter  with  the  crust  cut  oil,  and,  in 
another  basin,  beat  the  eggs  ; add  to 
them  the  milk,  sugar,  and  grated  nut- 
meg; mix  all  well  together,  anil  pour  the 
whole  on  to  the  broad  and  butter  ; let  it 
staud  i hour,  then  tie  a fioiired  cloth 
over  it ; boil  for  1 hour,  and  serve  with 
sweet  sauce.  Caro  must  be  taken  that 
the  basin  is  quite  full  before  tho  cloth  is 
tied  over.  Time. — 1 hour.  Average  cost, 
9d.  Sufficient  for  6 or  6 persons.  Sea- 
sonable at  any  time. 

CAPE  AU  LAIT. 

I’his  is  merely  very  strong  cofiFee  added 
to  a large  proportion  of  good  hot  milk  ; 
about  6 tablespoonfuls  of  strong  coffee 
being  quite  suflicicut  for  a breakfast- 
cupful  of  mUk.  Of  the  essence  which 
answers  admirably  for  ca/S  au  tail,  s« 
much  would  not  be  required.  This  pre- 
paration is  infinitely  superior  to  tho 
weak  watery  coffee  so  often  served  at 
English  tables.  A little  cream  mixed 
with  the  milk,  if  the  latter  oonnot  be 
depended  on  for  richness,  improves  tho 
taste  of  the  coffee,  as  also  tho  richness  of 
the  beverage.  Sufficient. — 6 tablespoon, 
fuls  of  strong  coffee,  or  2 tablespoonfula  of 
tho  essence,  to  a breakfaat-oupful  of  milk, 

CAPE  NOIR. 

This  is  usually  handed  round  alter 
dinner,  and  should  be  drunk  weU 
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sweetened,  with  the  acldition  of  a little 
bnindy  or  liqueurs,  which  may  be  added 
or  not  at  pleasure.  The  cofi'ee  should  be 
made  very  strong,  and  served  in  very 
small  cups,  but  never  mixed  with  milk 
or  cream.  CafS  noir  may  be  made  of  the 
essence  of  coffee  by  pouring  a table- 
spoonful into  each  cup,  and  filling  it  up 
with  boiling  water.  This  is  a very 
simple  and  expeditious  manner  of  pre- 
paring coffee  for  a largo  party,  but  the 
essence  for  it  must  be  made  very  good, 
and  kept  w ell  corked  until  required  fur  use. 

CAKES,  Making  and  Baking  of. 

A’yys  should  always  be  broken  into  a 
cup,  the  whites  and  yolks  separated,  and 
they  should  always  be  strained.  Break- 
ing the  eggs  thus,  the  bad  ones  may 
be  easily  rejected  without  spoiling  the 
others,  and  so  cause  no  waste.  As  eggs 
are  used  instead  of  yeast,  they  should  be 
very  thoroughly  whisked  ; they  are  ge- 
nerally sufficiently  beaten  when  thick 
enough  to  carry  the  drop  that  falls  from 
the  whisk. 

Loaf  Sugar  should  bo  well  pounded, 
and  then  sifted  through  a fine  sieve. 

Currants  should  bo  nicely  washed, 
picked,  dried  in  a cloth,  and  then  care- 
mlly  examined,  that  no  pieces  of  grit 
or  stone  may  bo  left  amongst  them.  They 
should  then  be  laid  on  a tlish  before  the 
fire,  to  become  thoroughly  dry ; as,  if 
added  damp  to  the  other  ingredients, 
cakes  will  be  liable  to  be  heavy. 

Good  Butter  should  always  be  used  in 
the  manufacture  of  cakes ; and,  if  beaten 
to  a cream,  it  saves  much  time  and  la- 
bour to  warm,  but  not  melt,  it  before 
beating. 

Loss  butter  .and  eggs  are  required  for 
cakes  when  yeast  is  mixed  with  the  other 
ingredients. 

The  heat  of  the  oven  is  of  great  imjport- 
ance,  especially  for  large  c^es.  If  the 
heat  be  not  tolerably  fierce,  the  batter 
will  not  rise.  If  the  oven  is  too  quick, 
and  there  is  any  danger  of  the  cake 
burning  or  catching,  put  a sheet  of  clean 
paper  over  the  top  : newspaper,  or  paper 
that  has  been  printed  on,  should  never 
be  used  for  this  purpose. 

To  know  when  a cake  is  sufficiently 
baked,  plunge  a clean  knife  into  the 
middle  of  it ; draw  it  quickly  out,  and  if 
it  looks  in  the  least  sticky  put  the  cake 
back,  and  close  the  ovc»  door  until  the 
cake  is  done. 


Cake,  Common. 


Cakes  should  be  kept  in  closed  tin 
canisters  or  jars,  and  in  a dry  place. 
Those  made  with  yeast  do  not  keep  so 
long  as  those  made  without  it. 

CAKES,  nice  Breakfast. 

Ingredients. — 1 lb.  of  flour,  i teaspoon- 
ful of  tartaric  acid,  ^ teaspoonful  of  salt, 

teaspoonful  of  carbonate  of  soda,  lA 
reakfast-cupful  of  milk,  1 oz.  of  eift.eo 
loaf  sugar,  2 eggs.  Mode. — These  cakes 
are  made  in  the  same  manner  as  the  soda 
bread,  with  the  addition  of  eggs  and 
sugar.  Mix  the  flour,  tartaric  acid,  and 
salt  well  together,  taking  care  that  the 
two  latter  ingredients  are  reduced  to  the 
finest  powder,  and  stir  in  the  sifted  sugar 
which  should  also  be  very  fine.  Dissolve 
the  soda  in  the  milk,  add  the  eggs,  which 
should  bo  well  whisked,  and  with  this 
liquid  work  the  flour,  &c.  into  a light 
dough.  Divide  it  into  small  cakes,  put 
them  into  the  oven  immediately,  and 
bake  for  about  20  minutes.  Time. — 20 
minutes. 

CAKE,  Christmas. 

Ingredients. — 5 teacupfuls  of  flour,  1 
teacupful  of  molted  butter,  1 teacupful 
of  cream,  1 teacuifful  of  treacle,  1 teacup - 
ful  of  moist  sugar,  2 eggs,  i oa.  of  pow- 
dered ginger,  .A  lb.  of  raisins,  1 teaspoou- 
ful  of  e.arbonato  of  soda,  1 tablespoonful 
of  vinegar.  Mode. — Make  the  butter 
sufficiently  warm  to  molt  it,  but  do  not 
allow  it  to  oil ; put  the  flour  into  a basin, 
add  to  it  the  sugar,  ginger,  and  raisins, 
whii'h  should  be  stoned  and  cut  into 
small  pieces.  When  these  dry  ingre- 
dients are  thoroughly  mixed,  stir  in  the 
butter,  cream,  treacle,  and  well-whisked 
eggs,  and  l>oat  the  mixture  for  a few 
minutes.  Dissolve  the  soda  in  the  vine 
gar,  add  it  to  the  dough,  and  be  parti 
cular  that  these  latter  ingredients  ar* 
well  incorporated  with  the  others ; put 
the  cake  into  a buttered  mould  or  tin, 
place  it  in  a moderate  oven  immediately, 
and  bake  it  from  Ijf  to  2^  hours.  Tinu^ 
— IJ  to  2i  hours.  Average  cost,  li.  6<i. 

CAKE,  Common  (suitable  for  sendr* 
ing  to  Children  at  School). 

Ingredients. — 2 lbs.  of  flotir,  4 oz.  of 
butter  or  clarified  dripping,  j oz.  of  ca- 
raway seeds,  ^ oz.  of  allspice,  J lb.  of 
pounded  sugar,  1 lb.  of  currants,  1 pint 
of  milk,  3 Ubleapo&flAi"'- 
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Cake,  a nice  useful 


Mode. — Rub  the  butter  lightly  into  the 
flour;  add  all  the  dry  ingredients,  and 
mix  these  well  together.  Make  the  milk 
warm,  but  not  hot ; stir  in  the  yeast,  and 
with  this  liquid  mix  the  whole  into  a 
light  dough  ; knead  it  well,  and  line  the 
cake-tins  with  strips  of  buttered  paper : 
this  paper  should  be  about  6 inches  higher 
than  the  top  of  the  tin.  Put  in  the 
dough ; stand  it  in  a warm  place  to  rise 
for  more  than  an  hour,  then  bake  the 
cakes  in  a well-heated  oven.  If  this 
quantity  be  divided  into  two,  they  will 
take  from  1^  to  2 hours’  baking.  Time, 
— li  to  2 hours.  Average  cost.  Is.  9d. 
Su^eient  to  make  2 moderate-sized  cakes. 


CAKE,  EconomicaL 

Ingredients. — 1 lb.  of  flour,  i lb.  of 
sugar,  J lb.  of  butter  or  lard,  ^ lb.  of 
currants,  1 teaspoonfixl  of  carbonate  of 
?oda,  the  whites  of  4 eggs,  ^ pint  of  milk. 
Mode. — In  making  many  sweet  dishes, 
the  whites  of  eggs  are  not  required,  and 
if  well  beaten  and  added  to  the  above 
ingredients,  make  an  excellent  cake  with 
or  without  currants. 
Beat  the  butter  to  a 
cream,  well  whisk 
the  whites  of  the 
eggs,  and  stir  all  the 
ingredients  together 
but  the  soda,  which 
must  not  be  added 
until  all  is  well  mixed,  and  the  cake  is 
ready  to  bo  put  into  the  oven.  When 
the  mixture  has  been  weU  beaten,  stir  in 
the  soda,  put  the  cake  into  a buttered 
mould,  and  bake  it  in  a moderate  oven 
for  1^  hour.  Time. — 1^  hour.  Average 
cost,  Ij.  Sd. 


OAKl-KOULD. 


CAKE,  Good  Holiday. 

Ingredients. — Ijrf.  worth  of  Berwick’s 
German  baking-powder,  2 lbs.  of  flour, 
6 oz.  of  butter,  ^ lb.  of  lard,  1 lb.  of  cur- 
rants,  ^ lb.  of  stoned  and  cut  rai.qin8,  lb. 
of  mixed  candied  peel,  A lb.  of  moist 
sugar,  3 eggs,  ^ pint  of  cold  milk.  Mode. 
— Mix  the  baking-powder  with  the  flour ; 
then  rub  in  the  butter  and  lard  ; havo 
ready  the  currants,  washed,  picked,  and 
driea,  the  raisins  stoned  and  cut  into 
small  pieces  (not  chopped),  and  the  peel 
cut  into  neat  slices.  Add  these  with  the 
sugar  to  the  flour,  &c.,  and  mix  all  the 
dry  ingredients  well  together.  Whisk 
the  effga,  stir  to  them  the  milk,  and  with 
this  moisten  the  cake ; l)eat  it  up 


well,  that  all  may  be  very  thoroughly 
mixed;  lino  a cake-tin  with  buttered 
paper,  put  in  the  cake,  and  bake  it  from 
2i  to  2^  hours  in  a good  oven.  To  as- 
certain when  it  is  done,  plunge  a clean 
knife  into  the  middle  of  it.  and  if,  on 
withdrawing  it,  the  knife  looks  clean, 
and  not  sticky,  the  cake  is  done.  To 
prevent  it  burning  at  the  top,  a piece  of 
clean  paper  may  be  put  over  whilst  the 
cake  is  soaking,  or  being  thoroughly 
cooked  in  the  middle.  A steamer,  such 
as  is  used  for  steaming  potatoes,  makes 
a very  good  cake-tin,  if  it  bo  lined  at  the 
bottom  and  sides  with  buttered  paper. 
Time. — 2^  to  2^  hom-s.  Average  cost, 
2s.  6d.  Seasonable  at  any  time. 

CAKE,  Luncheon. 

Ingredients. — A lb.  of  butter,  1 lb.  of 
flour,  .J  oz.  of  caraway  seeds,  ^ lb.  of 
currants,  6 oz.  of  moist  sugar,  1 oz.  of 
candied  peel,  3 eggs,  ^ pint  of  milk,  1 
small  teaspoonful  of  carbonate  of  soda. 
Mode. — Rub  the  butter  into  the  flour 
until  it  is  quite  fine ; add  the  caraway 
seeds,  currants  (which  should  be  nicely 
washed,  picked,  and  dried),  sugar,  and 
candied  peel  cr.t  into  thin  slices;  mix 
these  well  together,  and  moisten  with 
the  eggs,  which  should  be  well  whisked. 
Boil  the  milk,  and  add  to  it,  whilst  boil- 
ing,  the  carbonate  of  soda,  which  must 
be  well  stirred  into  it,  and,  with  the 
milk,  mix  the  other  ingredients.  Butter 
a tin,  pour  the  cake  into  it,  and  bake  it 
in  a moderate  oven  from  1 to  1 ^ hour. 
Time. — 1 to  hour.  Average  cost, 
1<.  8c(.  Seasonable  at  any  time. 

CAKE,  a nice  usefuL 

Ingredients.—^  lb.  of  butter,  6 oz.  of 
currauts,  ^ lb.  of  sugar,  1 lb.  of  driod 
floiu,  2 teaspoonfuls  of  baking-powder, 
3 eggs,  1 teacupful  of  milk,  2 oz.  of  sweet 
almonds,  1 oz.  of  candied  peel.  Mode.  — 
Beat  the  butter  to  a cream  ; wash,  pick, 
and  dry  the  currants  ; whisk  the  eggs ; 
blanch  and  chop  the  almonds,  and  cut 
the  peel  into  neat  slices.  When  all  these 
are  readj',  mix  the  dry  ingredients  to- 
gether ; then  add  the  butter,  milk,  and 
eggs,  and  beat  the  mixture  well  for-  a few 
minutes.  Put  the  cake  into  a buttered 
mould  or  tin,  and  bake  it  for  rather 
more  than  I.3  hour.  The  currants  and 
c.andiod  peel  hiaybe  omitted,  and  a littU 
lemon  or  almond  tiavourimj  ©rit^tituted 
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for  them  ; made  in  tnis  manner,  the 
cake  will  be  found  very  good.  Time. — 
Rtvther  more  than  hour.  Average  cott, 
la  9(1. 

CAKE,  a Favini. 

Ingredients. — i lb.  of  flour,  ^ lb.  of 
ground  rice,  h lb.  of  raisins  stoned  and 
cut  into  small  pieces,  1 lb.  of  ciirrants, 

1 lb.  of  butter,  2 oz.  of  sweet  almonds, 
J lb.  of  sifted  loaf  sugar,  i nutmeg 
grated,  1 pint  of  milk,  1 toasnoonful  of 
carbonate  of  soda.  Mode. — Stone  and 
cut  the  raisins  into  small  pieces ; wash, 
ick,  and  dry  the  currants ; melt  the 
utter  to  a cream,  but  without  oiling  it ; 
blanch  and  chop  the  almonds,  and  grate 
the  nutmeg.  When  all  these  ingredients 
are  thus  prepared,  mix  them  well  toge- 
ther ; make  the  milk  warm,  stir  in  the 
soda,  and  with  this  liquid  make  the 
whole  into  a paste.  Butter  a mould, 
rather  more  than  half  fill  it  with  the 
dough,  and  bake  the  cake  in  a moderate 
oven  from  l.J  to  2 hours,  or  loss  time 
should  it  be  made  into  2 cakes.  Time. — 
y to  2 hours.  Average  cosl,  Ij.  8d, 
Seasonable  at  any  time. 

CAKE,  a nice  Flain. 

IngredienU. — 1 lb.  of  flour,  1 toaspoon- 
ful  of  Berwick’s  baking-powder, lb.  of 

rK)d  dripping,  1 teacupful  of  moist  sug;ir, 
eggs,  1 hreaikfast-cupful  of  milk,  1 oz. 
of  caraway  seeds,  lb.  of  ciirrants.  Mode. 
Put  the  flour  and  the  baking-powder 
into  a basin  ; stir  these  together ; then 
mb  in  the  dripping,  add  the  sugar,  cara- 
way seeds,  and  currants  ; whisk  the  eggs 
with  the  milk,  and  beat  all  together  very 
thoroughly  until  the  iiigredionts  are 
well  mixed.  Butter  a tin,  put  in  the 
cake,  and  bake  it  from  l.j  to  2 hours. 
Let  the  dripping  be  quite  clean  before 
..sing : to  insure  this,  it  is  a good  plan 
to  clarify  it.  Beef  dripping  is  bettor 
than  any  other  for  cakes,  &o.,  as  mutton 
dripping  frequently  has  a very  unpleasant 
flavour,  which  would  bo  itup.'irted  to  tho 
Preparation.  Time. — lA  to  2 hours. 
A veraye  cost,  li.  SeasonahU  at  any  time. 

CAKE,  a nice  Flain,  for  Children. 

Ingredients. — 1 ouartem  of  dough,  ^ lb. 
cf  moist  sugar,  i lb.  of  butter  or  good 
beef  dripping,  i pint  of  warm  milk,  ^ 
grated  nutmeg  or  ^ oz.  of  caraway  seeds. 
Mode, — If  you  are  not  in  the  habit  of 


Cake,  Saucer,  for  Tea 


making  bread  at  home,  procure  the 
dough  from  the  baker’s,  and  as  soon  as 
it  comes  in  put  it  into  a basin  near  the 
fire  ; cover  tho  basin  with  a thick  cloth, 
and  let  the  dough  remain  a little  while 
to  rise.  In  the  mean  time,  beat  the 
butter  to  a cream,  and  make  the  milk 
warm  ; and  when  tho  dough  has  risen, 
mix  with  it  thorouglily  all  tho  above 
ingred^nts,  and  knead  the  cake  well  for 
a few  minutes.  Butter  some  cake-tine, 
hab  till  them,  and  stand  them  in  a warm 
r'.rtCO,  to  allow  the  dough  to  rise  again. 
When  tho  tins  are  throe  parts  full,  put 
tho  cakes  into  a good  oven,  and  bake 
them  from  1^  to  2 hours.  A few  currants 
might  be  substituted  for  the  caraway 
seeds  when  the  flavour  of  the  latter  is 
disliked.  Time. — 1|  to  2 hours.  Average 
cost,  Ir.  2d.  Seasonable  at  any  time. 

CAKE,  Queen. 

Ingredieids. — 1 lb.  of  flour,  ^ lb.  of 
butter,  lb.  of  pounded  loaf  sugar,  3 
eggs,  1 toacupful  of  cream,  ^ lb.  of 
ciurants,  1 teaspoonful  of  carbonate  of 
soda,  essence  of  lemon,  or  almonds  to 
t-‘»«to.  Mode. — Work  the  butter  to  a 
cream ; dredge  in  the  flour,  add  tha 
’’  sugar  and  currants,  and  mix  tho  ingre- 
dients well  together.  Whisk  tho  eggs- 
mix  them  with  tho  cream  and  flavouring, 
and  stir  these  to  the  flour ; add  the  car- 
bonate of  soda,  beat  the  paste  well  foi 
10  minutes,  put  it  into  small  buttered 
pans,  and  bake  the  cake  from  i to  hour. 
Grated  Icmon-rind  may  bo  substituted 
for  the  lemon  and  almond  flavouring, 
which  will  make  the  cakes  equally  nice. 
Time. — i to  h hour.  Average  cost,  \t,  9d. 
Seasonable  at  any  time. 

CAKE,  Saucer,  for  Tea. 

Ingredients. — 1 lb.  of  flour,  i lb.  of 
tous-les-mois,  1 lb.  of  poundea  white 
sugar,  I lb.  of  butter,  2 eggs,  1 oz.  of  can- 
diod  orange  or  lemon-peel.  Mode. — Mix 
the  flour  and  tous-les-mois  together  ; add 
the  sugar,  the  candied  peel  cut  into  thin 
slices,  tho  butter  beaten  to  a cream,  and 
the  eggs  well  whisked.  Beat  the  mixture 
for  lU  minutes,  put  it  into  a buttered 
cake-tin  or  mould,  or,  if  this  is  not  ob- 
tainable, a soup-plate  answers  the  pur- 
pose, lined  with  a piece  of  buttered 
paper.  Bake  the  cake  in  a moderate  ovoa 
from  1 to  li  hour,  and  when  cold,  put 
it  away  in  a covered  canister.  It  will 
t'7main  good  some  weeks,  even  if  it  be 
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cut  into  slices.  Time. — 1 to  hour 
A verage  cost,  1«.  Seasonalle  at  any  time. 

CAKES,  Scrap. 

Ingredients. — 2 lbs.  of  leaf,  or  the  inside 
fat  of  a pig;  1.^  lb.  of  flour,  i lb.  of 
moist  sugar,  ^ lb.  of  currants,  1 oz.  of 
candied  lemon-peol,  ground  .tllspice  to 
taste.  J/ode.— Cut  the  leaf,  or  dead,  as 
it  is  sometimes  called,  into  small  pieces  ; 
put  it  into  a large  dish,  which  place  in  a 
quick  oven  ; be  careful  that  it  does  i>.')t 
burn,  and  in  a short  time  it  will  be  re 
duced  to  oil,  with  the  small  pieces  of 
leaf  floating  on  the  surface  ; and  it  is  of 
these  that  the  cakes  should  be  made. 
Gather  all  the  scraps  together,  put  them 
into  a basin  with  the  flour,  and  rub  them 
well  together.  Add  the  currants,  sugar, 
candied  peel,  cut  into  thin  slices,  and 
the  ground  allspice.  When  all  theso 
ingredients  are  well  mixed,  moisten  with 
sufficient  cold  water  to  make  the  wholo 
into  a nice  paste ; roll  it  out  thin,  cut  it 
into  shapes,  and  bake  the  cakes  in  a 
quick  oven  from  15  to  20  minutes.  These 
are  very  economical  and  wholesome  cakes 
for  children,  and  the  lard,  molted  at 
homo,  produced  from  the  flead,  is  gene- 
rally Ijetter  than  that  you  luirchaso.  To 
prevent  the  lard  from  buining,  and  to 
insure  its  being  a good  colour,  it  is  better 
to  melt  it  in  a jar  pl.accd  in  a saucepan 
of  boiling  water ; by  doing  it  in  this 
manner,  there  will  be  no  chance  of  its 
discolouring.  Time. — 15  to  20  minutes. 
Sufficient  to  make  3 or  4 dozen  cakes. 
Seasonable  from  September  to  March. 

CALF. 

The  manner  of  cutting  up  a calf  for 
the  English  market  is  to  divide  the 
carcase  into  four  quarters,  with  eleven 
ribs  to  each  fore  quarter  ; which  are 
again  subdivided  into  joints,  as  exem* 
pnfiod  on  the  cut. 

Hind  quarter : — 

1.  dUie  loin. 

2.  The  chump,  consisting  of  the 

rump  and  hock-bone. 

8.  The  fillet. 

4.  The  hock,  or  hind  knuckle. 

Fore  quarter : — 

5.  The  shouldar. 

6.  The  neck. 

7.  The  breast. 

& TV*  fore  kJHiekl*. 


CalTs  Feet,  Baked  or  Stewed 


The  several  parts  of  a moderately-sized 
well-fed  calf,  about  eight  weeks  old,  are 
nearly  of  the  following  weights : — loin 


BIDF.  OP  A CALP,  SHOWnf® 
ins  BBTSSAL  JOINTS. 


and  chump  18  lbs.,  fillet  12J  lbs.,  hind 
knuckle  5.^  lbs.,  shoulder  11  lbs.,  neck 
11  lbs.,  breast  9 lbs.,  and  fore  knuckle 
6 lbs.;  making  a total  of  144  lbs.  weight. 
The  London  mode  of  cutting  the  car- 
case is  considered  bettor  than  that  pur- 
sued in  Edinburgh,  as  giving  three 
roasting  joints  and  one  boiling  in  each 
quarter ; besides  the  pieces  being  more 
equally  divided,  as  regards  flesh,  and 
from  the  handsomer  appearance  they 
make  on  the  table. 

CALF’S  FEET,  Baked  or  Stewod. 

Ingredients. — 1 calf’s  foot,  1 pint  of  milk, 
1 pint  of  water,  1 blade  of  mace,  the  rind  of 
A lemon,  pepper  and  salt  to  taste.  Mode. 
Well  clean  the  foot,  and  either  stew 
or  bake  it  in  the  milk-and-water  with 
the  other  ingredients  from  3 to  4 hours. 
To  enhance  the  flavour,  an  onion  and  a 
amall  quantity  of  celery  may  b«  added,  ^ 
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approved  ; i a toacupfid  cream,  stirred 
in  just  before  serviug,  is  also  a great 
Improvement  to  this  dish.  Time. — 3 to 
4 hours.  Average  cost,  in  foil  season, 
9ii.  each.  SuJIicieiU  for  1 person.  iSea- 
taiMbU  from  Alaruh  to  October. 

CALF’S  FEET,  Boiled,  and 
Parsley  and  Butter. 

Ingredients. — 2 calf’a  feet,  2 slices  of 
bacon,  2 oz.  of  butter,  two  tablespoon- 
fols  of  lemon-juice,  salt  aud  whole 
pepiier  to  taste,  1 onion,  a bunch  of 
savoury  herbs,  4 cloves,  1 blade  of  mace, 
water,  parsley,  aud  butter.  Mode.  — 
Procure  2 white  calf  s feet ; bone  them 
as  far  as  the  first  joint,  aud  put  them 
into  warm  water  to  soak  for  2 hours. 
Then  put  the  bacon,  butter,  lemon-juice, 
ouiou,  herbs,  spices,  au<l  seasoning  into 
a stewpan ; lay  in  the  feet,  aud  pour  in 
just  sullicient  water  to  cover  the  whole. 
Stow  gently  for  about  three  hours  ; take 
out  the  feet,  dish  them,  aud  cover  with 
parsley  and  butter.  The  liquor  they 
were  boiled  in  should  be  strained  and  put 
by  in  a clean  basin  for  use : it  will  \>q 
found  very  good  as  an  addition  to  gravies, 
Lo.  Tiwe.— Rather  more  than  3 hours. 
A veroge  cost,  in  full  season,  9tf.  e-ach. 
Suffirient  for  4 persons.  SeasonabU  from 
March  to  October, 

CALF’S-FOOT  BKOTK, 

Ingredients. — 1 calfs  foot,  8 pints  of 
water,  1 small  lump  of  sugar,  nutmeg  to 
t-iste,  the  yolk  of  1 egg,  a piece  of  butter 
the  size  of  a nut.  Mode. — Stew  the  foot 
in  the  water  with  the  lemon-peel  very 
gently,  until  the  liquid  is  half  wasted, 
remoWng  any  scum,  should  it  rise  to  the 
siu-face.  Set  it  by  in  a basin  until  quite 
cold,  then  take  off  every  particle  of  fat. 
Wa-TB  up  about  A pint  of  the  bisith, 
adding  the  butter*  sugar,  and  a very 
small  quantity  of  grated  nutmeg ; take 
it  oil  tbe  tire  for  a minute  or  two,  then 
add  the  beaten  yolk  of  the  egg  ; keep 
stirring  over  the  tire  until  the  mixture 
thickens,  but  do  not  allow  it  to  boil 
again  after  the  egg  is  added,  or  it  will 
curdle,  anil  the  broth  will  be  spoiled. 
Time.— To  bo  boiled  until  the  liquid  is 
reduced  one  half.  Average  cost,  in  full 
season,  9 d.  each.  SujJicient  to  make 
pmt  of  broth.  /Seasonable  from  March 
to  October. 


Calf’s-Feet  Jelly 


CALF’S  FEET,  Fricasseed, 
Ingredients. — A set  of  calf ’s  feet ; for  the 
batter,  allow  for  each  egg  1 tablespoonful 
of  flour,  1 tablespoonful  of  bread-erumbs, 
hot  lard,  or  clariliod  dripping,  popper  and 
salt  to  taste.  Mode. — If  the  feet  are  pur- 
chased uncleaned,  dip  them  into  warm 
water  repeatedly,  and  scrape  off  the  hair, 
first  one  foot  and  then  the  other,  until  the 
skin  looks  perfectly  clean,  a saucepan  of 
water  being  kept  by  the  fire  until  they 
are  finished.  After  washing  and  soaking 
in  cold  water,  boil  them  in  just  sufficient 
water  to  cover  them,  until  the  bones 
come  easily  away.  Then  pick  them  out, 
and  after  straining  the  liquor  into  a 
clean  vessel,  put  the  moat  into  a pie-dish 
until  the  next  day.  Now  cut  it  down  in 
shoes  about  A inch  thick,  lay  on  them  a 
stiff  batter  made  of  egg,  flour,  and  bread- 
cnimbs  in  the  above  jmoportion  ; season 
with  pepper  aud  salt,  aud  plunge  them 
into  a pan  of  boiling  lard.  Vry  the  shoes 
a nice  brown,  dry  them  before  the  fire 
for  a minute  or  two,  dish  them  on  a 
napkin,  and  garnish  with  tufts  of  parsley. 
This  should  be  eaten  witli  melted  butter, 
mustard,  and  vinegar.  Bo  careful  to 
have  the  lard  boiling  to  set  the  batter, 
or  the  pieces  of  foot  will  run  about  the 
pan.  The  liquor  they  wore  boiled  m 
should  ne  saved,  and  will  be  foun<l  useful 
for  enriching  gravies,  making  jellies,  ko. 
Time. — About  3 hours  to  stow  the  feet. 
10  or  15  minutes  to  fi-y  them.  Average 
cost,  in  ftill  season,  f’d.  e.ach.  i/uficieiii 
for  8 persons.  UcasoiaibU  from  March 
to  October. 

Note. — This  dish  can  be  highly  recom* 
mended  to  dehcate  persons. 

CALF’S-FEET  JELLY. 

Ingredients. — 1 quart  of  calf’s-feet  stock, 
A lb.  sugar,  A pint  of  sherry,  1 glass  of 
brandy,  the  shells  and  whites  of  5 eggs, 
the  rind  and  juice  of  2 lemons,  ^ oz.  of 
isiugl.iss.  Mode. — Prepare  the  stock  as 
directed  in  recipe  for  stock,  taking  care 
to  leave  the  setliment,  and  to  remove  all 
the  fat  from  the  surface.  Put  it  into  a 
Siiucejian  cold,  without  clarifying  it  ; 
add  the  rem.aining  hiL'Teilicnts,  and  stir 
them  well  together  before  the  saucepan 
is  placed  on  the  tiro.  Then  simmer  the 
mixture  gently  for  ^ hour,  but  do  not  stir 
it  after  it  begins  to  warm.  1’hrow  in  a 
teacui>ful  of  cold  water,  boil  for  another 
6 minute.s,  and  keep  the  saucepan  covered 
by  the  side  of  the  tire  for  about  i hour^ 


00 


THE  DICTIONAEY  OP  COOKERY. 


Calf’s-Peet  Jelly 


but  do  not  let  it  boil  again.  In  sim- 
mering, the  head  or  scum  may  be  care- 
fully removed  as  it  rises ; but  particular 
attention  must  bo  given  to  the  jelly, 
that  it  bo  not  stirred  in  the  slightest 
degree  after  it  is  heated.  The  isinglass 
should  be  added  when  the  jolly  begins 
to  boil : this  assists  to  clear  it,  and  makes 
it  firmer  for  turning  out.  Wring  out  a 
jelly-bag  in  hot  water ; fasten  it  on  to  a 
stand,  or  the  back  of  a chair  ; place  it 
near  the  fire  with  a basin  underneath  it, 
and  run  the  jelly  through  it.  Should  it 
not  be  perfectly  clear  the  first  time, 
repeat  the  process  until  the  desired 
brilliancy  is  obtained.  Soak  the  moulds 


In  wa-or,  drain  them  for  half  a second, 
pour  in  the  jelly,  and  put  it  in  a cool 
place  to  set.  If  ice  is  at  hand,  surround 
the  moulds  with  it,  and  the  jelly  will  set 
sooner,  and  be  firmer  when  turned  out. 
In  summer  it  is  necessary  to  have  ice  in 
which  to  put  the  moulds,  or  the  cook 
will  be,  very  .'kely,  disappointed,  by  her 
jellies  being  ii.  too  liquid  a state  to  turn 
out  properly,  unless  a great  deal  of  isin- 
glass is  used.  When  wanted  for  table, 
dip  the  moulds  in  hot  water  for  a minute, 
wipe  the  outside  with  a cloth,  lay  a dish 
m the  top  of  the  mould,  turn  it  quickly 
jvor,  and  the  jolly  should  slip  out  easily. 
It  is  somotimei'  served  broken  into  square 
lumps,  and  piled  high  in  glasses.  Earth- 
enware moulds  ai’e  prefo’'ivble  to  those  of 
pewter  or  tin  for  red  jellies,  the  colour 
and  transparency  of  the  composition 
being  often  spoiled  by  using  the  latter. 
To  make  this  jolly  more  economically, 
raisin  wine  may  bo  substituted  for  the 
shorry  and  brandy,  and  the  stock  made 
from  cow-heels,  instead  of  calf’s  feel. 
Yivu. — 20  minutes  to  simmer  the  jelly, 
hour  to  stand  covered;  Avtragt  cott, 


Calf’s  Head,  Boiled 


reckoning  the  feet  at  6d.  each,  5«.  6d. 
Sufficient  to  fill  two  1^-pint  moulds. 
Seasonable  at  any  time. 

Note. — As  lemon-juice,  unless  care- 
fully strained,  is  liable  to  make  the  jelly 
muddy,  see  that  it  is  clear  before  it  is 
added  to  the  other  ingredients.  Omit 
the  brandy  when  the  flavour  is  objected 
to. 

CAXiF’S  HEAD  h.la  Moltre  d’HoteU 

rCoLD  Meat  Cookery.]  hvgredienU. 
— The  remains  of  a cold  calf’s  head, 
rather  more  than  ^ pint  of  maltre 
d’hdtel  sauce.  Mode, — Make  the  sauce 
by  the  given  recipe,  and  have  it  suSi- 
ciently  thick  that  it  may  nicely  cover 
the  meat;  remove  the  bones  from  the 
head,  and  cut  the  meat  into  neat  slices. 
When  the  sauce  is  ready,  lay  in  the 
meat ; grcudvally  warm  it  through,  and, 
after  it  boils  up,  let  it  simmer  very 
i gently  for  5 minutes,  and  serve.  Time, 

' — Rather  more  than  1^  hour.  Average 
^ cost,  exclusive  of  the  meat,  li.  2d.  Sea^ 
sonable  from  March  to  October. 

CALF’S  HEAD,  Boiled  (with  the 
Skin  on). 

Ingredients.  — Calf’s  head,  boiling 
water,  bread  crumbs,  1 laigo  bunch  of 
parsley,  butter,  w'hite  pepper  and  salt  to 
taste,  4 tablespoonfuls  of  melted  butter, 
1 tablespoonful  of  lemon  juice,  2 or  3 
grains  of  cayenne.  A/ode.— Put  the  head 
into  boiling  water,  and  let  it  remain  by 
the  side  of  the  fire  lor  3 or  4 minutes ; take 
it  out,  hold  it  by  the  ear,  and  with  the 
back  of  a knife,  scrape  off  the  hair  (should 
it  not  come  off  easily,  dip  the  head  agai  n 
into  boiling  water).  When  perfectly 
clean,  take  tho  eyes  out,  cut  off  the  ears, 
and  remove  tho  brain,  which  soak  for  an 
hour  in  warm  water.  Put  tho  head  into 
hot  water  to  soak  for  a few  minutes,  to 
make  it  look  white,  and  then  have  ready 
a stewpan,  into  which  lay  the  head ; cover 
it  with  cold  water,  and  bring  it  gradually 
to  boil.  Remove  tho  scum,  and  add  a 
little  salt,  which  assists  to  throw  it  up. 
Simmer  it  very  gently  from  2^  to  3 hours, 
and  when  nearly  done,  boil”the  brains 
for  ^ hour ; skin  and  chop  them,  not 
too  finely,  and  add  a tablospoonful  of 
minced  parsley  which  has  boon  previously 
scalded.  Season  with  pepper  and  salt, 
and  stir  tho  brains,  parsley,  &c.,  into 
about  4 uablespoonluls  of  melted  butter : 
add  the  lemon-juice  and  cayenne, 
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keep  these  hot  by  the  side  of  the  fire. 
Take  up  the  head,  cut  out  the  tongue, 
skin  it,  out  it  on  a small  dish  with  the 
brains  round  it ; sprinkle  over  the  head 
% few  bread  crumbs  mixed  with  a little 
minced  parsley  ; brown  these  before  the 
fire,  and  serve  with  a tureen  of  parsley 
and  butter,  and  either  boiled  bacon, 
ham,  or  pickled  pork  as  an  accompani- 
ment. Time. — 2^  to  3 hours.  Average 
cost,  according  to  the  season,  from  3s.  to 
7s.  6d.  Sufficient  for  8 or  9 persons. 
Seasonalle  from  March  to  October. 

CALF’S  HEAD,  Boiled  (without 
tho  Skin). 

Ingredients. — Clalfs  head,  water,  a little 
salt,  4 tablospoonfuls  of  molted  butter, 
1 tablospoonful  of  minced  parsley,  popper 
and  salt  to  taste,  1 tablespoonful  of 
lemon-juice.  Mode. — After  the  head 
has  been  thoroughly  cleaned,  and  the 
brains  removed,  soak  it  in  warm  water 
to  blanch  it.  Lay  tho  brains  also  into 
warm  water  to  soak,  and  let  them  remain 


OILT’b  ESi.!). 


for  about  an  hour.  Put  the  head  into  a 
stewpan,  with  sufficient  cold  water  to 
cover  it,  and,  when  it  boils,  add  a little 
mlt ; take  off  every  particle  of  scum  as 
it  rises,  and  boil  the  head  until  perfectly 
tender.  Boil  the  brains,  chop  them,  and 
mix  with  them  melted  butter,  minced 
parsley,  popper,  salt,  and  lemon-juice  in 
%e  above  proportion.  Take  up  the  head. 


Hi.LV  A OiLV'S  HEiE. 


■kin  tho  tongue,  and  put  it  on  a small 
dish  with  tho  brains  round  it.  Have 
ready  some  parsley  and  butter,  smother 
the  head  with  it,  and  the  remainder  send  to 
table  in  a tureen.  Bacon,  ham,  pickled 
pork,  or  a pig’s  cheek,  are  indispensable 
with  oalf 6 head.  Tho  brains  are  some- 
times chopped  with  hard-boiled  eggs,  acd 


Cairs  Head,  I'.dcasseed 


mixed  with  a little  Bechamel  or  white 
sauce.  Time. — From  li  to  hours. 
Average  cost,  according  *to  the  season, 
from  3s.  to  5s.  Sufficient  for  6 or  7 pei  • 
sons.  Seasonable  from  March  to  October. 

Mote. — The  liquor  in  which  the  head 
was  Doiled  should  bo  saved : it  makes 
excellent  soup,  and  will  be  found  a nice 
addition  to  gravies,  &o.  Half  a calfs 
head  is  as  frequently  served  as  a whole 
one,  it  being  a more  convenient-sized 
joint  for  a small  family.  It  is  cooked  in 
the  same  manner,  and  served  with  the 
same  sauces,  as  m the  preceding  recipe. 

CALF’S  HEAD,  Collared. 

Ingredients. — A calfs  head,  4 table- 
spoonfuls  of  minced  parsley,  4 blades  of 
pounded  mace,  ^ teaspoonful  of  grated 
nutmeg,  white  popper  to  taste,  a few 
thick  slices  of  ham,  tho  yolks  of  6 eggs 
boiled  hard.  Mode. — Scald  the  head  for 
a few  minutes  ; take  it  out  of  tho  water, 
and  with  a bhmt  knife  scrape  off  all  the 
hair.  Clean  it  nicely,  divide  the  head 
and  remove  the  brains.  Boil  it  tender 
enough  to  take  out  the  bones,  which  wil) 
bo  in  about  2 hoiurs.  When  the  head  is 
boned,  flatten  it  on  the  table,  sprinkle 
over  it  a thick  layer  of  parsley,  then  a 
layer  of  ham,  and  then  the  yolks  of  the 
eggs  cut  into  thin  rings  and  put  a season- 
ing of  pounded  mace,  nutmeg,  and  white 
pepper  between  each  layer ; roll  tho  head 
up  in  a cloth,  and  tie  it  up  as  tightly  as 
possible.  Boil  it  for  4 hoiu^,  and  when 
it  is  taken  out  of  tho  pot,  place  a heavy 
weight  on  tho  top,  the  same  as  for  other 
collared  meata  Lot  it  remain  till  cold ; 
then  remove  tho  cloth  and  binding,  and  it 
will  be  ready  to  servo.  Time.  — Altogether, 
6 hoius.  Average  cost,  5s.  to  7s.  each. 
Seasonable  from  March  to  October. 

CALF’S  HEAD,  Fricasseed  (an 
Entree). 

[(’OLD  Meat  Cookery.]  Ingredients.^ 
Tho  remains  of  a boiled  calfs  bead- 
le pint  of  tho  liquer  in  which  the  head 
was  boiled,  1 blade  of  pounded  mace, 
1 onion  minced,  a bunch  of  savoiuy 
herbs,  salt  and  white  pepper  to  taste, 
thickening  of  butter  and  flour,  tho  yolk* 
of  2 eggs,  1 tablespoonful  of  lemon-juioe, 
forcemeat  balls.  Mode. — Remove  all  the 
bones  from  tho  he.ad,  and  cut  the  meat 
into  nice  square  pieces.  Put  1^  pint  of 
the  hquor  it  was  boiled  in  into  a saucepian, 
with  maoe,  onions,  herbs,  and  seasoning 
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Calf’s  Head,  Hashed 


m the  above  proportion : let  this  simmer 
gently  for  ^ hour,  then  strain  it  and  put 
in  the  meat.  When  quite  hot  through, 
thicken  the  gravy  with  a little  butter 
rolled  in  Hour,  and,  just  before  dishing 
the  fricassee,  put  in  the  beaten  yolks  of 
eggs,  and  lemon-juice;  but  be  particular, 
after  these  two  latter  ingredients  are 
added,  that  the  sauce  does  not  boil,  or  it 
will  curdlo.  Garnish  with  forcemeat 
balls  and  curled  slices  of  broiled  bacon. 
To  insure  the  sauce  being  smooth,  it  is 
a good  plan  to  dish  the  moat  first,  and 
then  to  add  the  eggs  to  the  gravy : when 
these  are  set,  the  sauce  may  bo  poured 
over  the  meat.  Time, — Altogether, 
hour.  Average  cost,  exclusive  of  the 
meat,  Qd. 

CALF’S  H£1AD,  Hashed. 

[Cold  Meat  Cookery.]  Ingredients. — 
The  remains  of  a cold  boUed  calf’s  head, 
1 quart  of  the  liquor  in  which  it  was 
boiled,  a faggot  of  savoury  herbs,  1 onion, 
1 carrot,  a strip  of  lemon-peel,  2 blades 
of  pounded  mace,  salt  and  white  pepper 
to  taste,  a very  little  cayenne,  rather 
more  than  2 tablespoonfuls  of  sherry, 
1 tablespoonful  of  lemon-juice,  1 table- 
spoonful of  mushroom  ketchup,  forcemeat 
balls.  Mode. — Cut  the  meat  into  neat 
slices,  and  put  the  bones  and  trimmings 
into  a stewpan  with  the  above  proportion 
uf  liquor  that  the  head  was  boiled  in. 
Add  a bunch  of  savoury  herbs,  1 onion, 

1 carrot,  a strip  of  lemon-peel,  and 

2 blades  of  pounded  mace,  and  let  those 

boil  for  1 hour,  or  until  the  gravy  is 
reduced  nearly  half.  Strain  it  into  a 
clean  stewpan,  thicken  it  with  a little 
butter  and  floiir,  and  add  a flavouring  of 
sherry,  lemon-juice,  and  ketchup,  in  the 
above  proportion  ; season  with  pepper, 
salt,  and  a little  cayenne ; put  in  the 
meat,  let  it  gradually  warm  through,  but 
not  boil  more  than  tiao  or  three  minutes. 
Garnish  the  dish  with  forcemeat  balls 
and  pieces  of  bacon  rolled  and  toasted, 
placed  alternately,  and  send  it  to  table 
very  hot.  Time. — Altogether  hour. 

Average  cost,  exclusive  of  the  remains  of 
the  head,  6rf.  Seasonable  from  March  to 
October. 

CALF’S  HEAD,  MoulciBd. 

[Cold  Meat  Cookery.]  Ingredients. — 
The  remains  of  a calf’s  head,  some  thin 
•lioes  of  ham  or  bacon,  6 or  8 eggs  boiled 
hard,  1 dessertspoonful  of  sall^  pepper. 


Calf’s  Liver 


mixed  spice,  and  parsley,  ^ pint  of  good 
white  gravy.  Mode. — Cut  the  head  into 
thin  slices.  Butter  a tin  mould,  cut  the 
yolks  of  eggs  in  half,  and  put  some  ot 
them  round  the  tin ; 8))rinkle  some  of 
the  parsley,  spice,  tic.,  over  it ; then  put 
in  the  head  and  the  bacon  in  layers, 
adding  occasionally  more  eggs  and  spice 
till  the  whole  of  the  head  is  used.  Pour 
in  the  gr.ivy,  cover  the  top  with  a thin 
paste  of  flour  and  water,  and  bake  j|  of 
an  hour.  Take  off  th*>  paste,  and,  when 
cold,  turn  it  out,  I'inie. — From  j to 
1 hour  to  bake  the  preparation.  Season- 
able  from  March  to  October. 


CALF’S  HEAD,  to  Carv®. 

This  is  not  altogether  the  most  easy, 
looking  dish  to  cut  when  it  is  put  before 
a carver  for  the  first  time ; there  is  not 
much  real  difficulty  in  the  operation,  how- 
ever,  when  the  he^  has  been  attentively 
examined,  and,  after  the  manner  of  a 
phrenologist,  you  get  to  know  its  bumps, 
good  and  bad.  In  the  first  place,  in* 
serting  the  knife 
quite  down  to 
the  bone,  cut 
slices  in  the  di- 
rection of  the 
lino  1 to  2 ; with ' 
each  of  these 
should  bo  helped 
a piece  of  what  is  called  the  throat 
sweetbread,  cut  in  the  direction  of  from 
8 to  4.  The  eye,  and  the  flesh  round, 
are  favourite  morsels  with  many,  and 
should  be  given  to  those  at  the  table  who 
are  known  to  be  the  greatest  connoisseurs. 
The  jawbone  being  removed,  there  will 
then  bo  found  some  nice  lean  ; and  the 
palate,  which  is  reckoned  by  some  a tit- 
bit, lies  under  the  head.  On  a separate 
dish  there  is  always  served  the  tongue 
and  brains,  and  e.ach  guest  should  bo 
asked  to  take  some  of  these. 


OiLP’S  HBAD. 


CALF’S  LIVER  aux  Fines  Herbe* 

and  Sauce  Piquante. 

Ingredients. — A calfs  liver,  flour,  a 
bunch  of  savoury  herbs,  including  par- 
sley  ; when  liked,  2 nunced  shalots  ; 1 
teaspoonful  of  flour,  1 tablespoonful  of 
vinegar,  1 tablespoonfd  of  lemon-juice, 
pepper  and  salt  to  ta“te,  ^ pint  water. 
Mode. — Procure  a calf  " liver  as  white  aa 
possibln,  and  cut  it  in<  o slices  of  a good 
and  equal  shape.  Dip  them  in  flour,  and 
fry  them  of  a good  jolour  in  a Mttle 
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Calf’s  Liver  end  Bacon 


butter.  When  they  are  done,  put  them 
on  a dish,  which  keep  hot  before  the  fire. 
Minco  the  herbs  very  fine,  put  them  in 
the  frying-pan  with  a little  more  butter  ; 
add  the  remaining  ingredients,  simmer 
gently  until  the  herbs  are  done,  and  pour 
over  the  liver.  Time. — According  to  the 
thickness  of  the  slices,  fi*om  5 to  10 
minutes.  Average  cost,  \0d. -pQTXh.  Suf- 
Acient  for  7 or  8 persons.  Seasonable  from 
March  to  October. 

CALF’S  LIVER  and  BACON 

Ingredients. — 2 or  3 lbs.  of  liver,  bacon, 
popper  and  salt  to  taste,  a small  piece 
of  butter,  flo^jr,  2 tablespoonfuls  of  lemon- 
mice,  i pint  of  water.  Mode. — Cut  the 
liver  in  thin  slices,  and  cut  as  many 
slices  of  bacon  as  there  are  of  liver ; fry 
the  bacon  first,  and  put  that  on  a hot 
dish  before  the  fire.  Fry  the  liver  io  the 
fat  which  comes  from  the  bacon,  after 
sejisoning  it  with  peppor  and  salt  and 
dred^ng  over  it  a very  little  flour.  Turn 
the  liver  occasionally  to  prevent  its  bium- 
ing,  and  when  done,  lay  it  round  the 
dish  with  a piece  of  bacon  between  each. 
Pour  away  the  bacon  fat,  put  in  a sm-all 
piece  of  butter,  dredge  in  a little  flour, 
add  the  lemon-juice  and  water,  give  one 
boil,  and  pour  it  in  the  middle  of  the 
dish.  It  may  bo  garnished  with  slices  of 
cut  lemon,  or  forcemeat  balls.  Time. — 
According  to  the  thickness  of  tho  slices, 
from  5 to  10  minutes.  Average  cost,  10<f. 
per  lb.  Suficient  for  6 or  7 persons. 
Seasonable  from  Marck  to  October 

CALF’S  LIVER,  Larded  and 

Boasted  (an  Entrde). 

In^edienis. — A calf’s  liver,  vinegar, 
1 onion,  3 or  4 sprigs  of  parsley  and 
thyme,  salt  and  popper  to  tasto,  1 bay- 
leaf,  lardoons,  brown  gravy.  Mode. — 
Take  a fine  white  liver,  and  lard  it  the 
same  as  a fricandeau  ; put  it  into  vinegar 
with  an  onion  cut  in  slices,  parsley, 
thyme,  bay-leaf,  and  seasoning  in  the 
above  proportion.  Let  it  remain  in  this 
pickle  for  24  hours,  then  roast  and  baste 
it  frequently  with  the  vinegar,  &c. ; glaze 
it,  serve  under  it  a good  brown  gravy, 
or  sauce  piquante,  and  send  it  to  table 
very  hot.  Time. — Rather  more  than  1 
hour.  Average  cost,  lOcf,  per  lb.  Svf- 
^ient  for  7 or  8 persons.  Seasonable  from 
March  to  October. 

Note. — CalPs  liver  stuffed  with  forco- 
•leat  {see  Fobckueat),  to  which  has 


Caimelons,  or  Pried  Puflh 


been  added  a little  fat  bacon,  will  be 
found  a very  savoury  dish.  It  should  be 
lardod  or  wrapped  in  buttered  paper, 
and  roasted  before  a clear  fire.  Brown 
g;ravy  and  currant  jelly  should  be  served 
with  it. 

CAMP  VINEGAR. 

Ingredients. — 1 head  of  garlic,  j ot. 
cayenne,  2 teaspoonfuis  of  soy,  2 ditto 
walnut  ketchup,  1 pint  of  vinegar,  cochi- 
neal to  colour.  Mode. — Slice  the  garlic, 
and  put  it,  with  all  tho  above  ingredients, 
into  a clean  bottle.  Let  it  stand  to 
infuse  for  a month,  when  strain  it  off 
quite  clear,  and  it  will  bo  fit  for  use. 
Keep  it  in  small  bottles  well  sealed,  to 
exclude  the  air.  Average  cost  for  thin 
quantity,  8ci, 

CANARY  PUDDING  (very  good). 

Ingredients. — The  weight  of  3 eggs  in 
sugar  and  butter,  the  weight  of  2 eggs 
in  flour,  the  rind  of  1 small  lemon,  3 eggs. 
Mode. — Melt  tho  butter  to  a liquid  state, 
but  do  not  allow  it  to  oil ; stir  to  this 
the  sugar  and  finely-mincoti  lemon-peel, 
and  gradually  dredge  in  the  flour,  keep- 
ing  tho  mixture  well  stirred  ; whisk  the 
eggs  ; add  these  to  the  pudding ; beat 
all  the  ing^redients  until  thoroughly 
blended,  and  put  them  into  a btutcrod 
mould  or  basin ; boll  for  2 hours,  and  servo 
with  sweet  sauce.  Time. — 2 hours.  Ave- 
rage cost,  9d.  Snfjlcien  I for  4 or  fi  per- 
sons. Seasonable  at  any  time. 

CANNELONS,  or  Pried  Ptiffa 
(Sweet  Entremets). 

Ingredien  ts. — lb.  of  puff-paste  ; apri- 
cot, or  any  kind  of  preserve  that  may  be 
preferred  ; hot  lard.  Mode. — Cannelon^ 
which  are  made  of  puff-paste  rolled  verj 
thin,  with  jam  inclosed,  and  ait  out  in  long 
narrow  rolls  or  puffs,  make  a very  pretty 
and  elegant  dish.  ^lako  some  good  puff- 
paste  by  the  recipe  given ; roll  it  out 
very  thin,  and  cut  it  into  pieces  of  an 
equal  size,  about  2 inches  wide  and  8 
inches  long ; placo  upon  each  piece  a 
spoonful  of  jam,  wet  the  edges  with  the 
white  of  egg,  and  fold  tho  paste  over 
twice  : slightly  press  the  edges  together, 
that  the  jam  may  not  escape  in  the  fry- 
ing ; and  when  all  are  prepared,  fry 
them  in  boiling  lard  until  of  a nice  brown, 
letting  them  remain  by  the  side  of  the 
fire  after  they  are  eoloured,  that  thtt 
paste  may  b«  thoroughly  done.  Draia 
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Caper  Sauce,  for  Fish 


them  before  the  fire,  dish  on  a d’oyley, 
sprinkle  over  them  sifted  sugar,  and 
serve.  These  cannelons  are  very  delicious 
made  with  fresh  instead  of  preserved 
fruit,  such  as  strawberries,  raspberries, 
or  currants : it  should  bo  laid  in  the 
paste,  plenty  of  pounded  sugar  sprinkled 
over,  and  folded  and  fried  in  the  same 
manner  as  stated  above.  Time. — About 
10  minutes.  Average  cost,  Is.  Siifficient. 

— ^ lb.  of  paste  for  a moderate-sized  dish 
of  cannelons.  Seasonable,  with  j8,m,  at 
any  time, 

CAPER  SAUCE,  for  Fish. 

Ingredients. — ^ pint  of  melted  butter, 

8 dessertspoonfuls  of  capers,  1 dessert- 
spoonful of  their  liquor,  a small  piece  of 
glaze,  if  at  hand  (this  may  be  dispensed 
with),  ^ teaspoonful  of  salt,  ditto  of 
pepper,  1 tablespoonful  of  anchovy  es- 
sence. Mode. — Cut  the  capers  across 
once  or  twice,  but  do  not  chop  them  fine  ; 
putthemin  a saucepan  with  A pintof  good 
melted  butter,  and  add  all  the  other  in- 
gredients. Keep  stirring  the  whole 
until  it  just  simmers,  when  it  is  ready  to 
serve.  Time. — 1 minute  to  simmer. 

A verage  cost  for  this  quantity,  5d.  Suffi- 
cient to  servo  with  a skate,  or  2 or  3 
slices  of  salmon. 

CAPER  SAUCE,  for  Boiled  Mut- 
ton. 

Ingredients. — \ pint  of  melted  biitter, 

8 tablospoonfids  of  eapors  or  nasturtiums, 

1 tablqspoonful  of  their  liquor.  Mode. — 
Chop  the  capers  twice  or  thrice,  and  add  I 
them,  with  their  liquor,  to  ^ pint  of  melted  I 
butter,  made  very  smoothly  with  milk  ; 
keep  stirring  well;  let  the  sauce  just 
simmer,  and  serve  in  a tureen.  Pickled 
nasturtium-pods  are  fine-Havoured,  and 
by  many  are  eaten  in  preference  to 
capers.  They  make  an  excellent  sauce. 
Time. — 2 minutes  to  simmer.  Average 
cost  for  this  quantity,  Bd.  Sufficient  to 
serve  with  a leg  of  mutton. 

CAPER  SAUCE,  a Substitute  for. 

Ingredients.  i pint  of  melted  butter, 

2 tablespoonfuls  of  cut  parslev,  i tea- 
spoonful  of  salt,  1 tablespoonful  of  vine- 
g^.  Mode. — Boil  the  parsley  slowly  to 
Vet  it  become  a bad  colour;  cut,  but  do 
not  chop  it  fine.  Add  it  to  ^ pint  of 
smoothly-made  melted  butter,  wiih  ealt 
and  vinegar  in  the  above  proportions. 


Carp,  Stewed 


Boil  up  and  serve.  Time. — 2 minntes  to 
simmer.  Average  cost  for  this  quantity, 
3d. 

CAPSICUMS,  Pickled. 

Ingredients. — Vinegar,  ^ oe.  of  pounded 
mace,  and  ^ oz.  of  grated  nutmeg,  to 
each  quart ; brine.  Mode. — Gather  the 
pods  with  the  stalks  on,  before  they  turn 
red ; slit  them  down  the  side  with  a 
small-pointed  knife,  and  remove  the 
seeds  only  ; put  them  in  a strong  brine 
for  3 days,  changing  it  every  morning  ; 
then  take  them  out,  lay  them  on  a cloth, 
with  another  one  over  them,  until  they 
are  perfectly  free  from  moisture.  Boil 
suflQcient  vinegar  to  cover  them,  with 
mace  and  nutmeg  in  the  above  propor- 
tions; put  the  pods  in  a jar,  pour  over 
the  vinegar  when  cold,  and  exclude  them 
from  the  air  by  means  of  a wet  bladder 
tijd  over. 

CARP,  Baked. 

Ingredients. — 1 carp,  forcemeat,  bread 
crumbs,  1 oz.  butter,  .j  pint  of  stcck  («e< 
Stock),  J pint  of  port  wine,  6 anchovies, 
2 onions  sliced,  1 bay-leaf,  a faggot  of 
sweet  herbs,  flour  to  thicken,  the  juice 
of  1 lemon  ; cayenne  and  salt  to  taste  ; 
^ teaspoonful  of  powdered  sugar.  Mode. 
— Stuflf  the  carp  with  a delicate  force- 
meat, after  thoroughly  cleansing  it,  and 
sow  it  up,  to  prevent  the  stuffing  from 
falling  out.  Rub  it  over  with  an  egg, 
and  sprinkle  it  with  bread  cnimbs,  lay  it 
a deep  earthen  dish,  and  drop  the 
butter,  oiled,  over  the  bread  crumbs. 
Add  the  stock,  onions,  bay-leaf,  herb% 
wine,  and  anchovies,  and  biffie  for  1 hour. 
Put  1 oz.  of  butter  into  a stewpan,  melt 
it,  and  dredge  in  sufficient  flour  to  dry  it 
up ; put  in  the  strained  liquor  from  the 
carp,  stir  frequently,  and  when  it  has 
boiled,  add  the  lemon-juice  and  season- 
ing. Serve  the  carp  on  a dish  garnished 
with  parsley  and  cut  lemon,  and  the  sauce 
in  a boat.  Time. — 1^  hour.  Averagt 
cost.  Seldom  bought.  Seasonable  from 
March  to  October.  Sufficient  for  1 or  2 
persons. 

CARP,  Stewed. 

Ingredients.  — 1 carp,  salt,  stock,  2 
onions,  6 cloves,  12  peppercorns,  1 blade 
of  mace,  ^ pint  of  port  wme,  the  juice  of 
k lemon,  cayenne  a«d  sa't  to  taste,  a 
faggot  of  savoury  herbs.  Mode.—Bciaie 
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tho  fish,  clean  it  nicely,  and,  if  very 
large,  divide  it ; lay  it  in  the  stewpan, 
ailor  having  nibbed  a little  salt  on  it,  and 
put  in  sufficient  stock  to  cover  it ; add 
the  herbs,  onions  and  spices,  and  stew 
gently  for  1 hour,  or  rather  more,  should 
it  be  very  largo.  Dish  up  tho  fish  with 
great  care,  strain  the  liquor,  and  add  to 
it  the  port  wine,  lemon-juice,  and  ca- 
yenne ; give  one  boil,  pour  it  over  the 
fish,  and  serve.  Time.  Ij  hour.  Aver- 
age cost.  Seldom  bought.  Seasonable 
from  I\Iarch  to  October.  Sufficient  for  1 
or  2 persons. 

Note. — This  fish  can  bo  boiled  plain,  and 
served  with  parsley  and  butter.  Chub 
and  Char  may  bo  cooked  in  the  same 
manner  as  the  aboro,  as  also  Dace  and 
Roach. 

CARROT  JAM«  to  Imitate  Apricot 
Preserve. 

Ingredients. — Carrots;  to  every  lb.  of 
carrot  pulp  allow  1 lb.  of  pounded  sugar, 
the  grated  rind  of  1 lemon,  the  strained 
juice  of  2,  6 chopped  bitter  almonds,  2 
tablespoonfuls  of  brandy.  Mode. — iSelect 
young  carrots ; wash  and  scrape  them 
clean,  cut  them  into  round  pieces,  put 
them  into  a saucepan  with  sufficient 
water  to  cover  them,  and  let  them  sim- 
mer, until  perfectly  soft ; then  beat  them 
through  a sieve.  Weigh  tho  pnlj),  and 
To  -v-Tv  III.  Ill  low  the  above  Lugredieuts. 
Put  tho  pulp  into  a ]iresorviug-pan  with 
the  sugar,  .and  let  this  boil  for  5 minutes, 
stirring  and  skimming  all  thetimo.  When 
cold,  add  tho  lemon-rind  and  juice,  al- 
monds and  brandy  ; mix  these  well  with 
the  jam  ; then  put  it  into  pots,  which 
must  be  well  covered  and  kept  in  a dry 
j>laco.  The  brandy  m.ay  bo  omitted,  but 
the  preserve  will  then  not  keep : with 
the  brandy  it  will  remain  good  for  months. 
Time. — About  jj  hour  to  boil  tho  carrots ; 
6 minutes  to  simmer  the  pulp.  A verage 
cost,  Is.  2d.  for  1 lb.  of  pulp,  with  the 
other  ina-redients  in  proportion.  Suffi- 
dent  to  fill  3 pots.  Seasonable  from  July 
to  December. 

CARROT  PUDDING,  Baked  or 
Boiled. 

Ingredients. — i lb.  of  bread  crumbs,  4 
o».  suet,  1 lb.  of  stoned  raisins,  ^ lb.  of 
carrot,  \ lb.  of  curmnts,  3 oz.  of  sugar, 
3 eggs,  milk,  j-  nutmeg.  Mode. — Boil 
the  carrots,  until  tender  enough  to  m;ish 
to  g maip;  add  the  remaining  ingre- 


Carrots, Boiled 


dients,  and  moisten  with  sufficient  milk 
to  make  the  pudding  of  tho  consistency 
of  thick  batter.  If  to  be  boiled,  put  the 
mixture  into  a buttered  basin,  tieii  down 
with  a cloth,  and  boil  for  2.^  hours : if  to 
be  baked,  put  it  into  a pie-dish,  and  bake 
for  nearly  an  hour ; turn  it  out  of  the 
dish,  strew  sifted  sugar  over  it,  and 
serve.  Time. — 2^  hours  to  boil ; 1 hour 
to  bake.  Average  cost.  Is.  2d.  Sufficient 
for  5 or  6 persons.  SecesonaJblt  from  Sep- 
tember to  March. 

CARROT  SOUP. 

Ingredients.  — 4 quarts  of  liquor  in 
which  a log  of  mutton  or  beef  has  been 
boiled,  a few  beef-bones,  6 large  carrots, 
2 largo  onions,  1 turnip ; seasoning  of 
salt  and  pepper  to  taste ; cayenne. 
Mode. — Put  tho  liquor,  bones,  onions, 
turnip,  popper,  and  salt,  into  a stewpan, 
and  simmer  for  3 hours.  Scrape  and  cut 
the  carrots  thin,  strain  the  soup  on  them, 
and  stew  them  till  soft  enou^  to  pulp 
through  a hair  sieve  or  coarse  cloth ; 
then  boil  the  pulp  with  the  soup,  which 
should  bo  of  the  consistency  of  pea-soup. 
Add  cayenne.  Pulp  only  the  red  part  of 
tho  carrot,  and  make  this  soup  the  day 
before  it  is  wanted  Time.-^\  hours. 
Average  cost,  per  quart,  IJd.  Seasonable 
from  October  to  March.  Suffiicient  io:  3 
persons. 

CARROT  SOUP. 

Ingredients. — 2 lbs.  of  carrots,  3 oz.  of 
butter,  seasoning  to  taste  of  salt  and 
cayenne,  2 quarts  of  stock  or  gravy  soup. 
Mode. — Scrape  and  cut  out  all  sjiecks 
from  the  carrots,  wash,  and  wipe  them 
dry,  and  then  reduce  them  into  quarter- 
inch  slices.  Put  tho  butter  into  a largo 
stewpan.  and  when  it  is  melted,  add  2 lbs. 
of  tho  sliced  carrots,  and  let  them  stew 
gently  for  an  hour  without  browning. 
Add  to  them  tho  soup,  and  allow  them 
to  simmer  till  tender, — say  for  nearly  an 
hour.  Press  them  through  a strainer 
with  tho  soup,  and  add  salt  and  cayenne 
if  required.  Boil  tho  whole  gently  for 
6 minutes,  skim  well,  and  servo  as  hot  as 
possible.  Time  1^  hour.  Average  cost, 
per  quart,  1«.  Itf. 

CARROTS,  BoUed. 

Ingredients. — To  each  gallon  of  water, 
allow  one  heaped  tablesiioonl'ul  of  saitj 
carrot*.  Mode,  — Cut  oif  tho  gre-en  toor 
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Caxrots,  to  Dress 


vash  and  scrape  the  carrots,  and  should 
tdiere  be  any  black  specks,  remove  them. 
If  veiT  large,  cut  them  in  halves,  divide 
them  lengthwise  into  four  pieces,  and  put 
them  into  boiling  water,  salted  in  the 
above  proportion;  lot  them  boil  until 
tender,  which  may  be  ascertained  by 
thrusting  a fork  into  them ; dish,  and 
serve  very  hot.  This  vegetable  is  an 
indispensable  accompaniment  to  boiled 
beef.  When  thus  served,  it  is  usually 
boiled  with  the  beef ; a few  carrots  are 
placed  round  the  dish  as  a garnish,  and 
the  remainder  sent  to  table  in  a vege- 
table-di  sh.  Y oung  carrots  do  not  require 
nearly  so  much  boiling,  nor  should  they 
be  divided : these  make  a nice  addition 
to  stewed  veal,  &c.  Time.  — Large  carrots, 
lj{  to  hours  ; young  ones,  about  A hour. 
Average  cost,  6d.  to  8ci.  per  bunch  of  18. 
Sufficient. — 4 large  carrots  for  6 or  6 
persons.  Seasonable.  — Young  carrots 
from  April  to  July,  old  ones  at  any 
time. 

CARROTS,  to  dress,  in  the  German 
way. 

iTigredients. — 8 large  carrots,  3 oz.  of 
butter,  salt  to  taste,  a very  little  grated 
nutmeg,  1 tablespoonful  of  finely-minced 
parsley,  1 dessertspoonful  of  minced 
onion,  rather  more  than  1 pint  of  weak 
stock  or  broth,  1 tablespoonful  of  flour. 
Mode. — Wash  and  scrape  the  carrots, 
and  cut  them  into  rings  of  about  ^ inch 
in  thickness.  Put  the  butter  into  a stew- 
pan  ; when  it  is  molted,  lay  in  the  car- 
rots, with  salt,  nutmeg,  parsley,  and 
onion  in  the  above  proportions.  Toss 
the  stowpan  over  the  fire  for  a few 
minutes,  and  when  the  carrots  ai'e  well 
saturated  with  the  butter,  pour  in  the 
stock,  and  simmer  gently  until  they  are 
nearly  tender.  Then  put  into  another 
stowpan  a small  piece  of  butter ; dredge 
in  about  a tablcspoonful  of  flour;  stir 
this  over  the  fire,  and  when  of  a nice 
brown  colour,  add  the  liquor  that  the 
carrots  have  been  boiling  in ; lot  this 
just  boil  up,  pour  it  over  the  carrots  in 
the  other  stowpan,  and  lot  them  finish 
simmering  until  quite  tender.  Servo 
very  hot.  This  vegetable,  dressed  as 
above,  is  a favourite  accompaniment  to 
roast  pork,  sausages,  &c.,  &c.  Time. — 
About  } hour.  Average  cost,  6d.  to  8c^. 
per  bunch  of  18.  Su_gicient  for  6 or  7 
persons.  Seasonable.  — Yo\mg  carrots 

om  April  t(,'  •)  uly,  old  ones  at  any  time. 


Cauliflowers  h la  Sauce  Blanche 


CARROTS,  Sliced  (Entremets,  or 
to  be  served  with  the  Second 
Course,  as  a Side-Dish). 

Ingredients. — 5 or  6 large  carrots,  a 
large  lump  of  sugar,  1 pint  of  weak  stock, 
3 oz.  of  fresh  butter,  salt  to  taste.  Mode. 
— Scrape  and  wash  the  carrots,  cut  them 
into  slices  of  an  equal  size,  and  boil  them 
in  salt  and  water  until  half  done ; drain 
them  well,  put  them  into  a stewpan  with 
the  sugar  and  stock,  and  let  them  boil 
over  a brisk  fire.  When  reduced  to  a 
glaze,  add  the  fresh  butter  and  a season- 
ing of  salt ; shako  the  stewpan  about 
well,  and  when  the  butter  is  well  mixed 
with  the  carrots,  servo.  There  should 
be  no  sauce  in  the  dish  when  it  comes  to 
table,  but  it  should  all  adhere  to  the 
carrots.  Time.  — Altogether,  J hour. 
Average  cost,  6d.  to  8d.  per  bunch  of  18. 
Sufficient  for  1 dish.  Seasonable. — Y oung 
carrots  from  April  to  July,  old  ones  at 
any  time. 

CARROTS,  Stewed. 

Ingredients. — 7 or  8 large  carrots,  1 
teacupful  of  broth,  pepper  and  salt  to 
tasto,  i teacupful  of  cream,  thickening 
of  butter  and  flour.  Mode. — Scrape  the 
carrots  nicely  ; half-boil,  and  slice  them 
into  a stowpan ; add  the  broth,  pepper 
and  salt,  and  cream  ; simmer  till  tender, 
and  be  careful  the  carrots  are  not  broken. 
A few  minutes  before  serving,  mix  a 
little  flour  with  about  1 oz.  of  butter ; 
thicken  the  gravy  with  this  ; let  it  just 
boil  up,  and  servo.  Time. — About  if 
hour  to  boil  the  carrots,  about  20  minutes 
to  cook  them  after  they  are  sliced.  Ave- 
rage cost,  <ad.  to  8d.  per  bunch  of  18. 
Sufficient  for  5 or  6 persons.  Seasonable. 
— Young  carrots  from  April  to  July,  old 
ones  at  any  time. 

CAULIFLOWERS  h la  SAUCE 
BLANCHE  (Entremets,  or.'Side* 
dish,  to  be  served  with  the  Second 
Course). 

Ingredients. — 3 cauliflowers,  i pint  of 
sauce  blanche,  or  French  melteS  butter, 
3 oz.  of  butter,  salt  and  water.  Mode. — 
Cleanse  the  cauliflowers  as  in  the  suc- 
ceeding recipe,  and  cut  the  stalks  off 
flat  at  the  bottom ; boil  them  until  ten- 
der in  salt  and  water,  to  which  the  above 
proportion  of  butter  has  been  added,  and 
bo  carefxil  to  take  them  up  the  moment 
they  are  done,  or  they  will  break,  and 
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Cauliflowers,  Boiled 


the  appearance  of  the  dish  will  be  spoiled. 
Drain  them  well,  and  dish  them  in  the 
shaiio  of  a large  cauliflower.  Have  ready 
^ pint  of  sauce  made  by  recipe,  pour  it 
over  the  flowers,  and  serve  hot  and 
quickly.  Time. — Small  cauliflowers,  1:J 
to  15  minutes  ; largo  ones,  20  to  25  mi- 
nutes, after  the  water  boils.  Average 
cost,  large  cauliflowers,  in  flill  se.ason, 
6d.  each.  Sufficient,  1 largo  canlifio^ver 
for  3 or  4 persons.  Seasonable  from  the 
beginning  of  Jime  to  the  end  of  Sep- 
tember. 

CAULIFLOWERS,  Boiled. 

Ingredients. — To  each  ^ gallon  of  wa- 
ter allow  1 heaped  tablespoonful  of  salt. 
Mode. — Choose  cauliflowers  that  are  close 
and  white  ; trim  off  the  decayed  outside 
leaves,  and  cut  the  stalk  off  flat  at  the 
bottom.  Open  the  flower  a little  in 
places  to  remove  the  insects,  which  are 
generally  found  about  the  stalk,  and  let 

the  cauliflowers 
lie  in  salt  and 
water  for  an 
hour  previous  to 
dressing  them, 
BoiLss  CAULiFiiOWBB.  with thoir heads 
downwards : 
this  will  effectually  draw  out  all  the  ver- 
min. Then  put  them  into  fast-boiling 
water,  with  the  addition  of  salt  iu  the 
above  proportion,  and  lot  them  boil 
briskly  over  a g<x)d  fire,  keeping  the 
saucepan  uncovoreil,  and  the  water  well 
skimniud.  When  tlie  cauliflowers  are 
tender,  take  them  up  with  a slice;  lot 
them  drain,  and,  if  largo  euongli,  jilace 
them  uprieht  in  the  dish,  yervo  with 
plain  melted  butter,  a little  of  which 
may  be  poured  over  the  flower.  Time. 
— timall  cauliflower  12  to  15  minutes, 
largo  one  20  to  25  minutes,  after  tho 
water  boils.  Average  cost,  for  largo  cau- 
liflowers, ad.  e.ach.  Sujfficient.  — Allow 
1 largo  cauliflower  for  3 persons.  Sea^ 
sonable  from  the  beginning  of  June  to 
the  end  of  September. 

CAULIFLOWERS,  with  Parmesan 
Cheese  (Entremets,  or  Side-dish, 
to  bo  served  with  the  Second 
Course). 

Ingredients. — 2 or  3 ctiuliflowers,  rather 
more  than  pint  of  white  sauce,  2 table- 
spoonfuls  of  grated  Parmesan  cheese,  2 oz. 
of  fresh  butter,  3 tablespouufuls  of  br«ad 


Celery 


crumbs.  Mode.  — Cleanse  and  boil  the  cau- 
liflowers by  tho  preceding  recipe,  drain 
them,  and  dish  them  with  the  flowers 
standing  upright.  Have  reaily  the  above 
proportion  of  whito  sauce  ; pour  sufficient 
of  it  over  tho  cauliffowors  just  to  cover 
the  top  ; sprinkle  over  this  some  rasped 
Parmesan  cheese  and  bread  emmbs,  and 
drop  on  these  the  butter,  which  should 
bo  melted,  but  not  oilo(L  Brown  with  a 
salamander,  or  before  the  fire,  and  piour 
round,  but  not  over,  the  flowers  the  re- 
mainder of  the  sauce,  with  which  should 
be  mixed  a small  quantity  of  grated 
Parmesan  cheese.  Time. — Altogether, 
A hour.  Average  cost,  for  large  cauli- 
flowci-s,  ad.  each.  Stifficient.-^  small 
cauliflowers  for  1 dish.  Seasonable  from 
tho  beginning  of  Juno  to  tho  end  of 
September. 

CAYENNE  CHEESES. 

Ingredients. — lb.  of  butter,  A lb.  of 
flour,  A 11'-  of  grated  choose,  J teaspoon- 
ful of  cayenne,  A teaspoonlul  of  salt ; 
water.  Mode. — U\ib  tho  butter  iu  tho 
fl<nir ; add  tho  grated  cheese,  cayenne, 
and  salt,  and  mix  those  ingredients  well 
together.  Moisten  with  sufficient  water 
to  make  tho  whole  into  a paste  ; roll  out, 
and  cut  into  fingers  about  4 inches  iu 
length.  Rake  them  in  a moderate  oven 
a very  light  colour,  and  serve  very  hot. 
Time. — 15  to  20  minutes.  Ai'erage  cusl, 
li.  4{/.  Sufficient  for  d or  7 persons. 
Seasonable  at  auy  time. 

CAYENNE  VINEGAR, or  Essence 
of  Cayenne. 

IngredienLi. — .A  oz.  of  cayenne  pepper, 
A pint  of  strong  spirit,  or  1 jiint  of  vine- 
gar. Mode. — Put  the  vinegar,  or  spirit, 
mto  a bottle,  with  the  above  proportion 
of  cayenne,  and  let  it  steep  for  a month, 
when  strain  off  and  bottle  for  use.  This 
is  excellent  seasoning  for  soups  or  sauces, 
but  must  be  used  very  sparihgly. 

CELERY. 

With  a good  heart,  and  nicely  blanched, 
this  vegetable  is  generally  eaten  raw,  au>i 
is  usually  served  with  tho  cheese.  Bet 
tho  roots  bo  washed  free  from  dii-t,  all 
the  decayed  and  outside  leavoi  being 
cut  off,  preserving  as  much  of  the  stalk 
as  possible,  and  all  specks  or  blcmishoe 
being  carefully  removed.  Should  the 
celery  be  Urge,  divicU  it  lengthwise 
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Into  quarters,  and  place  it,  root  down- 
wards, in  a celery-glass,  which  should  be 
rather  more  than 
half  filled  with 
water.  The  top 
leaves  may  be 
curled,  by  shred- 
diug  them  in  nar- 
row strips  with 
the  point  of  a 
clean  skewer,  at 
a distance  of 
about  4 inches 
from  the  top. 
Avero.ge  cost,  2d. 
per  head.  Sufi- 
oiml.  — Allow  2 
heads  for  4 or  5 
porso7is.  Sea- 
tenahU  from  October  to  April. 

Note. — This  vegetable  is  exceedingly 
useful  for  flavouring  soups,  sauces,  &c., 
aud  makes  a very  nice  addition  to  winter 
salad. 

CELEBY  SAUCE,  for  Boiled  Tur- 
key, Poultry,  &c. 

Ingredients.—  ii  heads  of  celerj',  1 pint 
of  white  stock,  V,  blades  of  maco,  1 small 
bunch  of  savoury  herbs  ; thickening  of 
butter  and  flour,  or  arrowroot,  .1  pint  of 
cream,  lemon-juice.  Mode. — Boil  the 
celery  in  salt  and  water  until  tender,  and 
smt  It  into  pieces  2 inches  long.  Put  the 
stock  into  a stewpan  with  the  mace  and 
herbs,  and  let  it  simmer  for  hour  to 
extract  their  flavour.  Thou  strain  the 
liquor,  add  the  celery,  aud  a thickening 
of  butter  kneaded  with  flour,  or,  what  is 
still  better,  with  arrowroot ; just  before 
serving,  put  in  the  cream,  boil  it  u]),  and 
squeeze  in  a little  lemon-juice.  If  neces- 
sary, add  a seasoning  of  salt  and  white 
pepper.  Time. — 25  minutes  to  boil  the 
celery.  Average  cost,  Is.  2>d.  Sufficient, 
this  quantity  for  a boiled  turkey. 

Note. — This  sauce  maybe  made  brown 
by  using  gravy  instead  of  white  stock, 
and  flavouring  it  with  mushroom  ketchup 
or  Harvey’s  sauce. 

CELEBY  SAUCE  (a  more  simple 
Kecipe). 

Ingredients  — 4 heads  of  celery,  A pint 
of  molted  butter  made  with  milk,  lldade 
of  pounded  maoc  ; s.altand  wliito  pepper 
to  taste.  Mode. — Wash  the  celery,  boil 

in  salt  and  water  till  tender,  aud  cut 


Celery,  Stewed 


it  into  pieces  2 inches  long  ; make  ^ pint 
melted  butter  by  recipe  ; put  in  the 
celery,  poimdod  mace,  and  seasoning ; 
simmer  for  3 minutes,  when  the  sauce 
will  be  ready  to  serve.  Time. — 25  mi- 
nutes to  boil  the  celery.  Average  cost, 
(id.  Sufficient,  this  quartity  for  a boiled 
fowL 

CELEBY  SOUP. 

Ingredients. — 9 heads  of  celery,  1 tea- 
spoonful  of  salt,  nutmeg  to  taste,  1 lump 
of  sugar,  h I'int  of  strong  stock,  a pint  of 
cream,  and  2 quarts  of  boiling  water. 
Mode. — Cut  the  celery  into  small  pieces  ; 
throw  it  into  the  water,  seasoned  with  the 
nutmeg,  salt,  and  sugar.  Boil  it  till  suf- 
ficiently tender ; pass  it  through  a sieve, 
add  the  stock,  and  simmer  it  for  half  an 
hour.  Now  put  in  the  cream,  bring  it  to 
the  boiling-point,  aud  servo  immediately. 
Tirxe. — 1 hour.  Average  cost,  1«.  per 
quart.  Sea.wiiable  from  September  to 
March.  Sufficient  for  8 persons. 

Note. — This  soup  can  be  made  brown 
instead  of  white,  by  oinittinc  the  cream, 
and  colouring  it  a little.  When  celery 
cannot  be  procured,  half  a drachm  of  the 
seed,  finely  pounded,  will  give  a flavour 
to  the  soup,  if  put  in  a quarter  of  an  hour 
before  it  is  done.  A little  of  the  essence 
of  celery  will  answer  the  same  purpose. 

CELEBY,  Stewed,  k la  Creme. 

Ingredients. — 6 heads  of  celery ; to  each 
^ gallon  of  water  allow  1 heaped  table- 
spoonful of  salt,  1 blade  of  pounded  mace, 
i pint  of  cream.  Mode.  — Wash  the 
celery  thoroughly  ; trim,  and  boil  it  in 
salt  and  water  until  tender.  Put  the 
cre.am  and  pounded  mace  into  a stewpan, 
shako  it  over  the  fire  until  the  cream 
thickens,  dish  tbe  celery,  pour  over  the 
Biiuce,  and  servo.  Time. — Largo  heads 
of  celery,  25  m.inutcs  ; small  oiTes,  15  to 
20  minutes.  Average  cost,  2d.  per  head. 
Sufficient  for  5 or  0 persons.  SeasonalU 
from  October  to  April. 

CELEBY,  Stewed  (with  White 
Sauce). 

Ingredients. — 6 heads  of  celery,  1 oz. 
of  butter ; to  each  half  gallon  of  water 
allow  1 heaped  toaspoonful  of  salt,  pint 
of  white  sauce  (see  Whitk Sauce).  Mode. 
— Have  ready  sullicicnt  boiling  water  i ust 
to  cover  the  celery,  with  sidt  and  butter 
} in  the  above  proportion.  Wash  ths 
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felory  well^  cut  ofiF  the  decayed  outside 
weaves,  trim  away  the  preen  tops,  and 
6hapo  the  root  into  a point ; put  it  into 
the  boiling  water,  let  it  boil  rapidly  until 
tender,  then  take  it  out,  drain  well,  place 
it  upon  a dish,  and  pour  over  it  about 
h pint  of  white  sauce,  made  by  re- 
cipe. It  may  also  bo  plainly  boiled  as 
aV)ove,  placed  on  toast,  and  melted  but- 
ter poured  over,  the  same  as  asfiarapus 
is  dished.  Time. — harire  heads  of  celery 
2r>  minutes,  small  ones  15  to  ‘20  minutes, 
after  the  water  boils.  A rerufje  cost,  ‘2d. 
per  head.  Sufjicieut  for  5 or  6 persons. 
Seasonable  from  October  to  April. 

CELERY,  Stewed  (with  White 
Sauce). 

Ingredients. — 6 heads  of  celery,  .1  pint 
of  white  stock  or  weak  broth,  4 table- 
spoonfuls  of  cream,  thickening  of  butter 
and  flour,  1 hlatlo  of  pounded  mace,  a 
very  little  grated  nutmeg ; popper  and 
salt  to  taste.  Mode. — Wash  the  celery, 
strip  off  the  outer  leaves,  and  cut  it  into 
lengths  of  about  4 inches.  Put  these 
into  a saucepan,  with  the  broth,  and 
stow  till  tender,  which  will  be  in  from 
20  to  25  minutes  ; then  add  the  remaining 
ingredients,  simmer  altogether  for  4 or  5 
minutes,  pour  into  a dish,  and  serve.  It 
may  bo  garnished  with  sippets  of  toa.sted 
bread.  Time. — Altogether,  hour.  Ave- 
rage^ cost,  '2d.  per  head.  Sujjicient  for  5 
or  6 persons.  Seasonable  from  October 
to  April. 

Note. — By  cutting  the  celery  into 
smaller  pieces,  by  stowing  it  a little 
longer,  and,  when  done,  by  pressing  it 
through  a sieve,  the  al)Ove  stew  may  bo 
converted  into  a Pur^o  of  Celery. 

CELERY  VINEGAR. 

Ingredients. — ^ ca.  of  celery -seed,  1 
pint  of  vinegar.  Crush  the  seed 

ny  pounding  it  in  a mortar ; boil  the 
viaegar,  ana  when  cold,  pour  it  to  the 
soe<l ; let  it  infuse  for  a fortnight,  when 
strain  and  bottle  otf  for  use.  This  is 
frequently  used  in  salads. 

CHAMPAGNE-CUP. 

Ingredients. — 1 quart  bottle  of  cham- 
pagne,  2 bottles  of  soda-water,  I liipieur- 
glass  of  brandy  or  Cura9oa,  2 tablespoon- 
mls  of  powdered  sugar,  1 lb.  of  pounded 
me,  a sprig  of  green  borage.  Mode. — 
Put  ali  the  ingredients  iuto  a silver  cup  ; 
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stir  them  together,  and  serve  the  same 
as  clarot-cup.  Should  the  above  propo.- 
tion  of  sugar  not  be  found  sufficient  to 
suit  some  tastes,  increase  the  quantity. 
When  borage  is  not  easily  obtainable, 
substitute  for  it  a few  slices  of  cucumber- 
rind.  6’e(i.w?ia5^e.— Suitable  for  pic-nics, 
balls,  weddings,  and  other  festive  occa- 
sions. 

CHARLOTTE- AUX-POMMES. 

Ingredients.— A few  slices  of  rather 
stale  bread  ^ inch  thick,  clarified  butter, 
apple  marmalade,  with  about  2 dozen 
apples,  glass  of  sherry.  Mode. — Cut  a 
slice  of  bread  the  same  shape  a.s  the  bot- 
tom of  a plain  round  mould,  which  has 
been  well  buttered,  and  a few  strips  the 
height  of  the  mould,  and  about  1 J inch 
wide ; dip  the 
bread  in  chv- 
rified  butter 
(or  sprcarl  it 
with  cold  but- 
ter, if  not 
wanted  qiiite 
so  rich);  place 
the  round  cnABtoTTB-Acx-poMMFs. 
piece  at  the  bottom  of  the  mould,  ana 
set  tho  narrow  strips  up  the  sides  of  it, 
overlapping  each  other  a little,  that  no 
juice  from  tho  apples  may  escaj.o,  and 
th.at  they  may  hold  firmly  to  tho  mould. 
Bru.sh  the  interior  over  with  tl  -j  white  of 
egg  (this  will  as-sist  to  make  tho  case 
firmer)  ; fill  it  with  tho  apple  mannalade, 
with  the  addition  of  a little  sherry,  and 
cover  them  with  a round  piece  of  bread, 
also  brushed  over  with  egg,  the  same  as 
tho  bottom  ; slightly  press  tho  bread 
down  to  make  it  adhere  to  the  other 
pieces  ; put  a plate  on  tho  top,  and  bake 
iho  charlotte  in  a brisk  oven,  ofai;gIit 
colour.  Turn  it  out  on  tho  dish,  strew 
sifted  sugar  over  the  top,  and  pour  rouno 

it  a little  melted  apricot  jam.  Time. 

40  to  50  minutes.  Average  cost,  1*.  9d. 
Sufficient  for  6 or  6 persons.  Seiitonabk 
from  J uly  to  March. 

CHARLOTTE  - AUX  - POMME3, 

an  easy  method  of  making. 

Ingredients.—^  lb.  of  flour,  i lb.  of 
butter,  I lb.  of  powdererl  sugar,  .3  tea- 
spoonful  of  baking-powder,  1 egg,  milk. 

1 gla.S3  of  raisiu-wino,  apjilo  marmalaun 
i pint  of  cream,  2 dessert  spoonfuls  of 
poundeil  sugar,  2 tablospoonfulsof  .omon. 


70 


THE  DICTIONAEY  OF  COOKESY. 


Charlotte,  Russe 


iiiioe.  Mode. — Make  a cake  with  the  flour, 
cutter,  sugar,  and  baking-powder;  mois- 
ten with  the  egg  and  sufficient  milk  to 
make  it  the  proper  consistency,  and  bake 
it  in  a round  tin.  When  cold,  scoop  out 
the  middle,  leaving  a good  thickness  all 
round  the  sides,  to  prevent  them  break- 
ing ; take  some  of  the  scooped-out 
pieces,  which  should  be  trimmed  into 
neat  slices ; lay  them  in  the  cake,  and 
pour  over  sufficient  raisin-wine,  with  the 
addition  of  a little  brandy,  if  approved, 
to  soak  them  well.  Have  ready  some 
apple  marmalade,  made  by  reci))0  ; place 
a layer  of  this  overthe  soaked  cake,  then 
a layer  of  cake  and  a layer  of  apples  ; 
whip  the  cream  to  a froth,  mixing  with 
it  the  sugar  and  lemon-juice  ; pile  it  on 
the  top  of  the  cliarlolle,  and  garnish  it 
with  pieces  of  clear  ajiplo  jellju  This 
dish  is  served  cold,  but  may  be  eaten  hot 
by  omitting  the  cream,  and  merely  gar- 
nishing the  top  with  bright  jolly  just 
before  it  is  sent  to  table.  Time. — 1 hour 
to  bake  the  cake.  Aveinge  co.d,  2s. 
Sufficient  for  5 or  6 persons.  Seasonalle 
from  July  to  March. 

CHARLOTTE,  Russe  (an  elegant 
Sweet  Entremet). 

Ingredients. — About  18  Savoy  biscuits, 
I pint  of  cream,  flavouring  of  vanilla, 
liqueurs,  or  wine,  1 tablespoonful  of 
pounded  sugar,  .4  oz.  of  isinglass.  Mode. 
i’rocuro  about  18  Savoy  biscuits,  or 
ladies’-fingers,  as  they  are  sometimes 
called  ; brush  the  edges  of  them  with  the 
white  of  an  egg,  and  line  the  bottom  of  a 
plain  round  mould,  placing  them  like 
a star  or  rosette.  Stand  thorn  upright 
all  round  tho  edge,  carefully  ptit  theni  so 
closely  together  that  the  white  of  egg 
connects  them  firmly,  and  place  this  case 
>n  the  oven  for  about  6 minutes,  just  to 
dry  tho  egg.  Whisk  the  cream  to  a stiff 
froth,  with  tho  sugsu",  flavouring,  and 
molted  isinglass  ; (ill  tho  charlotte  with 
it,  cover  with  a slice  of  sponge-cake  cut 
in  tho  shape  of  tho  mould ; place  it  in 
ice,  whore  let  it  remain  till  ready  for 
table ; then  turn  it  on  a dish,  remove 
the  mould,  and  servo.  1 tablespoonful 
of  liqueur  of  any  kind,  or  4 tablespoonfuls 
of  wine,  would  nicoly  flavour  tho  above 
proportion  of  cream.  For  arranging  the 
oiscuits  in  the  mould,  cut  them  to  tho 
shape  required,  so  that  they  fit  in  nicely, 
and  level  them  with  tho  mould  at  the 
that,  when  turned  out,  there  may  be 
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something  firm  to  rest  upon.  Great  care 
and  attention  is  required  in  the  turning 
out  of  this  dish,  that  the  cream  does  not 
burst  the  case  ; and  the  edges  of  the  bis- 
cuits must  have  the  smallest  quantity  cf 
egg  brushed  over  them,  or  it  would  stick 
to  the  mould,  and  so  prevent  tho  char- 
lotte from  coming  away  properly.  Time. 
— 5 minutes  in  the  oven.  Average  cost, 
with  cream  at  Is.  per  i)int,  2s.  6d.  Suf- 
fwient  for  1 charlotte.  Seasonable  at  any 
time. 

CHEESE. 

Cheese  is  the  curd  formed  from  milk  by 
artificial  coagulation,  pressed  and  dried  for 
use.  Curd,  called  also  casein  and  caseous 
matter,  or  the  basis  of  cheese,  exists  in 
the  milk,  and  not  in  the  cream,  and  re- 
quires only  to  be  separated  by  coagula- 
tion : tho  coagidation,  however,  supposes 
some  alteration  of  the  curd.  By  means 
of  the  substance  employed  to  coagulate 
it,  it  is  rendered  insoluble  in  water. 
When  tho  curd  is  freed  from  the  whey, 
kneaded  and  pressed  to  expel  it  entirely, 
it  becomes  cheese ; this  assumes  a degree 
of  transparency,  and  possesses  many  of 
the  properties  of  coagulated  albumen. 
If  it  bo  well  dried,  it  does  not  change  by 
exposure  to  the  air;  but  if  it  contain 
moisture,  it  soon  putrefies  ; it  therefore 
requires  some  salt  to  preserve  it,  and  this 
acts  likewise  as  a kind  of  seasoning.  All 
o\ir  cheese  is  coloured  more  or  less,  ex- 
cept that  made  from  skim  milk.  The 
colouring  substances  emjiloyed  are  ar- 
natto,  turmeric,  or  marigold,  all  perfectly 
harmless  unless  they  are  adulterated ; 
and  it  is  said  that  arnatto  sometimes 
contains  red  lead. 

Cheese  varies  in  quality  and  richness 
according  to  tho  materials  of  which  it  is 
composed.  It  is  made — 1.  Of  entire  milk, 
as  in  Cheshire  ; 2.  of  milk  and  cream,  ns 
at  Stilton;  3.  of  new  milk  mixed  with 
skim  milk,  as  m Gloucestershire ; 4.  of 
skimmed  milk  only,  as  in  SuflTolk,  Hol- 
land, and  Italy. 

Tho  principal  varieties  of  cheese  ir«cd 
in  England  are  tho  following ; CMUre 
cheese,  famed  all  over  Europe  for  its  nch 
quality  and  fine  piquante  flavour.  It  is 
made  of  entire  new  milk,  the  cream  not 
being  taken  off.  (»Zowces(€r  r^^essismuch 
milder  in  its  taste  than  the  Cheshire. 
There  are  two  kinds  of  Gloucester  choose, 
single  and  double  -.—Single  Oloiuester  is 
made  of  skimmed  milk,  or  of  the  nillH 
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deprived  of  half  the  cream ; DoubU 
Gloucester  is  a cheese  that  pleases  almost 
every  palate : it  is  made  of  tho  whole 
milk  aud  cream.  Stilton  cheese  is  made 
by  addin?  the  cream  of  one  day  to  the 
entire  milk  of  the  next : it  wiis  tii-st  made 
at  Stilton,  in  Loicestorshiro.  Sage  cheese 
is  so  called  from  the  practice  of  colour- 
in?  some  curd  with  bruised  Ba?e,  mari- 
gold-leaves, and  parsley,  and  mixing  this 
with  sumo  uncolourod  curd.  With  the 
Romans,  and  during  the  middle  ages, 
this  practice  was  extensively  adopted. 
Cheddar  cheese  much  resembles  Parmesan. 
It  has  a very  agreeable  taste  aud  flavoiir, 
and  has  a spongy  appearance.  Brickbat 
cheese  has  nothing  remarkable  except  its 
form.  It  is  made  by  turning  with  rennet 
a mixture  of  cream  and  new  milk  ; the 
curd  is  put  into  a wooden  vessel  tho 
shape  of  a brick,  and  is  then  pressed  and 
dried  in  the  usual  way.  Ditnlop  cheese 
h.as  a peculiarly  mild  and  rich  taste  : the 
best  IS  made  entirely  from  now  milk. 
Ne^o  cheese  (as  it  is  called  in  London)  is 
made  chiefly  in  Lincoln.shiro,  aud  is  either 
made  of  all  cream,  or,  like  Stilton,  by 
adding  the  cream  of  one  day’s  milking 
to  the  milk  that  comes  immediately  from 
the  cow : they  are  extremely  thin,  and 
are  compress^  gently  two  or  three  times, 
turned  for  a few  days,  and  then  eaten 
new  with  radishes,  salad,  ko.  Skimmed 
Milk  cheese  is  made  for  sea  voyages  prin- 
cipally. Parmesan  cheese  is  made  in 
Parma  and  Pi.acenza.  It  is  the  most 
celebrated  of  all  cheese : it  is  made  en- 
tirely of  skimmed  cows’  milk ; the  high 
flavour  which  it  has  is  supposed  to  be 
owing  to  tho  rich  herbage  of  the  meadows 
of  tho  Po,  whero  tho  cows  are  pastured. 
The  best  Parmesan  is  kept  for  three  or 
four  years,  aud  none  is  carried  to  market 
till  it  is  at  least  six  months  old.  Dutch 
cheese  derives  its  peculiar  pungent  taste 
from  tho  practice  adopted  in  Holland  of 
coagulating  the  milk  with  muriatic  acid 
instead  of  rennet  Swiss  cheeses,  in  their 
Joveral  varieties,  are  all  remarkable  for 
their  tine  flavour  ; that  from  Gruyire,  a 
bailiwick  in  tho  canton  of  Fribourg,  is 
best  known  in  England  ; it  is  flavoured 
by  the  dried  herb  of  Melilotos  ojjieinalit 
in  powder.  Cheese  from  milk  and  pota- 
toes is  manufactured  in  Thuringia  and 
Saxony.  Cream  cheese,  although  so  called. 
Is  not  properly  cheese,  but  is  nothing 
more  than  cream  dried  sufl^ciently  to  be 
sat  with  a knife. 


CHEESE. 

In  families  where  much  cheese  is  con- 
sumed, and  it  is  bought  in  large  quan- 
tities, a piece  from  tho  whole  cheese 
shoxdd  be  cut,  the  larger  quantity  8prea<l 
with  a thickly-buttereil  sheet  of  whit< 
paper,  and  tho  outside  occasionally  wiped. 
To  keep  cheeses  moist  that  are  in  dailj 
use,  when  they  come  from  table  a damp 
cloth  should  be  wrapped  round  them, 
and  the  cheese  put  into  a pan  with  a 
cover  to  it,  in  a cool  but  not  very  dry 
place.  To  ripen  cheeses,  and  bring  them 
forward,  put  them  into  a damp  cellar ; 
and  to  check  too  largo  a production  of 
mites,  spirits  may  be  poured  into  the 
parts  affected.  Pieces  of  cheese  which 
are  too  near  the  rind,  or  too  dry  to  put 
on  table,  may  bo  made  into  Welsh  rare- 
bits, or  grated  down  and  mixed  with 
macaroni.  Cheeses  may  bo  preserved  in 
a perfect  state  for  years,  by  covering 
tb-rm  with  parchment  made  pliable  by 
soaking  in  water,  or  by  rubbing  them 
over  with  a coating  of  melted  fat.  The 
cheeses  selected  should  be  free  from 
cracks  or  bruises  of  any  kind. 

CHEESE,  Mode  of  Serving. 

Tho  usual  mode  of  serving  cheese  at 
good  tables  is  to  cut  a small  quantity  or 
it  into  neat  square  pieces,  and  to  put 
them  into  a glass  cheese-dish,  this  dish 
being  handed 
round.  Should 
the  cheese  crum- 
ble much,  of 
course  this  me- 
thod is  rather 
wasteful,  and  it  CHBBSB-GLiss. 

may  then  be  put  on  tho  table  in  the 
piece,  and  the  host  may  cut  from  it. 
When  served  thus,  the  clicese  must  al- 
ways be  carefully  scraped,  and  laid  on 
a white  d’oyley  or  napkin,  neatly  folded. 
Cream  cheese  is  often  served  in  a cheese 
course,  and,  sometimes,  grated  Parme- 
san : the  latter  should  be  put  into  a 
covered  glass  dish.  Rusks,  cheeae-bis- 
ouits,  pats  or  slices  of  butter,  and  salad, 
cucumber,  or  water-cresses,  should  al- 
ways  form  part  of  a cheese-course. 

CHEESE,  Pounded- 

Ijigredients. — To  every  lb.  of  cheese 
allow  3 oz.  of  fresh  butter.  Mode. — To 
pound  cheese  is  an  economical  way  of 
using  it  if  it  has  become  dry ; it  is  ex- 
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ceedingly  pood  spread  on  bread,  and  is 
the  best  way  of  eatinp  it  for  those  whose 
digestion  is  weak.  Cut  up  the  cheese 
into  small  pieces,  and  pound  it  smoothly 
in  a mortar,  adding  butter  in  the  above 
proportion.  Press  it  down  into  a jar, 
cover  with  clarified  butter,  and  it  will 
keep  for  several  days.  The  flavour  may 
bo  very  much  increased  by  adding  mixed 
mustard  (about  a teaspoonfid  to  every 
lb. ),  or  caj  enuo,  or  pounded  mace.  Curry- 
powder  is  also  not  unfrequently  mixed 
with  it. 


CHEESE,  Toasted,  or  Scotch  Rare- 
bit. 

Ingredkntf.  — A few  slices  of  rich 
cheese,  toast,  mustard,  and  pepper. 
Mode. — Cut  some  nice  rich  sound  cheese 
into  rather  thin  slices  ; melt  it  in  a 
cheese- toaster  on  a hot  plate  or  over 
steam,  and,  when  melted,  add  a small 
quantity  of  mixed  mustard  and  a season- 
ing of  pepper ; stir  tho  cheese  until  it  is 
completely  dissolved,  then  brown  it  be- 
fore the  fire,  or  with  a salamander.  Fill 
tho  bottom  of  the  cheese-toaster  with 
hot  water,  and  servo  with  dry  or  buttered 
toasts,  whichever  may  be  preferred.  Our 

engraving  illus- 
trates  a cheese- 
toaster  with 
hot-water  re- 
servoir : tho 

noT-WATBB  CHBBSE-DisH.  chcoso  is  melted 

in  the  upper  tin,  which  is  placed  in  an- 
other vessel  of  boiling  water,  so  keejung 
tho  preparation  beautifully  hot.  A smaid 
quantity  of  portor,  or  port  wine,  is  some- 
times mixed  with  the  cheese  ; and,  if  it 
bo  not  very  rich,  a few  pieces  of  butter 
may  be  mixed  with  it  to  great  advantage. 
Sometimes  tho  melted  cheese  is  spread 
on  tho  toasts,  and  then  laid  in  tho  cheese- 
iish  at  tho  top  of  tho  hot  water.  Which- 
ever way  it  is  served,  it  is  highly  neces- 
sary that  tho  mixture  be  very  hot,  and 
very  quickly  sent  to  table,  or  it  will  be 
worthless.  Tine. — About  5 minutes  to 
molt  tho  cheese.  Average  cost,  l.W.  per 
slice.  Sufficient. — Allow  a slice  to  each 
person.  SecLsonalle  at  any  time. 


CHEESE,  Toasted,  or  Welsh  Rare- 
bit. 

Ingredients. — Slices  of  bread,  butter, 
Cheshire  or  Gloucester  cheese,  mustard, 
and  pepper.  Mode. — Cut  the  bread  into 


slices  about  h inch  in  thickness;  pare  of? 
the  crust,  toast  tho  bread  slightly  with- 
out hardening  or  burning  it,  and  spread 
it  with  butter.  Cut  some  slices,  not 
quite  so  largo  as  the  bread,  from  a good 
rich  fat  cheese ; lay  them  on  tho  toasted 
broad  in  a cheese-toaster ; be  careful  that 
the  cheese  does  not  bum,  and  let  it  bo 
ecpially  molted.  Spread  over  tho  top  a 
little  mad#  mustard  and  a seasoning  of 
pepper,  and  serve  very  hot,  with  very 
hot  plates.  To  facilitito  tho  melting  of 
tho  cheese,  it  may  be  cut  into  thin  flakes, 
or  toasted  on  one  side  before  it  is  laid 
on  the  bread.  As  it  is  so  essential  to 
send  this  dish  hot  to  table,  it  is  a good 
plan  to  melt  tho  cheese  in  small  round 
silver  or  metal  pans,  and  to  send  those 
pans  to  table,  allowing  one  for  each 
guest.  Slices  of  dry  or  buttered  toa.st 
should  always  accompan}’’  them,  with 
mustard,  pepper,  and  s.alt.  Time. — 
About  5 minutes  to  melt  the  cheese. 
Average  cost,  l.bZ.  per  slice.  Sufficient. — 
Allow  a slice  to  each  person.  Seasonable 
at  any  time. 

^ Hote. — Should  tho  cheese  bo  dry,  a 
little  butter  mixed  with  it  will  bo  an 
improvement. 

CHEESE  SANDWICHES. 

Ingredients.  — Slices  of  brown  bread- 
and-butter,  thin  slices  of  cheese.  Mode. 
— Cut  from  a nice  fat  Cheshire,  or  anv 
good  rich  cheese,  some  slices  about .( inch 
thick,  and  place  them  between  some 
slices  of  brown  bread-and-butter,  like 
sandwiches.  Place  them  on  a plate  in 
tho  oven,  and,  when  tho  broad  is  toastoii, 
serve  on  a napkin  very  hot  and  very 
quickly.  Time. — 10  minutes  in  a brisk 
oven._  Average  cost,  l.ld.  each  sandwich. 
Sufficient. — Allow  a sandwich  for  each 
person.  Seasonable  at  any  time. 

CHEESECAKES. 

Ingredients. — 8 oz.  of  pressed  curds, 
2 oz.  of  ratafias,  6 oz.  of  sugar,  2 oz.  of 
brittcr,  the  yolks  of  6 eggs,  nutmegs, 
salt,  rind  of  2 oranges  or  lemons.  MiMe. 
—Rub  tho  sugar  on  tho  orange  or  lemon 
nnd,  and  scrape  it  off.  Press  the  curd 
in  a napkin,  to  got  rid  of  moisture  ; pound 
it  thoroughly  in  a mortar  with  the  other 
ingredients  till  tho  whole  becomes  a soft 
paste.  Line  2 dozen,  or  more,  tartlet- 
pans  with  good  puff-paste,  garnish  those 
with  the  cheese-custard,  place  a atrip  of 
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camlied-peol  on  the  top  of  each,  and  bake 
in  a moderate  oven  a light  colour  ; when 
done,  shake  a little  sifted  sugar  over 
them.  Currants,  dried  cherries,  sul- 
tanas, and  citron  may  be  used  instead 
of  candied-peel.  Time. — 20  minutes  to 
bake.  Average  cost,  6d.  per  dozen.  Sea- 
toiuxhle  at  any  time. 

CHEROKEE,  or  Store  Saiico. 

I ngredlents. — A oz.  of  cayenne  popper, 
5 cloves  of  garlic,  2 biblospoonfuls  of  soy, 
1 tablospoonful  of  walnut  ketchup,  1 pint 
of  vinegar.  J/ocie.— JJoil  all  the  ingro- 
dionts  gently  for  about  hour;  strain 
the  liquor,  and  bottle  off  for  use.  Time. 
— i hour.  Seasonable. — This  sauce  can 
be  made  at  any  time. 

CHERRIES,  Dried. 

Cherries  may  be  put  into  a slow  oven 
and  thoroughly  drioil  before  they  begin 
to  change  colour ; they  should  then  be 
taken  out  of  the  oven,  tied  in  bunches, 
and  stored  away  in  a dry  place.  In  the 
winter,  they  may  bo  cookofl  with  sugar 
for  dessert,  the  same  as  Normandy  pip- 
pins. Particular  care  must  bo  taken  that 
the  oven  bo  not  too  hot.  Another  me- 
thod of  drying  cherries  is  to  stone  them, 
and  to  put  them  into  a preserving-pan, 
with  plenty  of  loaf  sugar  strewed  amongst 
them.  They  should  bo  simmered  till 
the  fruit  shrivels,  when  they  should  be 
strained  from  the  juice.  The  cherries 
should  then  bo  placed  in  an  oven  cool 
enough  to  dry  without  baking  them. 
About  5 oz.  of  sugar  would  bo  required 
for  1 lb.  of  cherries,  and  the  same  syrup 
may  bo  used  again  to  do  another  quan- 
tity of  fruit. 

CHERRIES,  Morello,  to  Preserve. 

Ingredients. — To  every  lb.  of  cherries 
allow  H lb.  of  sugar,  1 gill  of  water. 
Mode. — Select  ripo  cherries,  pick  off  the 
stalks,  and  reject  all  that  have  any  ble- 
mishes. Boil  the  sugar  and  water  toge- 
ther for  6 minutes  ; put  in  the  cherries, 
and  boil  them  for  10  minutes,  removing 
the  scum  as  it  rises.  Then  turn  the  fruit, 
&c.,  into  a pan,  and  let  it  remain  until 
the  next  day,  when  boil  it  all  again  for 
another  10  minutes,  and,  if  necessary, 
skim  well.  Put  the  cherries  into  small 
dots,  pour  over  them  the  synip,  and, 
when  cold,  cover  down  with  oiled  p.apers, 
and  the  tops  of  the  jars  with  tissue-paper 


Cherry  Brandy,  to  make 


brushed  over  on  both  sides  with  the  white 
of  an  egg,  and  keep  in  a dry  place.  T ime. 
— Altogether,  25  minutes  to  boiL  Ave- 
rage cost,  from  8d.  to  10(£.  per  lb.  pot. 
Seasonable.  — Make  this  in  J uly  or  Augiist. 

CHERRIES,  to  Preserve  In  Syrup 
(vei'y  delicious). 

Ingredients. — 4 lbs.  of  cherries,  3 lbs. 
of  sngpir,  1 pint  of  white-currant  juice. 
Mode. — Lot  the  cherries  be  as  clour  and 
as  transparent  as  possible,  and  perfectly 
ripe  ; pick  off  the  stalks,  and  remove  the 
stones,  damaging  the  fruit  as  little  as 
you  can.  Make  a syrup  with  the  above 
proportion  of  sugar,  mix  the  cherries 
with  it,  and  boil  them  for  about  15  mi- 
nutes, carefully  skimming  them  ; turn 
them  gently  into  a pan,  and  lot  them 
remain  till  the  next  day,  then  drain  the 
cherries  on  a sieve,  and  put  the  syrup 
and  white-currant  juice  into  the  pre- 
serving-pan again.  Boil  these  together 
until  the  sjTup  is  somewhat  reduced  and 
rather  thick,  then  put  in  the  cherries, 
a!)<l  let  them  boil  for  about  5 minutes  ; 
take  them  off  the  tiro,  skim  the  syrup, 
put  the  cherries  into  small  pots  or  wide- 
mouthed  bottles ; pour  the  syrup  over, 
anil,  when  quite  cold,  tie  them  down 
carefully,  so  that  the  air  is  quite  excluded. 
Time. — 15  minutes  to  boil  the  cherries 
in  the  syrup ; 10  minutes  to  boil  the 
sjuaip  and  currant-juice ; 5 minutes  to 
boil  the  cherries  the  second  time.  Ave- 
rage cost  for  this  quantity,  3j.  Sea.- 
solvable. — Make  this  in  July  or  August. 

CHERRY  BRANDY,  to  make. 

Ingredients.  — Morello  cherries,  good 
brandy  ; to  every  lb.  of  cherries  allow 
3 oz.  of  pounded  sugar.  Mode. — Have 
ready  some  glass  bottles,  wluch  must  be 
perfectly  dry.  Asscertain  that  the  cher- 
ries are  not  too  ripe  and  are  freshiy 
gathered,  and  cut  off  about  half  of  the 
stalks.  Put  them  into  the  bottles,  with 
the  above  proportion  of  sugar  to  every 
lb.  of  fruit;  strew  this  in  between  the 
choiTies,  and,  when  the  bottles  are  nearly 
full,  pour  in  sufficient  brandy  to  reach 
just  below  the  cork.  A fevv  peach  or 
apricot  kernels  will  add  much  to  their 
flavour,  or  a few  blanched  bitter  almonds. 
Put  corks  or  bungs  into  the  bottles,  tie 
over  them  a piece  of  bladder,  and  store 
away  in  a dry  place.  The  cherries  will 
be  tit  to  eat  in  2 or  3 months,  and  will 
remain  good  for  years.  They  siw  liable 
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to  shrivel  and  become  tough  if  too  much 
sugar  be  added  to  them.  Average  cost, 
Is.  to  Is.  6d.  per  lb.  Sufficient. — 1 lb.  of 
cheiries  and  about  a ^ pint  of  brandy  for 
a quart  bottle.  Seasonable  in  August 
and  September. 

CHERBY  JAM. 

Ingredients.  — To  every  lb.  of  fruit, 
weighed  before  stoning,  allow  ^ lb.  of 
sugar ; to  every  6 lbs.  of  fruit  allow 
1 pint  of  red-currant  juice,  and  to  every 
pint  of  juice  1 lb.  of  sugar.  Mode. — 
Weigh  tne  fruit  before  stoning,  and  allow 
half  the  weight  of  sugar  ; stone  the  cher- 
ries, and  boil  them  in  a preserving-pan 
until  nearly  all  the  juice  is  dried  up,  then 
add  tho  sugar,  which  should  bo  crushed 
to  powder,  and  tho  currant-juice,  allow- 
ing  1 pint  to  every  6 lbs.  of  cherries  (ori- 
ginal weight),  and  1 lb.  of  sugar  to  every 
pint  of  juice.  Boil  all  together  until  it 
jellies,  which  will  be  in  from  20  minutes 
to  h hour ; skim  the  jam  well,  keep  it 
wolf  stirred,  and,  a few  minutes  before  it 
is  done,  crack  some  of  tho  stones,  and 
add  tho  kernels : these  impart  a very 
delicious  flavour  to  the  jam.  Thne. — 
According  to  the  quality  of  the  cherries, 
from  ^ to  1 hour  to  boil  them ; 20  mi- 
nutes to  i hour  with  the  sugar.  Average 
sost,  from  7d,  to  per  lb.  pot.  Sufficient. 
— 1 pint  of  fruit  for  a lb.  pot  of  jam. 
Seasonable.  — M ako  this  in  J uly  or  August. 

CHERRY  SAUCE,  for  Sweet  Pud- 
dings  (German  Recipe). 

Ingredients. — 1 lb.  of  cherries,  1 table- 
spoonful  of  flour,  1 oz.  of  butter,  A pint 
of  water,  1 wincglassful  of  port  wine, 
a little  grated  lemon-rind,  4 pounded 
cloves,  2 tablespoonfuls  of  lemon-juice, 
sugar  to  taste.  Mode. — Stone  tho  cher- 
ries, and  pound  the  kernels  in  a mortar 
to  a smooth  paste  ; put  the  butter  and 
Hour  into  a saucepan,  stir  them  over  the 
f.re  until  of  a pale  brown,  then  add  the 
cherries,  the  pounded  kernels,  tho  wine, 
and  tho  water.  Simmer  these  gently 
for  ^ hour,  or  until  tho  cherries  are 
quite  cooked,  and  rub  tho  whole  through 
a hair  sieve ; add  the  remaining  ingre- 
dients, let  the  sauce  boil  for  another 
6 minutes,  and  serve.  This  is  a deli- 
cious sauce  to  serve  with  boiled  batter 
pudding,  and  when  thus  used,  should 
M sent  to  table  poured  over  the  pud- 
ding. TiW: — 20  minutes  to  hour. 


Chestnut  Sauce 

Average  cost,  1<.  2d.  Sufficient  for  4 o* 
6 persons.  Seasonable  in  June,  July,  and 
August. 

CHERRY  TART. 

Ingredients.— \h  lb.  of  cherries,  2 small 
tablespoonfuls  of”  moist  sugar,  .j  Ib.  of 
short  crust.  Mode. — Pick  the  stalks 
from  the  cherries,  put  them,  with  tho 
sugar,  into  a deep  pie-dish  just  capable 
of  holding  them,  with  a small  cup  placed 
upside  down  in  the  midst  of  them.  Make 
a short  crust  with  h lb.  of  flour,  by  either 
of  tho  recipes  for  short  crust,  lay  a bor- 
der round  the  edge  of  tho  dish,  put  on 
tho  cover,  and  ornament  the  edges  ; bake 
in  a brisk  oven  from  A hour  to  40  mi- 
nutes ; strew  finely-sifted  sugar  over, 
and  serve  hot  or  cold,  although  the  latter 
is  tho  more  usual  mode.  It  is  more 
economical  to  make  two  or  three  tarts  at 
one  time,  as  the  trimmings  from  one  tart 
answer  for  lining  tho  edges  of  the  dish 
for  another,  and  so  much  jiaste  is  not 
required  as  when  they  are  made  singly. 
Unless  for  family  uso,  never  make  fruit 
ics  in  very  large  dishes ; select  them, 
owever,  as  deep  as  possible.  Time. — 
h hour  to  40  mimites.  Average  cost,  in 
full  season,  Sd.  Sufficient  for  b or  6 per- 
sons. Seasonable  in  Juno,  July,  and 
August. 

Mote. — A few  currants  added  to  the 
cherries  will  be  found  to  impart  a nice 
piquante  taste  to  them. 

CHESTNUT  SAUCE,  Brown. 

Ingredients. — i lb.  of  chestnuts,  },  pint 
of  stock,  2 lumps  of  stigar,  4 tablosi'oon- 
fuls  of  Spanish  sauce  {see  Sauces).  Mode. 
— Prepare  the  che.stnuts  as  in  the  suc- 
ceeding reci]ie,  by  scalding  and  peeling 
them  ; put  them  in  a stowpan  with  the 
stock  and  sugar,  and  simmer  them  till 
tender.  When  done,  add  Spanish  sauce 
in  the  above  proportion,  and  rub  tho 
whole  through  a tammy.  Keep  this 
sauce  rather  liquid,  as  it  is  liable  to 
thicken.  Time. — 1.^  hour  to  simmer  the 
chestnuts.  Average  cost,  8d. 

CHESTNUT  SAUCE,  for  Fowls 
or  Turkey. 

Ingredients. — i lb.  of  chestnuts,  Jpint 
of  white  stock,  2 strips  of  lemon-peel, 
cayenne  to  tasto,  ^ pint  of  cream  or  milk. 
Mode. — Pool  off  the  eutside  skin  of  the 
chestnuts,  and  put  them  into  boiling 
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water  for  a few  minutes  ; take  off  the 
thin  inside  peel,  and  put  them  into  a 
saucepan  with  the  white  stock  and  lemon- 
peel,  and  let  them  simmer  for  lA  hour, 
or  until  the  chestnuts  are  quite  tender. 
Rub  the  whole  through  a hair-sieve  with 
a wooden  spoon  ; add  seasoning  and  the 
cream  ; let  it  just  simmer,  but  not  boil, 
and  keep  stirring  all  the  time.  Serve 
very  hot,  and  quickly.  If  milk  is  used 
instead  of  cream,  a very  small  quantity 
of  thickening  may  be  required ; that,  of 
course,  the  cook  will  determine.  Time. 
— Altogether,  nearly  2 hours.  Average 
cost,  8d.  HuJJicie/U,  this  quantity  for  a 
turkey. 

CHESTNUT  (Spanish)  SOUP. 

Ingredients. — J lb.  of  Spanish  chest- 
nuts, ^ pint  of  cream  ; seasoning  to  brste 
of  salt,  cayenne,  and  mace ; 1 quart  of 
stock.  Mode, — Take  the  outer  rind  from 
the  chestnuts,  and  put  them  into  a largo 
pan  of  wann  water.  As  soon  as  this 
becomes  too  hot  for  tho  fingers  to  remain 
in  it,  take  out  tho  chestnuts,  peel  them 
quickly,  and  immerse  them  in  cold  water, 
and  wipe  and  weigh  them.  Now  cover 
them  with  good  stock,  and  stew  them 
gently  for  rather  more  th.an  f of  an  hour, 
or  until  they  break  when  touched  with  a 
fork  ; then  drain,  pound,  and  rub  them 
through  a fine  sieve  reversed  ; add  suffi- 
cient stock,  mace,  cayenne,  and  salt,  and 
stir  it  often  until  it  boils,  and  put  in  the 
cream.  The  stock  in  which  the  chest- 
nuts are  boiled  can  bo  used  for  tho  soup, 
when  its  sweetness  is  not  objected  to, 
or  it  may,  in  jiart,  bo  added  to  it ; and 
tho  rule  is,  that  ^ lb.  of  chestnuts  should 
be  given  to  each  quart  of  soup.  Time. — 
Rather  more  than  1 hour.  Average  cost, 
per  quart,  1*.  (Jcf.  Sufficient  for  4 persons. 
Seasonable  from  October  to  February. 

CHICKENS,  Boiled. 

Ingredients. — A pair  of  chickens,  wa- 
ter. Choosing  and  Trussing. — In  choos- 
ing fowls  for  boiling,  it  should  borne 
in  mind  that  those  which  aro  not  black- 
legged are  generally  much  whiter  when 
dressed.  Tick,  draw,  sing'o,  wash,  and 
truss  them  in  tho  following  manner, 
without  tho  livers  in  the  wings  ; and,  in 
drawing,  bo  careful  not  to  break  the 
gall-bladder : — ([hit  off  the  neck,  leaving 
Bufiicient  skin  to  skewer  back.  Cut  tho 
feet  off  to  tho  first  joint,  tuck  the  stumps 
into  a slit  made  on  each  side  of  tiio  belly, 


Chicken  Brotn 


twist  the  wings  over  the  back  of  tho  fowl, 
and  secure  the  top  of  the  leg  and  tho 
bottom  of  tho  wing  together  by  running 
a skewer  through  them  and  the  body. 
The  other  side  must  be  done  in  the  same 
manner.  Should  tho  fowl  be  very  large 
and  old,  draw  tho  sinews  of  the  legs 
before  tucking  them  in.  Make  a slit  in 
tho  apron  of  tho  fowl,  largo  enough  to 
admit  the  parson’s  nose,  and  tie  a string 
on  the  tops  of  the  legs  to  keep  them  in 
their  proper  place.  Mode. — When  they 
aro  firmly  trussed,  put  them  into  a stew- 
pan  with  plenty  of  hot  water,  bring  it  to 
boil,  and  carefully  remove  all  the  scum 
as  it  rises.  Simmer  very  gently  until  the 
fowl  is  tender,  and  bear  in  mind  that  the 
slower  it  boils  the  plumper  and  whiter 


BomsD  rowii. 

will  tho  fowl  bo.  Many  cooks  wrap  them 
in  a floured  cloth  to  preserve  tho  colour, 
and  to  prevent  tho  scum  from  clinging 
to  them ; in  this  c.aso,  a few  slices  of 
lemon  should  bo  placed  on  tho  breasts, 
over  these  a sheet  of  buttered  paper,  and 
then  the  cloth  ; cooking  them  in  this 
manner  renders  tho  flesh  very  white. 
Boiled  ham,  bacon,  boiled  tongue,  or 
pickled  pork,  are  the  usual  accompani- 
ments to  boiled  fowls,  and  they  may  be 
servoil  with  Bechamel,  white  sauce,  par- 
sley and  butter,  oyster,  lemon,  liver, 
cclcrj’,  or  mushroom  sauce.  A little 
shouid  ho  poured  over  tho  fowls  after  tho 
skewers  aro  removed,  and  tho  remainder 
sent  in  a tureen  to  table.  Time.  — Lartre 
fowl,  1 hour ; moderate-sized  one,  3 hour ; 
chicken,  from  20  minutes  to  | hour. 
Averape  cost,  in  full  season,  5s.  the  pair. 
Sufficient  for  7 or  8 persons.  Seasonable 
all  the  year,  but  scarce  in  early  spring. 

CHICKEN  BROTH. 

Ingredients. — ^ fowl,  or  the  inferior 
joints  of  a whole  one  ; I quart  of  water, 
1 blade  of  mace,  h onion,  a small  bunci 
of  sweet  herbs,  salt  to  taste,  10  pep])er« 
corns.  Mode. — An  old  fowl  not  suitabl* 
for  eating  may  be  converted  into  very 
good  broth  ; or,  if  a young  one  l>o  used, 
the  inferior  joints  may  bo  put  in  tk« 
broth,  and  the  best  pieces  reserved  fat 
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Chicken,  Curried 


^Iressing  in  some  other  manner.  Put  the 
Jowl  into  a saucepan,  stew  all  the  ingro- 
.uents,  and  simmer  gently  for  lA  hour, 
iarel'ully  skimming  the  broth  well.  "When 
done,  strain,  and  put  by  in  a cool  place 
until  wanted ; theu  take  all  the  fat  oil 
the  top,  warm  up  as  much  as  may  bo 
reqiiived,  and  servo.  This  broth  is,  of 
course,  only  for  those  invalids  whoso 
stomachs  are  strong  enough  to  digest  it, 
with  a llavom-ing  of  herbs,  &c.  It  may 
be  made  iu  the  same  manner  as  beef  tea, 
with  water  and  salt  only,  but  the  prepa- 
ration will  be  but  tasteless  and  insipid. 
When  the  invalid  cannot  digest  this 
chicken  broth  with  the  flavouring,  we 
would  recommend  plain  beef  tea  in  pre- 
ference to  plain  chicken  tea,  which  it 
would  be  without  the  addition  of  herbs, 
onions,  &c.  Time. — hour.  Sufficient 
to  make  rather  more  than  1 pint  of  broth. 

CniCKEN,  Curried. 

[Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  cold  roast  fowls,  2 large 
onions,  1 apple,  2 oz.  of  butter,  1 dessert- 
spoonful of  curry-powder,  1 tcaspoonful 
of  flour,  pint  of  gravy,  1 tablespoonful 
of  lemon-juice.  Mode. — Slice  the  onions, 
peel,  core,  and  chop  the  apple,  and  cut 
the  fowl  into  neat  joints  ; fry  these  in 
the  butter  of  a nice  brown,  then  add  the 
curry-powder,  flour,  and  gravy,  and  stew 
for  about  20  minutes.  Put  in  the  lemon- 
juice,  and  serve  with  boiled  rice,  either 
placed  in  a ridge  round  the  dish  or  sepa- 
rately. Two  or  three  shalots  or  a little 
garlic  may  be  added,  if  approved.  Time. 
— Altogether,  h hour.  A verage  cost,  ex- 
clusive of  the  cold  fowl,  6d.  Seasonable 
in  the  winter. 

CHICKEIT  CUTLETS  (an  Entree). 

Ingredients. — 2 chickens ; seasoning  to 
taste  of  salt,  white  pepper,  and  eayenne  ; 

2 blades  of  pounded  mace,  egg  and  bread 
crumbs,  clarified  butter,  1 strip  of  lemon- 
rind,  2 carrots,  1 onion,  2 tablespoonfuls 
of  mushroom  ketchup,  thickening  of  but- 
•ter  and  flour,  1 egg.  Mode. — Ilemove 
the  breast  and  leg-bones  of  the  chickens ; 
cut  the  meat  into  neat  pieces  after  having 
skinned  it,  and  season  the  cutlets  with 
pepper,  salt,  pounded  mace,  and  cayenne, 
rut  the  bones,  trimmings,  &c.,  into  a 
etewjian  with  1 pint  of  water,  ailding 
carrots,  onions,  and  Icmon-pcel  in  the 
above  proportion  ; stow  gently  for  1.^ 
ho\ir,  and  strain  the  gravy.  Thicken  it 


Chicken,  Fricasseed 


with  butter  and  flour,  a id  the  ketchup 
and  1 egg  well  beaten ; stir  it  over  the 
fire,  and  bring  it  to  the  simmoring-point, 
but  do  not  allow  it  to  boil.  In  the  mean 
time,  egg  and  bread  enimb  the  cutlets, 
and  give  them  a few  drops  of  clarified 
butter ; fry  them  a deliatte  brown,  oc- 
casionally turning  them  ; arrange  them 
pyramidieally  on  the  dish,  and  pour  over 
them  the  sauce.  Time. — 10  minutes  to 
fry  the  cutlets.  Average  cost,  2s.  each. 
SuJJicienX  for  an  entriSo.  Seasonable  from 
April  to  July. 

CHICKEN  CUTLETS,  French. 

[Cold  Meat  Cookery.]  Ingredients. 
— Tho  remains  of  cold  roast  or  boiled 
fowl,  fried  bread,  clarified  butter,  tho 
yolk  of  1 egg,  broad  crumbs,  .;j  teaspoou- 
fulof  finely-minced  lemon-peel  ; salt,  ca- 
yenne, and  mace  to  taste.  For  sauce, — 
1 oz.  of  butter,  2 minced  shalots,  a few 
slices  of  carrot,  a small  bunch  of  .s.avoury 
herbs,  including  parsley,  1 blade  of 
pounded  ni.acc,  (J  ]>eppcrcorns,  ^ pint  ol 
gr.avy.  Mode.  — Cut  tho  fowls  into  as 
many  nice  cutlets  as  j>ossiblo;  take  a 
corresponding  number  of  sipjiets  about 
the  same  size,  all  cut  one  shajio ; fry 
them  a pale  brown,  p>ut  thorn  before  the 
tire,  then  dip  tho  cutlets  into  clarified 
butter  mixed  with  the  yolk  of  an  egg, 
cover  with  bread  crumbs  seasoned  in 
tho  above  proportion,  with  lemon-peel, 
mace,  salt,  and  cayenne ; fry  them  for 
about  5 minutes,  put  each  piece  on  one 
of  tho  sippets,  pile  them  high  in  the  dish, 
and  servo  with  the  following  sauce,  which 
should  be  made  ready  for  tho  cutlets. 
Put  the  butter  into  a stewpau,  add  the 
shalots,  carrot,  herbs,  mace,  and  pepper- 
corns ; fry  for  10  minutes,  or  rather 
longer ; pour  in  pint  of  good  gravy, 
made  of  the  chicken-bones  ; stew  gently 
for  20 minutes,  strain  it,  an(i  servo.  Time. 
— 5 minutes  to  fry  tho  outlets ; 35  minutes 
to  make  tho  gravy.  Average  extsi,  exclu- 
sive of  tho  chicken,  9d.  Seiusonable  frv'rr 
April  to  July. 

CHICKEN,  Fricasseed  (nn  Entree). 

Ingredients. — 2 small  fowls  jr  1 largf 
one,  3 oz.  of  butter,  a bunch  of  jiarsley 
and  green  onions,  1 clove,  2 blades  of 
mace,  1 shalot,  1 bay-leaf,  salt  and  while 
popper  to  taste,  j pint  of  cream,  the 
yolks  of  3 eggs.  Mode.  -Choose  a couple 
of  fat  plump  chickens,  and,  after  drawing, 
singeing,  and  wa.sbing  them,  skin,  and 
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carve  them  into  joints  ; blanch  tlieso  in 
boiling  water  for  2 or  3 minutes,  take 
them  out,  and  immerse  them  in  cold 
water  to  render  them  white.  Put  the 
trimmings,  with  the  necks  and  logs,  into 
astewpan  ; add  the  parsley,  onions,  clove, 
mace,  shalot,  bay-loaf,  and  a seasoning 
of  popper  and  sii’t ; pour  to  these  the 
water  that  the  chickens  were  blanched 
in,  and  simmer  gently  for  rather  more 
than  1 hour.  Have  ready  another  stew- 
pan  ; put  in  the  joints  of  fowl,  with  the 
above  proportion  of  butter ; dredge  them 
with  flour,  let  them  get  hot,  but  do  not 
brown  them  much  ; then  moi.stcn  the 
fricassee  with  the  gravy  made  from  the 
trimmings,  kc.,  and  stow  very  gently  for 
A hour.  Lilt  the  fowl  into  another  stew- 
pan,  skim  the  sauce,  reduce  it  (juickly 
over  the  fire  by  lotting  it  boil  fast,  and 
strain  it  over  them.  Add  the  cream, 
and  a seasoning  of  pounciod  mace  and 
cayenne  ; let  it  boil  up,  and  when  ready 
to  servo,  stir  to  it  the  well-beaten  yolks 
of  3 eggs ; these  shouM  not  bo  put  in 
till  the  last  moment,  and  the  sauce  should 
be  made  hot,  but  must  not  boil,  or  it  will 
instantly  curdle.  A few  button-mush- 
rooms stewed  with  the  fowl  are  by  many 
persons  considered  an  improvement. 
Time. — 1 hour  to  make  the  gravy,  },  hour 
to  simmer  the  fowl.  A vera'je  cost.  Os. 
the  pair.  Sufficient. — 1 lanre  fowl  for 
1 entree.  Seasonable  at  any  time. 

CHICKEN  (or  Fowl)  PATTIES. 

[Cold  Meat  Cookery.]  Ivfjredients. 
— The  remains  of  cold  roast  chicken  or 
fowl  ; to  every  | lb.  of  meat  allow  2 oz. 
of  ham,  3 tablospoonfuls  of  cream,  2 ta- 
blcspoonfuls  of  veal  gravy,  h tea.«poonful 
of  minced  le'mou-poel ; cjiyonne,  salt, 
and  pepper  tot;i.ste;  1 tablespoonful  of 
lemon-juice,  1 oz.  of  butter  rolled  in  flour, 
puff  paste.  Mode. — Mince  very  small 
the  white  meat  from  a cold  roa.st  fowl, 
after  removing  all  the  skin  ; weigh  it, 
and  to  every  | lb.  ofmoat  allow  the  above 
proportion  of  minced  ham.  Put  these 
into  a Btowpan  with  the  remaining  ingre- 
dients, stir  over  the  fire  for  10  minutes 
or  ^ hour,  taking  care  that  the  mixture 
docs  not  bum.  lloll  out  some  puff  paste 
about  I inch  in  thickness,  line  the  patty- 
pans with  thi.s,  put  upon  each  a small 
piece  of  brearl,  and  cover  with  another 
layer  of  paste  ; brush  ever  with  the  yolk 
of  an  egg,  and  bake  in  a brisk  oven  for 
about  j hour.  V/hen  done,  cut  a round 


Cliicken,  Potted 


piece  out  of  the  top,  and,  with  a small 
spoon,  take  out  the  broad  (be  particular 
in  not  breaking  the  outside  border  of 
the  crust),  and  fill  tho  patties  with  the 
mi.xture.  Time. — ;[  hour  to  prepare  the 
moat ; not  quite  ^ hour  to  bake  the 
crust.  Seaso7iodjle  at  any  time. 

CHICKEN  (or  Fowl)  PIE. 

Ingredients. — 2 small  fowls  or  1 large 
one,  white  pepper  and  salt  to  taste,  ^ 
teaspoonful  of  grated  nutmeg,  .j  tea- 
spoonful of  pounded  mace,  forcemeat,  a 
few  slices  of  h.am,  3 hard-boiled  eggs, 
^ pint  of  water,  puff  emst.  Mode. — 
Skin  and  cut  up  the  fowls  into  joints, 
and  put  tho  nock,  log,  and  backbones 
in  a stewpan,  with  a little  water,  an 
onion,  a bunch  of  savoury  herbs,  and  a 
blade  of  mace  ; let  these  stew  for  about 
an  hour,  and,  when  done,  strain  off  the 
liquor : this  is  for  gravy.  Put  a layer 
of  fowl  at  the  bottowi  of  a pie-dish,  then 
a layer  of  ham,  then  one  of  forcemeat 
and  hard-boiled  eggs  cut  in  rings  ; be- 
tween tho  layers  put  a seasoning  of 
pounded  mace,  nutmeg,  pepper,  and  salt. 
Proceed  in  this  manner  until  the  dish  is 
full,  and  pour  in  about  h pint  of  water ; 
border  tho  edge  of  tho  dish  with  puff 
crast,  put  on  tho  cover,  ornament  tho 
top,  and  glaze  it  by  bru.shing  over  it 
tho  yolk  of  an  egg.  Bake  from  1^  to 
1.1  hotir,  should  the  pie  l)0  very  largo, 
and,  when  done,  pour  in  at  tho  top  the 
gravy  made  from  the  bones.  If  to  be 
eaten  cold,  ami  wished  particul.arly  nice, 
the  joints  of  tho  fowls  should  bo  boned, 
and  placed  in  tho  dish  with  alternate 
layers  of  forcemeat ; sausage-meat  may 
also  bo  substituted  for  tho  forceme<at, 
and  is  now  very  much  used.  When  the 
chickens  are  boned,  ami  mixed  with 
s.ausage-meat,  tho  pie  will  take  about 
2 hours  to  bake.  It  should  bo  covered 
with  a piece  of  paper  when  about  half- 
done,  t)  prevent  tho  paste  being  dried 
up  or  scorched.  Time. — For  a pie  with 
unboned  me.at,  1]  to  l.j  hour  ; with  boned 
mc.at  and  sausage  or 'forcemeat,  l.jto2 
hours.  Average  cost,  with  2 fowls,  (is.  Gd. 
SnlTicient  for  d or  7 persons.  Seasonabl* 
at  any  time. 

'll 

CHICKEN,  Potted  (a  Luncheon  or' 
Breakfast  Dish). 

Ingredients. — The  remains  of  cold  roast 
chicken  ; to  every  lb.  of  meat  allow  ^ lb, 
of  fresh  butler,  salt  and  cayenne  to  taste« 
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1 teaspoonful  of  pounded  maco,  h sniall 
nutmeg.  Mode. — Strip  the  meat  from 
^■he  bones  of  cold  roast  fowl ; when  it  is 
treed  from,  gristle  and  skin,  weigh  it,  and 
to  every  lb.  of  meat  allow  the  above  pro- 
jiortion  of  butter,  seasoning,  and  spices. 
Cut  the  moat  into  small  pieces,  pound  it 
well  with  the  fresh  butter,  sprinkle  in 
the  spices  gradually,  and  keep  pounding 
until  reduced  to  a perfectly  smooth  paste. 
Put  it  into  potting-pots  for  use,  and  cover 
it  with  clarified  butter,  about  J inch  in 
thickness,  and,  if  to  be  kept  for  some 
time,  tie  over  a bladder  : 2 or  3 slices  of 
ham,  minced  and  pounded  with  the  above 
ingredients,  will  be  found  an  improve- 
ment.  It  should  be  kept  in  a dry  place. 
Seasonable  at  any  time. 

CHrCKEN  (or  Fowl)  SALAD. 

Ingredients. — The  remains  of  cold  roast 
or  boiled  chicken,  2 lettuces,  a little  en- 
dive, 1 cucumber,  a few  slices  of  boiled 
beetroot,  salad-dressing.  Mode. — Trim 
neatly  the  remains  of  the  chicken  ; wash, 
dry,  and  slice  tho  lettuces,  and  place  in 
the  middle  of  a dish  ; put  the  pieces  of 
fowl  on  tho  top,  and  pour  tho  salad- 
dressing  over  them.  Garnish  the  edge 
of  the  .salad  with  hard-boiled  eggs  cut  in 
1 ings,  sliced  cucumber,  and  boiled  beet- 
root cut  in  slices.  Instead  of  cutting  tho 
•ggs  in  rings,  the  yolks  may  bo  rubbed 
through  a hair  sieve,  and  the  whites 
chopped  very  finely,  and  arranged  on  the 
salad  in  small  b\inchos,  yellow  and  white 
alternately.  This  should  not  be  made 
long  before  it  is  wanted  for  f able.  A rer- 
age  cost,  exclusive  of  tho  cold  chicken, 
8(i.  Siijicient  for  4 or  t>  persons.  Sea- 
so /cable  at  any  time. 

CniLI  VIIMEGAB. 

Ingredients. — 50  fresh  red  English  chi- 
lies,  1 pint  of  vinegar.  J/otfe.— Pound 
or  cut  the  chilies  in  half,  and  infuse  them 
in  tho  vinegar  for  a fortnight,  when  it 
will  be  fit  for  use.  This  will  be  found  an 
agreeable  relish  to  fish,  as  many  people 
cannot  eat  it  without  tho  addition  of  au 
acid  and  cayenne  pepper. 

CTINA  CHILO. 

Ingredients. — lA  lb.  of  leg,  loin,  or  neck 
or  mutton,  2 onions,  2 lettuces,  1 pint  of 
green  poas,  1 teaspooufuJ  of  sidt,  1 tea- 
epoonful  of  popper,  J pint  ef  water,  ^ lb. 

clari(io<i  butter  * when  liked,  a httlo 


Chocolate  Cream 


cayenne.  Mode. — Mince  tlie  above  quan* 
tity  of  undressed  log,  loin,  or  neck  ol 
mutton,  adding  a little  of  the  fat,  also 
minced  ; put  it  into  a stewpan  with  tho 
remaining  ingredients,  previously  shred- 
ding the  lettuce  and  onion  rather  fine  ; 
closely  cover  the  stewpan,  after  the  ingre- 
dients have  been  well  stirred,  and  sim  • 
raer  gently  for  rather  more  than  two 
hours.  Serve  in  a dish,  with  a border  of 
rice  round,  tho  same  as  for  curry.  Time. 
— Rather  more  than  two  hours.  Average 
cost,  1«.  6rf.  Sujjldent  for  3 or  4 persons. 
Seaso7iable  from  Jime  to  August. 

CHOCOLATE,  to  Make. 

Ingredients. — Allow  i oz.  of  chocolate 
to  each  person ; to  every  oz.  allow  ^ pint 
of  water,  pint  of  milk.  Mode. — fi 
Make  the  milk-and-water  hot ; * 

scrape  the  chocolate  into  it,  and  r 
stir  the  mixture  con.stantly  and 
quickly  until  the  chocolato  is  dis- 
solved; bring  it  to  tho  boiling- 
point,  stir  it  well,  and  seiu-o  di- 
rectly  with  white  sugar.  Choco- 
lato prepared  within  a mill,  as 
shown  in  tho  engraving,  is  made 
by  putting  in  tho  scra|ied  choco-  H'pl 
late,  pouring  over  it  the  boiling 
milk-and-water,  and  milling  it 
over  the  fire  until  hot  and  frothy,  miw,. 
Sufficient. — Allow  i oz.  of  cake 
chocolate  to  each  person, 

CHOCOLATE  CREAM. 

Ingredte/iis. — 3 oz.  of  grated  chocolate, 
i lb.  of  sugar,  !.;(  pint  of  cream,  I.^  oz.  of 
clarified  isiiighiss,  tho  yolks  of  ()  ctrg.s. 
Alode. — l>eat  the  yolks  of  the  eggs  well, 
put  them  into  a ba.sin  with  the  grated 


chocolate,  the  sugar,  and  1 pint  or  the 
cream;  stir  these  ingredients  well  touo- 
thcr,  jiour  thorn  into  r.  jug,  and  sot  this 
]ug  in  a saucepan  of  toiling  water  ; stir 
it  one  way  until  the  mixture  thickens, 
but  do  not  allow  it  to  boil,  or  it  will 
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ourdle.  Strain  the  cream  through  a siovo 
into  a basin  ; stir  in  the  isinglass  and  the 
other  i pint  of  cream,  which  should  bo 
well  whipped ; mix  all  well  together,  and 
pour  it  into  a mould  which  has  beon  pre- 
viously oiled  with  the  purest  salad-oil, 
and,  if  at  hand,  sot  it  in  ice  until  wanted 
for  table.  Time. — About  10  minutes  to 
stir  the  mixture  over  the  fire.  Average 
cost,  4s.  6d.,  with  cream  at  1*.  per  pint. 
Sufficient  tohll  a quart  mould.  &asoual/U 
at  any  time. 

CHOCOLATE  SOUFFLE. 
Ingredients. — 4 eggs,  3 teaspoonfuls  of 

runded  sugar,  1 teaspoonful  of  flour, 
oz.  of  the  best  chocolate.  Mode.  — 
Break  the  eggs,  separating  the  whites 
from  the  yolks,  and  put  them  into  dif- 
ferent basins ; add  to  the  yolks  the 
sugar,  flour,  and  chocolate,  which  should 
bo  very  finely  grated,  an<l  stir  these  in- 
gredionts  for  5 minutes.  Then  well  whisk 
the  whites  of  the  eggs  in  the  other  basin 
until  they  are  stiff,  and,  when  firm,  mix 
lightly  with  the  yolks  till  the  whole  forms 
a smooth  and  light  substance ; butter  a 
round  cake-tin,  put  in  the  mixture,  and 
bake  in  a moderate  oven  from  15  to  20 
minutes.  Pin  a white  napkin  round  the 
tin,  strew  sifted  sugar  over  the  top  of  the 
souffid,  and  send  it  immediately  to  table. 
The  proper  appearance  of  this  dish  de- 
pends entirely  on  the  expedition  with 
which  it  is  served ; and  some  cooks,  to 
preserve  its  lightness,  hold  a salamander 
over  the  souffl^  until  it  is  placeil  on  tho 
table.  If  allowed  to  stand  after  it  coines 
from  tho  oven  it  will  bo  entirely  spoiled, 
as  it  falls  almost  immediately.  Time. — 
15  to  20  minutes.  Average  cost,  Is.  Suf- 
ficient  for  a moderate-sized  soulHfi.  Seek- 
tonable  at  any  time. 

CLARET-CUP. 

Ingredients. — 1 bottle  of  claret,  1 bottle 
of  wda-water,  about  ^ lb.  of  pounded  ice, 
4 tablospoonfulsof 
powdered  sugar, 
J toaspoonful  of 
grated  nutmeg,  1 
liqueur  - glass  of 
Maraschino,  a 
sprig  of  green  bo- 
rage. Mode. — Put 
all  the  ingredients 
into  a silver  cup, 
regulating  the  pro- 
portion of  ice  by 


Cocoa,  to  make 


tho  state  of  the  weather ; if  very  warm, 
a larger  quantity  would  be  necessary. 
Hand  the  cup  round  with  a clean  nap- 
kin passed  through  one  of  the  han- 
dles, that  the  edge  of  the  cup  may  be 
wiped  alter  each  guest  has  partaken 
of  the  contents  thereof.  Seasonable  in 
summer. 

COCK-A-LEEKIE. 

Ingredients. — A capon  or  largo  fowl 
(sometimes  an  old  cock,  from  which  the 
recipe  takes  its  name,  is  used),  which 
should  bo  trussed  as  for  boiling,  2 or  3 
bunches  of  fine  leeks,  5 quarts  of  stock 
(see  Stock),  popper  and  salt  to  taste. 
Mode. — Well  wash  the  leeks  (and,  if  old, 
scald  them  in  boiling  water  for  a few 
minutes),  taking  off  the  roots  and  part 
of  tho  heads,  and  cut  them  into  lengths 
of  about  an  inch.  Put  the  fowl  into  tho 
stock,  with,  at  first,  one  half  of  the  looks, 
and  allow  it  to  simmer  gently.  In  half 
an  hom-  add  tho  remaining  leeks,  and 
then  it  may  simmer  for  3 or  4 hours 
longer.  It  should  be  cjirofully  skimmed, 
and  c.an  be  seasoned  to  taste.  In  serving, 
tiike  out  the  fowl  and  carve  it  neatly, 
placing  the  pieces  in  a tureen,  and  pour- 
ing over  them  tho  soup,  which  should  be 
very  thick  of  leeks  (a  purSe  of  locks,  the 
French  would  call  it).  Time. — 4 hours. 
Average  cost,  la.  6d.  per  quart;  or  with 
stock,  la.  Sufficient  for  10  persons,  h’co- 
sonable  in  winter. 

Note. — Without  the  fowl,  tho  above, 
which  would  then  bo  merely  called  leek 
80ui),"Ts  very  good,  and  also  economical. 
Cock-a-leekie  wsis  largely  cousumod  at 
tho  Bums  Centenary  Festival  at  the 
Crystal  PiUace,  SydouWn,  in  1859. 

COCOA-  to  Make. 

Ingredients. — Allow  2 teaspoonfuls ‘of 
the  prepared  cocoa,  or  1 teaspoonful  of 
cocoa  essence,  to  1 breakfast-cup ; boiling 
milk  and  boiling  water.  Mode. — Put  the 
cocoa  into  a breakfast-cup,  pour  over  it 
suflicient  cold  milk  to  make  it  into  a smooth 
paste;  then  add  equal  quantities  of  boil- 
ing milk  and  boiling  water,  and  stir  all  well 
together,  boiling  for  one  or  two  minutes. 
Care  must  be  taken  not  to  allow  the  milk 
to  got  burnt,  as  it  will  entirely  spoil  the 
flavour  of  tho  preparation.  The  rock  cocoa, 
or  that  bought  in  a solid  piece,  should  be 
scraped,  and  made  in  the  same  manner, 
taking  care  to  rub  down  all  the  lumps 
before  the  boiling  liquid  is  added.  Suffl- 
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dent. — 2 teaspoonfuls  of  prepared  cocoa, 
or  1 of  cocoa  essence,  for  1 breakfast-cup, 
or  ^ oz.  of  the  rock  cocoa  for  the  same 
quantity. 

COD. 

Cod  should  be  chosen  for  the  table 
when  it  is  plump  and  round  near  the  tail, 
when  the  hollow  behind  the  head  is  deep, 
and  when  the  sides  are  undulated  as  if 
they  were  ribbed.  The  glutinous  parts 
about  the  head  lose  their  delicate  flavour 
after  the  fish  has  been  twenty-four  hours 
out  of  the  water.  The  great  i)oint  by 
which  the  cod  should  be  judged  is  the 
firmness  of  its  flesh  ; and,  although  the 
cod  is  not  firm  when  it  is  alive,  its  quality 
may  be  arrived  at  by  pressing  the  finger 
into  the  flesh  : if  this  rises  immediately, 
the  flesh  is  good ; if  not,  it  is  .stale. 
Another  sign  of  its  goodness  is,  if  the 
lish,  when  it  is  cut,  ej^ibits  a bronze  ap- 
pearance, like  the  silver  side  of  a round  of 
beef  ; when  this  is  the  case  the  ficsh  will 
be  firm  when  cooked.  Stiffness  in  a cod, 
or  in  any  other  fish,  is  a sure  sign  of 
freshness,  though  not  always  of  quality. 
Sometimes  codfish,  though  exhibiting 
signs  of  rough  usage,  will  eat  much  bet- 
ter than  those  with  red  gills,  so  strongly 
recommended  by  mariy  cookery-b(»sks. 
This  appearance  is  generally  causerf  by 
the  fish  having  been  knocked  alK)ut  at 
sea,  in  the  well-boats,  iu  which  they  are 
conveyed  from  the  fishing-grounds  to 
market. 

COD  h la  BECHAMEL. 

[Cold  Meat  Cookery.]  Ingredients. — 
Any  remains  of  cold  cod,  4 tablespoonfuls 
of  bdehamol  {.w  BtX'DAMEL  Sauce),  2 oz. 
of  butter ; seasoning  to  t.aste  of  popper 
and  salt ; fried  bread,  a few  bread  crumbs. 
Mode. — Flake  the  cod  carefully,  leaving 
out  all  skin  and  bone  ; put  the  bdohamel 
in  a stewpan  with  the  butter,  and  stir  it 
over  the  fire  till  the  latter  is  melted  : add 
seasoning,  put  in  the  fish,  and  mix  it 
well  with  the  sauce.  Make  a border  of 
fried  bread  round  the  dish,  lay  in  the 
fish,  sprinkle  over  with  bread  crumbs, 
and  baste  with  butter.  Brown  either 
before  the  fire  or  with  a salamander,  and 
ganiish  with  toasted  bread  cut  in  fanci- 
ful shapes.  Time. — .3  hour.  Average  cost, 
exclusive  of  the  fish,  Otf. 

COD  k la  CKEME. 

(Cold  Meat  Cookery.]  IngredienU. 


Cod  a la  Maltre  d’HStel 


— 1 largo  slice  of  cod,  1 oz.  of  butter, 
1 chopped  shalot,  a little  minced  parsley, 
i teacupful  of  white  stock,  ^ pint  of  milk 
or  cream,  flour  to  thicken,  cayenne  and 
lemon-juice  to  taste,  | teaspoonful  of 
powdered  sugar.  Mode. — Boil  the  cod, 
and  while  hot,  break  it  into  flakes  ; put 
the  butter,  shalot,  parsley,  and  stock  into 
a stewpiin,  and  let  them  boil  for  6 mi- 
nutes. Stir  in  sufficient  flour  to  thicken, 
and  pour  to  it  the  milk  or  cream.  Sim- 
mer for  10  minutes,  add  the  cayenne  and 
sugar,  and,  when  liked,  a little  lemon- 
juice.  Put  the  fish  in  the  sauce  to  w.irm 
gradually,  but  do  not  lot  it  boil.  Servo 
in  a dish  garnished  with  crohtons.  Time. 
— Rather  more  than  ^ hour.  Average 
cost,  with  cream,  ‘2s.  Sujjidetit  for  3 per- 
sons. Seasoiiahle  from  November  to 
March. 

iVo<e. — The  remains  of  fish  from  the 
preceding  day  answer  very  well  for  this 
dish. 

COD  h PITALIEHINrE. 

Ingredients. — 2 slices  of  crimped  cod, 
1 shalot,  1 slice  of  ham  minced  very  fine, 

^ pint  of  white  stock,  when  liked,  i tea- 
cupful  of  cream ; salt  to  ta.ste  ; a few 
drops  of  garlic  \'incgar,  a little  lemon- 
juice,  ^ tcaspoonful  of  powdered  sugar. 
Mode. — Chop  the  shalots,  mince  the  liam 
very  fine,  pour  on  the  stock,  and  simmer 
for  15  minutes.  If  the  colour  should  not 
bo  good,  add  cream  in  the  above  pro- 
portion, and  strain  it  through  a fine 
sieve  ; season  it,  and  put  in  the  vinegar, 
lemon-juice,  and  sugar.  Now  boil  the 
ctid,  take  out  the  middle  bone,  and  skin 
it ; put  it  on  the  dish  without  breaking, 
and  pour  the  sauce  over  it.  I'inie. — 
if  hour.  Average  cost,  3.s.  6iZ.,  with  fresh 
fish.  Sufficient  for  4 persons.  Seasonable 
from  November  to  March. 

COD  h la  MAITBE  D’HOTEL. 

[Cold  Meat  Cookery.]  Ingredients. 
— 2 slices  of  cod,  i lb.  of  butter,  a little 
chopped  shalot  and  parsley ; pepper  to 
taste ; i tcaspoonful  of  grated  nutmeg, 
or  rather  less  when  the  flavour  is  not 
liked;  the  juice  of  ] lemon.  Mode. — 
Boil  the  cod,  and  either  leave  it  whole, 
or,  what  is  still  better,  flake  it  from  the 
bone,  and  take  oil'  the  skin.  Put  it  into 
Q stewpan  with  the  butter,  parsley,  sha- 
lot, iic]>pcr.  and  nutmeg.  Mult  the  but- 
ter gradually,  and  bo  very  ctiroful  that  it 
does  not  become  like  oil.  When  stU  it 
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Cod,  Curried 


well  mixed  and  thoroughly  hot,  add  the 
lemon  ji’ico,  and  servo.  Titne.—^  hour. 
Averiuie  cost,  2s.  6d.  ; with  remains  of 
told  fish,  5(1.  Sufficient  for  4 persons. 
Seasonable  from  November  to  Alarch. 

JVote. — Cod  that  has  been  left  will  do 
for  this. 

COD,  Curried. 

(Cold  Meat  Cookeky.]  Ingredients. 
— 2 slices  of  largo  cod,  or  the  remains  of 
any  cold  fish  ; 3 oz.  of  butter,  1 onion 
sliced,  a teacupful  of  white  stock,  thick* 
ening  of  butter  and  flour,  1 small  tea- 
spoonful  of  curry-powder,  ^ pint  of  cream, 
salt  and  cayenne  to  taste.  Mode. — Fl.ake 
the  fish,  and  fry  it  of  a nice  brown  coloiu 
with  the  butter  and  onions  ; put  this  in 
a stewpan,  add  the  stock  and  thickening, 
and  simmer  for  10  minutes.  Stir  the  curry- 
powder  into  the  cream  ; put  it,  with  the 
seasoning,  to  the  other  ingredients  ; give 
one  boil,  and  servo.  Time. — J hour. 
A veratje  cost,  with  fresh  fish,  Ss.  Sujfi- 
dent  for  4 persons.  Seosonable  from 
November  to  March. 

COD  PIE. 

Ingredients. — 2 slices  of  coo  ; pepper 
and  salt  to  taste ; ^ a teaspoonful  of 
grated  nutmeg,  1 large  blade  of  pounded 
mace,  2 oz.  of  butter,  pint  of  stock,  a 

aste  crust  (see  Pastry).  For  sauce, — 

tablespoonful  of  stock,  ^ pint  of  oroam 
or  milk,  thickening  of  flour  or  butter, 
lcmon-i>cel  chopped  very  fine  to  taste, 
12  oysters.  Mode. — Lay  the  cod  in  salt 
for  4 hours,  then  wash  it  and  place  it 
in  a dish  ; season,  and  add  the  butter 
and  stock  ; cover  with  the  crust,  and 
bake  for  1 hour,  or  rather  more.  Now 
make  the  sauce,  by  mixing  the  ingre- 
dients named  above ; give  it  one  boil, 
and  pour  it  into  the  pie  by  a hole  made 
at  the  top  of  the  crust,  which  can  easily 
bo  covered  by  a small  piece  of  pastry  cut 
and  baked  in  any  fanciltil  shape, — such 
as  a leaf,  or  otherwise.  Time. — 1.1  hour. 
A verage  cost,  with  fresh  fish,  '2s.  tuf.  Su/- 
J’jneni  for  6 persons.  Seasonable  from 
November  to  ftlarch. 

Note. — The  remains  »f  cold  fish  may 
be  used  for  this  pie. 

COD  PIE.  (Economical.) 

[Cold  Meat  Cookery.]  Ingredients. 
Any  remains  of  cold  cod,  12  oysters, 
taitficient  melted  butter  to  moisten  it ; 


Cod  Sounds,  en  Pome 


mashed  potatoes  enough  to  fill  up  the 
dish.  Mode. — Flake  the  fish  from  the 
bone,  and  carefully  take  away  all  tha 
skin.  Lay  it  in  a pie-dish,  pour  over  the 
molted  butter  and  oysters  (or  oyster 
sauce,  if  there  is  any  left),  and  cover 
with  mashed  potatoes.  Bake  for  ^ a& 
hour,  and  send  to  table  of  a nice  brown 
colour.  Time. — 1 hour.  Seasonable  iroir 
Ncveiubor  to  March. 


COD,  Balt,  commonly  called  “ Salt* 
fish,” 

Ingredients. — Sufficient  water  to  cover 
the  fish.  Mode.  — Wash  the  fish,  and 
lay  it  all  night  in  water,  with  a ^ pint 
of  vinegar.  When  thoroughly  soaked, 
take  it  out,  see  that  it  is  perfectly  clean, 
and  put  it  in  the  fish-kettle  with  suffi- 
cient cold  water  to  cover  it.  Heat  it 
gradually,  but  do  not  lot  it  boU  much,  or 
the  fish  will  be  hard.  Skim  well,  and 
when  done,  drain  the  fish,  and  put  it  on 
a napkin  garnished  with  hard-boiled  eggs 
cut  in  rings.  Time. — About  1 hour. 
Average  cosf,  5d.  per  lb.  Sufficient  for 
each  person,  ^ lb.  Seasonable  in  tht 
spring. 

Note. — Serve  with  egg  sauce  and  par- 
snips. This  is  an  especial  dish  on  Ash 
Wednesday. 

COD  SOUNDS 

Should  be  well  soaked  in  salt  and 
water,  and  thoroughly  washed  before 
dressing  them.  They  are  considered  a 
great  delicacy,  and  may  either  be  broiled, 
fried,  or  boiled  ; if  they  are  boiled,  mix 
a little  milk  with  the  water. 

COD  BOUNDS,  en  Poule. 

Ingredients. — For  forcemeat,  12  chop- 
peti  oysters,  3 chopped  anchovies,  ^ lb. 
of  bread  crumbs,  1 oz.  of  butter,  2 eggs, 
seasoning  of  salt,  pepper,  nutmeg,  and 
mace  to  taste ; 4 cod  sounds.  Mode. — 
Make  the  forcemeat  by  mixing  the  ingre- 
dients well  together.  W’ash  the  sounds, 
and  boil  them  in  milk  and  water  for  an 
hour ; take  them  out,  and  lot  them  cool. 
Cover  each  with  a layer  of  foii-omeat, 
roll  them  up  in  a nice  form,  ano  skewer 
them.  Rub  over  with  lard,  dredge  witl 
flour,  and  cook  them  gently  before  the 
tiro  in  a Dutch  oven.  Time. — i hou*, 
Avetvgt  cost,  6d.  per  iU 
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Cod’o  Head  and  Shoulders 


COD’S  HEAD  & BHOULDBBS. 

Ingredients. — SuflBcient  water  to  cover 
the  hsli ; 5 04.  of  salt  to  each  gallon  of 
water.  Mode.  — Cleanse  the  fish  tho- 
roughly, and  rub  a little  salt  over  the 
thick  part  and  inside  of  the  fish  1 or  2 
hours  before  dressing  it,  as  this  very 
much  improves  the  flavour.  Lay  it  in 
the  fish-kettle,  with  sufficient  cold  water 
to  cover  it.  Be  very  particular  not  to 
pour  the  water  on  the  fish,  as  it  is  liable 
to  break  it,  and  only  keep  it  just  simmer- 
ing. If  the  water  should  boil  away,  add 
a little  by  pouring  it  in  at  the  side  of 
the  kettle,  and  not  on  the  fish.  Add 
salt  in  the  above  proportion,  and  bring 
it  gradually  to  a boil.  Skim  very  care- 
fully, draw  it  to  the  side  of  the  fire,  and 
let  it  gently  simmer  tiU  done.  Take  it 
out  and  drain  it ; servo  on  a hot  napkin, 
and  garnish  with  cut  lemon  and  horse- 
radish. Time. — According  to  size,  i an 
hour,  more  or  less.  Average  cost,  from 
&?.  to  6s.  Sufficient  for  6 or  8 persons. 
Seasonable  from  November  to  March. 

jgote. — Oyster  sauce  and  plain  melted 
butter  should  be  served  with  this. 


COD’S  HEAD  & SHOULDERS, 
to  Carve. 

First  run  the  knife  along  the  centre  of 
the  side  of  the  fish,  namely,  from  d to  b, 
down  to  the  bone  ; then  carve  it  in  un- 


c 


broken  slices  downwards  from  to  «,  oi 
upwards  from  to  c,  as  shown  in  the 
engraving.  The  carver  should  ask  the 
guests  if  they  would  like  a portion  of  the 
too  and  liver. 

Note. — Of  this  fish,  the  parts  about  the 
backbone  and  shoulders  are  the  firmest 
and  most  esteemed  by  connoisseurs.  The 
sound,  which  lines  the  fish  beneath  the 
backbone,  is  considered  a delicacy,  as 
are  also  the  gelatinous  parts  about  tb« 
bead  and  neck. 


Coffee,  Nuttitioua 


COFFEE,  Essence  of. 

Ingredients. — To  every  | lb,  of  ground 
coffee  allow  1 small  teaspoonful  of  pow- 
dered chicory,  3 small  teacupfuls,  or 
1 pint,  of  water.  Mode.  — Let  the  coffee 
be  freshly  ground,  and,  if  pos.sible,  freshly 
roasted  ; put  it  into  a percolator,  or  filter, 
with  the  chicory,  and  pour  slowly  over  it 
the  above  proportion  of  boiling  water. 
When  it  has  all  filtered  through,  warm 
the  coffee  sufficiently  to  bring  it  to  the 
simmering- point,  but  do  not  allow  it  to 
boil ; then  filter  it  a second  time,  put  it 
into  a clean  and  dry  bottle,  cork  it  well, 
and  it  will  remain  good  for  several  days. 
Two  tablespoonfuls  of  this  essenoe  are 
quite  sufficient  for  a breakfast-cupful  of 
hot  milk.  This  essence  will  be  found 
particularly  u^ful  to  those  persons  who 
have  to  rise  extremely  early  ; and  having 
only  the  milk  to  make  boiling,  is  very 
easily  and  quickly  prepared.  'V^on  the 
essence  is  bottled,  pour  another  3 tea- 
cupfuls of  boiling  water  slowly  on  the 
grounds,  which,  when  filtered  through, 
will  be  a very  weak  coffee.  The  next 
time  there  is  essence  to  be  prepared, 
make  this  weak  coffee  boiling,  and  p>our 

it  on  the  ground  coffee  instead  of  water. 
Time. — To  be  filtered  once,  then  brought 
to  the  boiling  point,  and  filtered  again. 
Average  cost,  with  coffee  at  la.  8d.  per  lb., 
6t/.  Sufficient.— AWoMf  2 tablespoonfuls 
for  a breakfastcupful  of  hot  milk. 

Coffee  Essence  can  now  bo  obtained 
ready  for  use,  thus  saving  time  and 
trouble.  That  prepared  by  Messrs.  Thos. 
Symington,  containing  only  sugar  in 
addition  to  the  soluble  constituents  of 
fresh  coffee,  forms  an  excellent  substituU 

COFFEE,  Nutritious. 

Ingredients. — oz.  of  ground  coffee,  1 
pint  of  milk.  Si  ode. — Lb*  the  coffee  m 
fre.shly  ground ; put  it  ioto  a saucepan 
with  the  milk,  w>hicb  should  be  made 
nearly  boiling  before  ttie  coffee  is  put  iu, 
and  boil  together  for  8 minutes  ; clear  ii 
by  pouring  some  of  it  into  a cup,  and 
then  back  again,  and  leave  it  on  the  hob 
for  a few  minutes  t*  settle  thoroughly. 
This  coffee  may  be  made  still  more  nu- 
tritious by  the  addition  of  an  egg  well 
beaten,  and  put  into  the  coffee-cup. 
Time. — 6 minutes  to  boil,  5 minutes  to 
settle.  Sufficient  to  make  1 large  bread- 
fast-cupful  of  coffee. 
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Coffee,  Simple  Method 


COFFEE,  Simple  Method  of 
Making. 

Ingredients. — Allow  ^ oz.,  or  1 tablo- 
■poonful,  of  coflfoe  to  each  person  ; to 
every  oz.  allow  h pint  of  water.  Mode. 
— Have  a small  iron  ring  maile  to  fit  the 
top  of  the  coffco-pot  inside,  and  to  this 
ring  sew  a small  muslin  bag  (the  muslin 
for  the  purpose  must  not  be  too  thin). 
Fit  the  bag  into  the  pot,  warm  the  pot 
with  some  boiling  water;  throw  this 
away,  and  put  the  ground  coflee  into  the 
bag ; pour  over  as  much  boiling  water  as 
is  required,  close  the  lid,  and,  when  all 
the  water  has  filtered  through,  remove 
tho  bag,  and  send  tho  colToo  to  tablo. 
Making  it  in  this  manner  prevents  tho 
necessity  of  pouring  tho  colfce  from  one 
vessel  to  another,  which  cools  and  spoils 
it.  The  water  should  be  poured  on  the 
coffee  gradually,  so  that  the  infusion 
may  bo  stronger  ; and  the  bag  must  bo 
well  made,  that  none  of  the  grounds  may 
escape  through  the  seams,  and  so  make 
the  coffee  thick  and  muddy.  Sufficient. 
— Allow  1 tablespoonful,  or  i oz.,  to  each 
person. 

COFFEE,  to  Make. 

Ingredients. — Allow  ^ oe.,  or  1 table- 
spoonful,  of  ground  coffee  to  each  per- 
son ; to  every  oz.  of  coffee  allow  ^ pint 
of  water.  Mode. — To  make  coffee  good, 
it  should  never  be  boiled,  but  tho  boiling 
water  merely  poured  on  it,  tho  same  as 
for  tea.  The  coffee  should  always  be 
purchased  in  the  berry, — if  possible, 
freshly  roasted  ; and  it  should  never  be 
ground  long  before  it  is  wanted  for  use. 


IATSSL'S  HTI»OBTi.TIO  UBV. 


There  are  very  many  new  kinds  of  coffee- 
pots, but  tho  method  of  making  the 
ooffee  is  nearly  always  tbo  same,  namely. 


Coffee,  to  make 


pouring  the  boiling  water  on  the  powder, 
and  allowing  it  to  filter  through.  Our 
illustration  shows  one  of  Loysel’s  Hydro- 
static Urns,  which  are  admirably  adapted 
for  making  good  and  clear  coffee,  wnich 
should  bo  made  in  tho  following  man- 
ner : — Warm  tho  um  with  boiling  water, 
remove  tho  lid  and  movable  filter,  and 
place  the  ground  coffee  at  tho  bottom  of 
the  urn.  Put  the  movable  filter  over 
this,  and  screw  tho  lid,  inverted,  tightly 
on  tho  end  of  the  centre  pipe.  Pour  into 
the  inverted  lid  tho  above  proportion  of 
boiling  water,  and  when  all  the  water  so 
poured  has  disappeared  from  the  funnel, 
and  made  its  way  down  the  centre  pipe 
and  up  again  through  tho  ground  coffee 
by  hydrostatic  pressure,  unscrew  tho  lid 
and  cover  tho  um.  Pour  back  direct 
into  tho  um,  not  through  the  funnel,  one, 
two,  or  three  cups,  according  to  the  size 
of  tho  percolater,  in  order  to  make  the 
infusion  of  uniform  strength;  the  con- 
tents will  then  be  ready  for  use,  and 
should  run  from  the  tap  strong,  hot,  and 
clear.  Tho  coffee  made  in  these  ums 
p;enerally  turns  out  very  good,  and  there 
IS  but  one  objection  to  them, — the  coffee 
runs  rather  slowly  from  tho  tap ; this  is 
of  no  consequence  where  there  is  a small 
p>arty,  but  tedious  where  there  are  many 
persons  to  provide  for.  A remedy  for 
this  objection  may  bo  suggested,  namely, 
to  make  the  coffee  very  strong,  so  that 
not  more  than  i cup  would  be  required, 
as  tho  rest  would  bo  filled  up  with  mUk. 
flaking  coffee  in  filters  or  pereolaters 
does  away  with  the  necessity  of  using 
isinglass,  white  of  egg,  and  various  other 
preparations,  to  clear  it.  Coffee  should 
always  be  served  very  hot,  and.  If  pos- 
sible, in  the  same  vessel  in  which  it  is 
made,  as  pouring  it  from  one  pot  to 
another  cools,  and  consequently  spoils 
it.  Many  persons  may  think  that  tho 
proportion  of  water  we  have  given  for 
each  oz.  of  coffee  is  rather  small ; it  is 
80,  and  the  coffee  produced  from  it  will 
be  very  strong ; J of  a cup  will  be  found 
quite  sufficient,  which  should  bo  filled 
with  nice  hot  milk,  or  mUk  and  cream 
mixed.  This  is  the  cafi  au  laii  for  which 
our  neighbours  over  the  Chanyel  are  so 
ju-stly  celebrated.  Should  tho  ordinary 
method  of  making  coffee  be  preferred, 
use  double  tho  quantity  of  water,  and, 
in  pouring  it  into  the  cups,  put  in  more 
coffee  and  less  milk.  SnfficienX. — For 
very  good  coffee,  allow  ^ os.,  or  1 table* 
s^ioonfuh  to  eawAi  uersua. 
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CoflFee,  to  Roast 


COFFEE,  to  Roast.  (A  French 
Recipe.) 

It  being  an  acknowledged  fact  that 
French  coffee  is  decidedly  superior  to 
that  made  in  England,  and  as  the  roast- 
ing of  the  berry  is  of  great  importance 
to  the  flavour  of  the  preparation,  it  will 
bo  useful  and  interesting  to  know  how 
they  manage  these  things  in  France.  In 
Paris,  there  are  two  houses  justly  cele- 
brated for  the  flavour  of  their  cofloe, — 
La  Aloiaon  Corcellet  and  La  M«.ison 
Royer  de  Chartres;  and  to  obtain  this 
flavour,  before  roasting,  tliey  a<ld  to  every 
8 lbs.  of  colfee  a piece  of  butter  the  size 
of  a nut,  and  a desserts(>oonful  of  |)ovv. 
dered  sugar  ; it  is  then  roasted  in  the 
usual  manner.  The  addition  of  the  but- 
ter and  sugar  develops  the  flnvoia  and 
aroma  of  the  be’  ry  ; butitmusi  be  borne 
in  mind,  that  the  quality  of  <h€  outter 
must  be  of  the  very  best  description. 

COLLOPS,  Scotch. 

[Cold  Meat  Cookery.]  ingredients. 
— The  remains  of  cold  roast  leal,  a little 
butter,  flour,  ^ pint  of  water,  1 onion, 
1 blade  of  pounded  mace,  1 oablespoonful 
of  lemon-juice,  A teaspoonful  of  finely- 
minced  lemon-peel,  2 tablespoonfuls  of 
sherry,  1 tablespoouful  of  mushroom 
ketchup.  Mode. — Cut  the  veal  the  same 
thickness  as  for  cutlets,  rather  larger 
than  a crown  piece  ; flour  the  meat  well, 
and  fry  a light  brown  in  butter  ; dredge 
again  with  flour,  and  add  .j  pint  of  water, 

curing  it  in  by  degrees ; set  it  on  the 

re,  and  when  it  boils,  add  the  onion  and 
mace,  and  let  it  simmer  very  gently  about 
jf  hour;  flavour  the  gravy  with  lemon- 
juice,  peel,  wine,  and  ketchup,  in  the 
above  proportion  ; give  one  ooil,  and 
serve.  Tinu. — if  hour.  Seasonable  from 
March  to  October. 

COLLOPS,  Scotch,  White. 

[Cold  Meat  Cookery.]  Ingredients. 
The  remains  of  cold  roast  veal,  A tea- 
spoonful of  grated  nutmeg,  2 blades  of 
poumled  mace,  cayenne  and  salt  to  taste, 
a little  butter,  1 dessertspoonful  of  flour, 
^ pint  of  water,  1 teasjioonful  of  anchoi^y 
sauce,  1 tablespoonful  of  lemon-juice, 
^ teaspoonful  of  lemon-peel,  1 table- 
spoouful of  mushroom  ketchup,  3 table- 
spoonfuls  of  cream,  1 tablespoonful  of 
anerry.  Mode. — Cut  the  veal  into  thin 
elloor  ,i^out  3 inches  in  width  ; hackthetj? 


Confectionary 


with  a knife,  and  grate  on  them  the  nut- 
meg, mace,  cayenne,  and  salt,  and  fry 
them  in  a little  butter.  Dish  them,  and 
make  a gravy  in  the  pan  by  putting  in 
the  remaining  ingredient*.  Give  one 
boil,  and  pour  it  over  the  collops ; gsir- 
nish  with  lemon  and  slices  of  toasted 
bacon,  rolled.  Forcemeat  balls  may  be 
added  to  this  dish.  If  cream  is  not  at 
hand,  substitute  the  yolk  of  an  egg  beaten 
up  well  with  a little  milk.  Time. — About 
5 or  7 minutes.  Seasonable  from  May  to 
October. 

COMPOTE, 

A confiture  made  at  the  moment  of 
need,  and  with  much  less  sugar  than 
would  be  ordinarily  put  to  preserves. 
They  are  very  wholesome  things,  suit- 
able to  most  stomachs  which  cannot  ac- 
commodate themselves  to  raw  fruit  or  a 
large  portion  of  sugar : they  are  the 
happy  medium,  and  far  better  than  onli- 
nai-y  stewed  fruit.  For  Fniit  Competes 
refer  to  the  recipes  relating  to  the  various 
Fruits. 

CONFECTIONARY. 

In  speaking  of  confectionary,  it  should 
be  remarked  that  many  preparations 
come  under  th.at  heaii  ; for  the  various 
fruits,  flowers,  herbs,  roots,  and  juices, 
which,  when  boiled  with  sugar,  were  for- 
merly employed  in  pharmacy  as  well  as 
for  sweetmeats,  were  called  confections, 
from  the  Latin  word  conficere,  * to  make 
up ; ’ but  the  term  confectionary  embraces 
a very  large  class  indeed  of  sweet  food, 
many  kinds  of  which  should  not  be  at- 
tempted in  the  ordinary  cuisine.  The 
thousand  and  one  ornamental  dishes  that 
adorn  the  tables  of  the  wealthy  should 
be  purchased  from  the  confectioner  : they 
cannot  profitably  be  made  at  home. 
Apart  from  these,  cakes,  biscuits,  and 
tarts,  &c.,  the  class  of  sweetmeats  called 
confections  may  be  thus  classified  : — 
1.  Liquid  confects,  or  fruits  either  whole 
or  in  pieces,  preserved  by  being  im- 
mersed in  a fluid  transparent  syrup ; as 
the  liquid  confects  of  apricots,  green 
citrons,  and  muny  foreign  fruits.  2.  Dry 
confects  are  those  which,  after  having 
been  boiled  in  the  syrup,  are  taken  out 
and  put  to  dry  in  an  oven,  as  citron  and 
orange-f)eel,  &c.  8.  Marmalade,  jams, 

and  pastes,  a kind  of  soft  compounds 
made  of  the  pulp  of  fruits  or  other  vege- 
table substauoes.  beat  up  with  sugsw  cf 
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Cow-Heel,  Pried 


honey  : such  as  oranges,  apricots,  pears, 
&o.  4.  Jellies  are  the  juices  of  fruits 

boiled  with  sugar  to  a pretty  thick  con- 
sistency, so  as,  upon  cooling,  to  form  a 
trembling  jolly  ; as  currant,  gooseberry, 
8f>ple  jelly,  &o.  6.  Conserves  are  a kind 
of  dry  confects,  made  by  beating  up 
flowers,  fruits,  ic.,  with  sugar,  not  dis- 
solved. 6.  Candies  are  fruits  candied 
over  with  sugar  after  having  been  boiled 
in  the  syrup. 

COW-HEEL,  Fried. 

IngredienU.  — Ox-feet,  the  yolk  of  1 
egg,  bread  crumbs,  parsley,  salt  and 
cayenne  to  taste,  boiling  butler.  Mode. 
— Wash,  scald,  and  thoroughly  clean  the 
feet,  and  cut  them  into  pieces  about 
2 inches  long  ; have  ready  some  fine 
bread  crumbs  mixed  with  a little  minced 
parsley,  c.ayenne,  and  salt ; dip  the 
pieces  of  heel  into  the  yolk  of  egg, 
sprinkle  them  with  the  bread  crumbs, 
ami  fry  them  until  of  a nice  brown  in 
boiling  butter.  Time. — i hour.  Average 
coet,  6d.  each.  Seatonalle  at  any  time. 

yote. — Ox-feet  may  be  dressed  in  va- 
rious ways,  stewed  in  gravy  or  plainly 
boiled  and  served  with  melted  butter. 
When  plainly  boiled,  the  liquor  will  an- 
swer for  making  sweet  or  relishing  jel- 
lies, and  also  to  give  richness  to  soups 
or  gravies. 

COW-HEEL  STOCK,  for  Jellies 
(More  Economical  than  Coif’s- 
Feet). 

I agredienls, — 2 cow-heels,  3 qiiarts  of 
water.  Mode.  — Procure  2 heels  that 
have  only  been  scxilded,  and  not  boiled  ; 
split  them  in  two,  and  remove  the  fat 
between  the  claws ; wash  them  well  in 
warm  water,  and  put  them  into  a sauce- 
pan with  the  above  proportion  of  cold 
water ; bring  it  gradually  to  boil,  re- 
move all  the  scum  as  it  rises,  and  simmer 
the  heels  gently  from  7 to  8 hours,  or 
until  the  liquor  is  reduced  one-half  ; then 
strain  it  into  a basin,  measuring  the  quan- 
tity, and  put  it  in  a cool  place.  Clarify 
it  in  the  same  manner  as  calf  s-feet  stock, 
using,  with  the  other  inuroilients,  about 
^ oz.  of  isinglass  to  each  quart.  This 
stock  should  be  made  the  ilay  before  it 
is  required  for  use.  Two  dozen  shank- 
bones  of  mutton,  boiled  for  6 or  7 hours, 
yield  a quart  of  strong  firm  stock.  They 
should  be  put  on  in  2 quarts  of  water, 
wnich  should  be  reduced  one-half.  Make 


Crab,  Hot 


this  also  the  day  before  it  is  required. 
Time. — 7 to  8 hours  to  boil  thecow-hoels, 
6 to  7 hours  to  boil  the  shank-bones. 
Average  coet,  from  ^d.  to  Gd.  each.  Suf 
Jicient. — 2 cow-heels  should  make  8 pints 
of  stock.  SeoMnadtle  at  any  time. 

COWSLIP  WINE. 

Ingredients. — To  ever”  gimon  of  water 
allow  3 lbs.  of  lumy  oiigar,  the  rind  of 
2 lemons,  the  juice  of  1,  the  rind  and 
juice  of  1 Seville  orang^e,  1 gallon  of  cow- 
slip pips.  To  every  gallons  of  wine 
allow  1 bottle  of  brandy.  Moile. — Boil 
the  sugar  and  water  together  for  ^ hour, 
carefully  removing  all  the  scum  as  it 
rises.  Pour  this  boiling  liquor  on  the 
orange  and  lemon-rinds  and  the  juice, 
which  should  be  strained ; when  milk- 
warm,  add  the  cowslip  pips  or  flowers, 
picked  from  the  stalks  and  seeds ; and 
to  9 gallons  of  wine  3 tablespoonfuls  of 
good  fresh  brewers’  yeast.  Let  it  fer- 
ment 3 or  4 days,  then  put  all  together 
in  a cask  with  the  brandy,  and  le!  it 
remain  for  2 months,  when  bottle  it  off 
for  use.  Time. — To  bo  boiled  .j  hour  ; 
to  ferment  3 or  4 days  ; to  remain  in  the 
cask  2 months.  Average  cost,  exclusive 
of  the  cowslips,  which  may  be  picked  in 
the  fields,  2.1.  9d.  per  gallon.  iSeasonablt. 
Make  this  in  April  or  May. 

CRAB,  to  Choose. 

The  middle-sized  crab  is  the  host ; and 
the  cnib,  like  the  lobster,  should  be 
judged  by  its  weight ; for  if  light,  it  is 
watery. 

CRAB,  to  Dress. 

Mgredients. — 1 crab,  2 tablespoonfuls 
of  vinegar,  1 ditto  of  oil ; salt,  white 
pepper,  and  cayenne,  to  taste.  Mode. — 
Empty  the  shells,  and  thoroughly  mix 
the  meat  with  the  above  ingredi-nts,  and 
put  it  in  the  large  shell.  Garnish  with 
elic(‘B  of  cut  lemon  and  parsl<*y.  The 
quantity  of  oil  may  be  increased  when  it 
is  much  liked.  Average  cost,  from  lUtf. 
to  2*.  & asonoble  all  the  year ; but  not 

so  good  in  May,  J une,  and  J uly.  Sujficient 
for  3 persons. 

CRAB,  Hot. 

tttgredienis. — 1 crab,  nutmeg,  salt  and 
p<!pper  to  taste,  3 oz.  of  butter,  J lb.  of 
bread  crumbs,  3 tablespoonfuls  of  vino- 
gar.  Mode,  — Aft-r  having  boiled  th« 
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Crab  Sauce 


erab,  pick  the  moat  out  from  the  shelis, 
ind  mix  with  it  the  nutmeg  and  season- 
rug.  Cut  up  the  butter  in  small  pieces, 
and  add  the  bread  crumbs  and  vinegar. 
Mix  altogether,  put  the  whole  in  the  large 
sheU,  and  brown  before  the  fire  or  with 
a salamander.  Time. — 1 hour.  Average 
cost,  from  lOd.  to  2s.  Sufficient  for  3 per- 
sona. Seasonable  all  the  year;  but  not 
#0  good  in  May,  June,  and  July. 

laAB  SAUCE,  for  Fish  (equal  to 
Lobster  Sauce). 

Ingredients. — 1 crab;  salt,  pounded 
•fcAce,  and  cayenne  to  taste;  ^ pint  of 
melted  butter  made  with  milk.  Mode. — 
Choose  a nice  fresh  crab,  pick  all  the 
meat  away  from  the  shell,  and  out  it  into 
small  square  pieces.  Make  ^ pint  of 
melted  butter,  put  in  the  fish  and  sea- 
soning ; let  it  gi-adually  warm  through, 
and  simmer  for  2 minutes : it  should  not 
boU.  Average  cost,  Ij.  2<i. 

CRAYFISH. 

Crayfish  should  be  thrown  into  boiling 
water,  to  which  has  been  added  a good 
seasoning  of  salt  and  a little  vinegar. 
When  done,  which  will  be  in  ^ hour, 
take  them  out  and  drain  them.  Let 
them  cool,  arrange  them  on  a napkin, 
and  garnish  with  plenty  of  double  par- 
sley. 

Note. — This  fish  is  frequently  used  for 
garnishing  boiled  turkey,  boiled  fowl, 
calf’s  head,  turbot,  and  all  kinds  of  boiled 
fish. 

CRAYFISH,  Potted. 

Ingredients,  — 100  crayfish ; poTinded 
maco,  pepper,  and  salt  to  ta.ste;  2 oz. 
butter.  Mode. — Boil  the  fish  in  salt  and 
water,  pick  out  all  the  meat,  and  pound 
it  in  a mortar  to  a paste.  Whilst  pound- 
ing, add  tee  butter  gradually,  and  mix 
in  the  spice  and  seasoning.  Put  it  in 
small  pots,  and  pour  over  it  clarified 
butter,  carefully  excluding  the  air.  Time. 
— 15  minutes  to  boil  the  crayfish.  Aver- 
age cost,  2s.  2d,  Seasonable  aU  the  year. 

CRAYFISH  SOUP. 

Ingredients. — 60  crayfish.  J lb.  of  but- 
ter, 6 anchovies,  the  crumb  of  1 French 
roll,  a little  lobster-spawn,  seasoning  to 
taste,  2 Quarts  of  medium  stock,  or  fish 
•took.  Mode,  — Shell  the  crayfish,  and 
p'Jt  the  fiah  batween  two  pUtos  until  tear 


Cream,  Devonsblre 


are  wanted ; pound  the  shells  in  a mor- 
tar with  the  butter  and  anchovies ; when 
well  beaten,  add  a pint  of  stock,  and 
simmerfor  ^of  anhour.  Strain  it  through 
a hair  sieve,  put  the  remainder  of  the 
stock  to  it,  with  the  crumb  of  the  roil ; 
give  it  one  boil,  and  rub  it  tlirough  a 
tammy,  with  the  lobster- spawn.  Putin 
the  fish,  but  do  not  let  the  soup  boil 
after  it  has  been  rubbed  through  the 
tammy.  If  necessary,  add  seasoning. 
Time. — 1 J hour.  Average  cost,  2s.  Sd.  or 
li.  9d.  per  q'oart.  Sufficient  for  8 persons. 
Seasonable  from  January  to  July. 

CREAM  h la  VALOIS. 

Ingredients. — 4 spongecakes,  jam,  J 
pint  of  cream,  sugar  to  taste,  the  juice 
of  ^ lemon,  1 glass  of  sherry,  1^  oz.  of 
isinglass.  Mode.  — Cut  the  sponge-cakes 
into  thin  slices,  place  two  together  with 
preserve  between  them,  and  pour  over 
them  a email  quantity  of  sherry  mixed 
with  a little  brandy.  Sweeten  and  fla- 
vour the  cream  with  the  lemon-juice  and 
sheiTy;  add  the  i.singlaes,  which  should 
be  dissolved  in  a little  water,  and  beat 
up  the  cream  well.  Place  a little  in  an 
oiled  mould  ; airange  the  pieces  of  cake 
in  the  cream,  then  fill  the  mould  with 
the  remainder,  let  it  cool,  and  turn  it  out 
on  a dish.  By  oiling  the  mould  the 
cream  will  have  a much  smoother  appear- 
ance, and  will  turn  out  more  easily  than 
when  merely  dipped  in  cold  water.  Aver- 
age cost,  3i.  6d.  Sufficient  to  fill  a 1^  pint 
mould.  Seasonable  at  any  time. 

CREAM  CHEESE. 

Cream  cheese  should  be  served  on  a 
d’oyley,  and  garnished  either  with  water- 
cresses  or  pai-sley  ; of  the  former,  a plen- 
tiful supply  should  be  given,  as  they  add 
greatly  to  the  appearance  of  the  dish, 
besides  improving  the  flavour  of  the 
cheese. 

CREAM,  Devonshire. 

The  milk  should  stand  24  hours  in  tht 
wintei,  half  that  time  when  the  weather 
is  very  warm.  Tlie  milkpan  is  then  set 
on  a Steve,  and  should  there  remain  until 
the  milk  is  quite  hot ; but  it  must  not 
boil,  or  there  will  be  a thick  skin  on  the 
surface.  When  it  is  sufficiently  done 
the  und»  latious  on  the  surface  look  thick, 
and  small  rinp  appear.  The  time  r®. 
Quired  for  scalding  urojun  depends  oa 
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the  size  of  the  pan  and  the  hpat  of  the 
firo,  but  the  slower  it  is  done  the  better. 
The  pan  should  bo  placed  in  the  dairy 
when  the  cream  is  sufficiently  scalded, 
and  skimmed  the  following  day.  This 
cream  is  so  much  esteemed  that  it  is  sent 
to  the  London  markets  in  small  square 
tins,  and  is  exceedingly  delicious  eaten 
with  fresh  fruit.  In  Devonshire,  butter 
is  made  from  this  cream,  and  is  usually 
very  firm. 

CHEAM,  Italian. 

Ingredients. — J pint  of  milk,  J pint  of 
cream,  sugar  to  taste,  1 oz.  of  isinglass, 
1 lemon,  the  yolks  of  4 eggs.  Mode. — 
Put  the  cream  and  milk  into  a saucepan, 
with  sugar  to  sweeten,  and  the  lemon- 
rind.  Boil  until  the  milk  is  well  fla- 
voured, then  strain  it  into  a basin  and 
add  the  beaten  yolks  of  eggs.  Put  this 
mixture  into  a jug,  place  the  jug  in  a 
Bancepan  of  boiling  water  over  the  fire, 
and  stir  the  contents  until  they  thicken, 
but  do  not  allow  them  to  boil.  Take  the 
cream  off  the  fire,  stir  in  the  lenfon-juico 
and  isinglass,  which  should  bo  melted, 
and  whip  well ; fiU  a mould,  place  it  in 
Ice  if  at  hand,  and,  when  set,  turn  it  out 
on  a dish,  and  garnish  as  taste  may  dic- 
tate. The  mixture  may  bo  whipped  and 
drained,  and  then  put  into  small  glasses, 
when  this  mode  of  serving  is  preferred. 
Time. — From  5 to  8 minutes  to  stir  the 
mixture  in  the  jug.  Average  cost,  with 
the  best  isinglass,  2s.  6d.  Sufficient  to 
fill  pint  mould.  Seasonable  at  any 
time. 

CREAM  SAUCE,  for  Fish  or  White 
Dishes. 

Ingredients. — J pint  of  cream,  2 oz.  of 
butter,  1 teaspoonful  of  flour,  salt  and 
cayenne  to  taste ; when  liked,  a small 
quantity  of  pounded  maco  or  lemon-juice. 
Mode. — Put  the  butter  in  a very  clean 
■aucepan,  dredge  in  the  flour,  and  keep 
shaking  round  till  the  butter  is  melted. 
Add  the  seasoning  and  cream,  and  stir 
the  whole  till  it  boils ; let  it  jiist  simmer 
for  5 minutes,  when  a<ld  either  pounded 
mace  or  lemon-juice  to  taste  to  give  it  a 
flavour.  Time. — 5 minutes  to  simmer. 
Average  cost  for  this  quantity,  7d. 

Note. — niis  sauce  may  oe  flavoured 
with  very  finely-shredded  shalot. 

CREAM,  Stone,  of  tons  lea  Moia. 

IngrtdunU.—^  lb.  of  preserve,  1 pint 


Cream,  Vanilla 


of  milk,  2 oz.  of  lump  sugar,  1 heaped 
tablespoonful  of  tous  les  mois,  3 drops  of 
essence  of  cloves,  3 drops  of  almond- 
flavoiuing.  Afod«.— Place  the  preserve 
at  the  bottom  of  a glass  dish  ; put  the 
milk  into  a lined  saucepan,  with  the 
sugar,  and  make  it  boil.  Mix  to  a smooth 
batter  the  tous  les  mois  with  a very  little 
cold  milk  ; stir  it  briskly  into  the  boiling 
milk,  add  the  flavouring,  and  simmer 
for  2 minutes.  When  rather  cool,  but 
before  turning  solid,  pour  the  cream  over 
the  jam,  and  ornament  it  with  strips  of 
red-currant  jelly  or  preserved  frait.  Time. 
— 2 minutes.  Average  cost,  lOd.  Sujji- 
dent  for  4 or  6 persons.  Seasonable  at 
any  time. 

CREAM,  Swiss. 

Ingredients. — 4 lb.  of  macaroons  or  8 
small  sponge-cakes,  sherry,  1 pint  of 
cream,  6 oz.  of  lump  sugar,  2 large  table- 
spoonfuls  of  arrowroot  the  rind  of  1 
lemon,  the  juice  of  \ lemon,  3 table- 
spoonfuls of  milk.  Mode. — Lay  the  ma- 
caroons or  sponge-cakes  in  a glass  dish, 
and  pour  over  them  as  much  sherry  as 
will  cover  them,  or  sufficient  to  soak  them 
well.  Put  the  cream  into  a lined  sauce- 
pan, with  the  sugar  and  lemon-rind,  and 
let  it  remain  by  the  side  of  the  fire  until 
the  cream  is  well  flavoured,  when  take 
out  the  lemon-rind.  Mix  the  arrowroot 
smoothly  with  the  cold  milk  ; add  this  to 
the  cream,  and  let  it  boil  gently  for  about 
3 minutes,  keeping  it  well  stirred.  Take 
it  off  the  firo,  stir  till  nearly  cold,  when 
add  the  lemon^uice,  and  pour  the  whole 
over  the  cakes.  Garnish  the  cream  with 
strips  of  angelica,  or  candied  citron  cut 
thin,  or  bright-coloured  jelly  or  presen-e. 
This  cream  is  exceedingly  delicious,  fla- 
voured with  vanilla  instead  of  lemon : 
when  this  flavouring  is  used  the  sherry 
may  be  omitted,  and  tho  mixture  poured 
over  the  dry  cakes.  Time. — About  J hour 
to  infuse  the  lemon-rind  ; 6 minutes  to 
boil  tho  cream.  Average  cost,  with  cream 
at  li.  per  pint,  3?.  Sufficient  for  6 or  C 
« persons.  Seasonable  at  any  time. 

CREAM,  Vanilla. 

Ingredients. — 1 pint  of  milk,  the  yolks 
of  8 eg^,  6 oz.  of  suirar,  1 oz.  of  isinglass, 
flavouring  to  ta-ste  of  essence  of  vanilla. 
Mode. — Put  tho  milk  and  sugar  into  a 
saucepan,  and  let  it  get  hot  over  a slow 
fire ; oeat  up  the  yolks  of  the  eggs,  tc 
which  add  gradually  the  swoetenwl  rnillr  • 


88 


THE  DICTIONAEY  OP  COOKEEZ 


Cream,  Whipped 


- --  

Crust,  Common 


flaronr  the  whole  with  essence  of  vanilla, 
put  the  mixture  into  a jug,  and  place  this 
jug  in  a saucepan  of  boiling  water.  8tir 
the  contents  with  a wooden  spoon  one 
way  until  the  naixture  thickens,  but  do 

not  allow 
it  to  boil, 
or  it  will 
bo  full 
of  lumps. 
Take  it  off 
the  fire ; 
stir  in  tho 
isinglass, 
which 
should  be 
p reviously 
dissolved 
in  about  ^ pint  of  water,  and  boiled  for 
2 or  3 minutes  ; pour  tho  cream  into  an 
oiled  mould,  put  it  in  a cool  place  to  sot, 
and  turn  it  out  carefully  on  a dish.  In- 
stead of  u.siug  the  essence  of  vanilla,  a 
pod  may  be  boiled  in  the  milk  until 
tho  flavour  is  well  extracted.  A pod, 
or  a pod  and  a half,  will  bo  found  suf- 
ficient for  the  above  proportion  of  in- 
gredients. Timt. — About  10  minutes  to 
stir  the  mixture.  Average  cost,  with  the 
best  isinglass,  2s.  M.  Sufficient  to  fill  a 
quart  mould.  Seasonable  at  any  time. 

CHEAM,  Whipped,  for  putting  on 
Trifles,  serving  in  Glasses,  &c. 

Ingredients. — To  every  pint  of  cream 
allow  3 oz.  of  pounded  sugar,  1 glass  of 
shony  or  any  kind  of  sweet  white  wine, 
the  rind  of  .J  lemon,  the  white  of  1 egg. 
Mode. — Rub  tho  sugar  on  tho  lemon- 
rind,  and  pound  it  in  a mortar  until 
quite  fine,  and  boat  up  tho  white  of  the 
egg  until  quite  stiff ; put  tho  cream  into 
a large  bowl,  with  the  sugar,  wine,  and 
beaten  egg,  and  whip  it  to  a froth  ; as 
fast  as  the  froth  rises  take  it  oflF  with  a 


skimmer,  and  put  it  on  a sieve  to  drain 
in  a cool  place.  This  shoxild  be  made  the 
day  before  it  is  wanted,  as  tho  whip  is 
Ihen  so  much  firmer.  The  cream  should 
tfi  whipped  in  a co^’  place,  and  in  sum- 


mer over  ice,  if  it  is  obtainable.  A plain 
whipped  cream  may  be  served  on  a glass 
dish,  and  garnished  with  strips  of  ange- 
lica, or  pastiy-leaves,  or  pieces  of  bright- 
coloured  jelly:  it  makes  a very  pretty 
addition  to  the  supper- table.  Time. — 
About  1 hour  to  whip  the  cream.  Average 
cost,  with  cream  at  Is.  per  pint.  Is.  9d. 
Sufficient  for  1 dish  or  1 trifle.  SeatonabU 
at  any  time. 

CBUMPBTS. 

These  are  made  in  the  same  manner  as 
muffins,  only,  in  making  the  mixture, 
let  it  bo  more  like  batter  than  dough. 
Let  it  rise  for  about  j hour ; pour  it  into 
iron  rings,  which  should  bo  ready  on  a 
iiot-plate ; bake  them,  and  when  one  side 
appears  done,  turn  them  quickly  on  the 
other.  To  toast  them,  have  ready  a very 
bright  clear  fire ; put  tho  crumpet  on  a 
toasting-fork,  and  hold  it  before  the  fire, 
not  too  close,  until  it  is  nicely  brown  on 
one  side,  but  do  not  allow  it  to  blacken  ; 
turn  it,  and  brown  the  other  side  ; then 
spread  it  with  good  butter,  cut  it  in  half, 
and,  when  all  are  done,  pile  them  on  a 
hot  dish,  and  send  them  quickly  to  table. 
Mufiins  and  cruDipets  should  always  bo 
served  on  separate  dishes,  and  both 
toasted  and  served  as  expeditiously  as 
possible.  Time. — From  10  to  15  minutes 
to  bake  them.  Sufficient. — Allow  2 crum- 
pets to  each  person. 

CRITST,  Butter,  for  Boiled  Pud- 
dings. 

Ingredients. — To  every  lb.  of  flour  al- 
low 6 oz.  of  butter,  ^ pint  of  water. 
Mode. — With  a knife,  work  the  flour  to 
a smooth  paste  with  pint  of  water  ; roll 
the  crust  out  rather  thin ; place  the 
butter  over  it  in  small  pieces,  dredge 
lightly  over  it  some  flour,  and  fold  the 
paste  over ; repeat  the  rolling  once  more, 
and  the  crust  will  bo  ready  for  use.  It 
may  bo  enriched  by  adding  another 
2 oz.  of  butter  ; but,  for  ordinary  pur- 
poses, the  above  quantity  will  bo  found 
quite  sufficient.  Average  cost,  6d.  per  lb, 

CIIITST,  Common,  for  Raised  Piea, 

Ingredients. — To  every  lb.  of  flour  al- 
low i pint  of  water,  l.J  oz.  of  butter, 
1.^  oz.  of  lard,  ^ saltspoonful  of  salt, 
iJode. — Put  into  a saucepan  tho  water, 
when  it  boils,  add  the  butter  and  lar^ 
and  when  these  are  melted,  make  a hol« 
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Crust,  Dripping 


in  the  middle  of  the  flour ; pour  in  the 
water  gradually,  beat  it  well  with  a 
wooden  spoon,  and  bo  particular  in  not 
making  tne  paste  too  soft.  When  it  is 
well  mixed,  knead  it  with  the  hands 
until  quite  stiff,  dredging  a little  flour 
over  the  paste  and  board  to  prevent  them 
from  sticking.  When  it  is  well  kneaded, 
place  it  before  the  fire,  with  a cloth 
covered  over  it,  fora  few  minutes  ; it  will 
then  bo  more  easily  worked  into  shape. 
This  paste  does  not  taste  so  nicely  as 
a richer  one,  but  it  is  worked  with 
greater  facility,  and  answers  just  as  well 
fur  raised  pies,  for  the  crust  is  seldom 
eaten.  Avtmge  cost,  5d.  per  lb. 

CRUST,  Dripping,  for  Kitchen  Pud- 
dings, Pies,  &c. 

Imntdients. — To  every  lb.  of  flour  al- 
low ti  oz.  of  clarified  beef  dripping,  ^ pint 
of  water.  Mode. — After  having  clarified 
the  dripping,  weigh  it,  and  to  every  lb. 
of  flour  allow  the  above  proportion  of 
dripping.  With  a knife,  work  the  flour 
into  a smooth  paste  with  the  water,  roll- 
ing it  out  three  times,  each  time  placing 
on  the  cmst  2 oz.  of  the  dripping  broken 
into  small  pieces.  If  this  paste  is  lightly 
made,  if  good  dripping  is  used,  and  not 
too  much  of  it,  it  will  be  found  good  ; and 
by  the  addition  of  two  tablespoonfuls  of 
fine  moist  sugar,  it  may  be  converted 
into  a common  short  crust  for  fruit  pies. 
Average  cost,  4d.  per  lb. 

CRUST,  Lard  or  Plead. 

Inmedients. — To  every  lb.  of  flour  al- 
low .J  lb.  of  lard  or  Head,  .j  pint  of  water, 
A saltspoonful  of  salt.  Mode. — Clear  the 
ilead  'rom  skin,  and  slice  it  into  thin 
flakes ; rub  it  into  the  flour,  add  the 
salt,  and  work  the  whole  into  a smooth 
paste,  with  the  above  proportion  of 
water ; fold  the  p.aste  over  two  or  three 
times,  beat  it  well  with  the  rolling-pin, 
roll  it  out,  and  it  will  be  ready  for  use. 
The  crust  m.ide  from  this  will  bo  found 
extremely  light,  and  may  bo  made  into 
cakes  or  tarts  ; it  may  also  be  very  much 
enriched  by  adding  more  flead  to  the 
same  proportion  of  flour.  Average  cost, 
8d.  per  lb. 

CRUST,  Suet,  for  Pies  or  Puddings. 

I^s^retlients. — To  every  lb.  of  flour  al- 
low 6 or  6 oz.  of  beef  suet,  j pint  of  water. 
Mode.  — Free  the  suet  from  skin  and 


Crust,  good  Short 


shreds,  chop  it  extremely  fine,  and  rub 
it  well  into  the  flour;  work  the  whole 
to  a smooth  paste  with  the  above  propor- 
tion of  water ; roll  it  out,  and  it  is  ready 
for  use.  This  crust  is  quite  rich  enough 
for  ordinary  purposes,  but  when  a better 
one  is  desired,  use  from  A to  J lb.  of  suet 
to  every  lb.  of  flour.  Some  cooks,  for 
rich  crusts,  pound  the  suet  in  a mortar, 
with  a small  quantity  of  butter.  It  should 
then  be  laid  on  the  paste  in  small  pieces, 
the  same  as  for  puff-crust,  and  will  be 
found  exceedingly  nice  for  hot  tarts. 
5 oz.  of  suet  to  every  lb.  of  flour  will 
make  a very  good  crust ; and  even  J lb. 
will  answer  very  well  for  children,  or 
where  the  crust  is  wanted  very  plain. 
A verage  cost,  5d.  per  lb. 

CRUST,  Common  Short. 

Ingredients. — To  every  lb.  of  flour  al- 
low 2 oz.  of  sifted  sugar,  3 oz.  of  butter, 
about  .A  pint  of  boiling  milk.  Mode. — 
Crumbfo  the  butter  into  the  flour  as 
finely  as  possible,  add  the  sugar,  and 
work  the  whole  up  to  a smooth  paste 
with  the  boiling  milk.  Roll  it  out  thin, 
and  bake  in  a moderate  oven.  Average 
cost,  6d.  per  lb. 

CRUST,  Very  good  Short  for  Fruit 
Tarts. 

Ingredients. — To  every  lb.  of  flour  al- 
low i or  J lb.  of  butter,  1 tablespoonful  of 
sifted  sugar,  ^ pint  of  water.  Mode. — 
Rub  the  butter  into  the  flour,  after  having 
ascertained  that  the  latter  is  perfectly 
dry ; add  the  sugar,  and  mix  the  whole 
into  a stiff  pa.ste  with  about  i pint  of 
water.  Roll  it  out  two  or  throe  times, 
folding  the  paste  over  each  time,  and  it 
will  be  ready  for  use.  A verage  cost,  li.  !«<. 
per  lb. 

CRUST,  Another  good  Short. 

Ingredients. — To  every  lb.  of  flour  al- 
low 8 oz.  of  butter,  the  yolko  of  2 eggs, 
2 oz.  of  sifted  sugpvr,  about  ^ pint  of  milk. 
Male. — Rub  the  butter  into  the  flour,  add 
the  sugar,  and  mix  the  whole  as  lightly 
as  ^ssible  to  a smooth  pa.ste,  with  th* 
yolks  of  the  eggs  well  beaten,  and  the 
milk.  The  proportion  of  the  latter  in- 
gredient must  be  judged  of  by  the  size 
of  the  eggs  ; if  these  are  large  so  much 
will  not  be  required,  and  more  if  the 
eggs  are  smaller.  A verage  cost,  Is.  per  lb. 
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Cucumber  Sauce 


CUCUMBEB  SAUCE. 

IngredienU. — 3 or  4 cucumbers,  2 oe. 
of  butter,  6 tablespoonfxils  of  brown 
gravy.  Mode.  — Peel  the  cucumbers, 
quarter  them,  and  take  out  the  seeds; 
cut  them  into  small  pieces,  put  them  in 
a cloth,  and  rub  them  well  to  take  out 
the  water  that  hangs  about  them.  Put 
the  butter  in  a saucepan,  add  the  cu- 
cumbers, and  shake  them  over  a sharp 
fire  untU  they  are  of  a good  colour  ; then 
pour  over  them  the  gravy,  mixed  with  the 
cucumbers,  and  simmer  gently  for  10 
minutes,  when  it  will  be  ready  to  serve. 
Time. — Altogether,  ^ hour. 

CDCUMBER  SAUCE,  Wliite. 

Ingredients. — 3 or  4 cucumbers,  ^ pint 
of  white  stock,  cayenne  and  salt  to  taste, 
the  yolks  of  3 eggs.  Mode. — Cut  the 
cucumbers  into  small  pieces,  after  peel- 
ing them  and  taking  out  the  seeds.  Ihit 
them  in  the  stewpan  with  the  white  stock 
and  seasoning;  simmer  gently  till  the 
cucumbers  are  tender,  which  will  bo  in 
about  \ hour.  Then  add  the  yolks  of  the 
eggs,  well  beaten ; stir  them  to  the  sauce, 
but  do  not  allow  it  to  boil,  and  serve  very 
hot.  Time. — Altogether,  ^ hour. 

CUCUMBEB  SOUP  (French  Re- 
cipe). 

Ingredients. — 1 large  cucumber,  a piece 
of  butter  the  size  of  a walnrit,  a little 
chervil  and  sorrel  cut  in  large  pieces, 
salt  and  pepper  to  taste,  the  yolks  of 
2 eggs,  1 gill  of  cream,  1 quart  of  medium 
stock.  Mode. — Pare  the  cucumber,  quar- 
ter it,  and  take  out  the  seeds  ; cut  it  in 
thin  slices,  put  these  on  a plate  with  a 
little  salt,  to  draw  the  water  from  them  ; 
drain,  and  put  them  in  your  stewpan 
with  the  butter.  When  they  are  warmed 
through,  without  being  browned,  pour 
the  stock  on  them.  Add  the  sorrel,  cher- 
vil, and  seasoning,  and  boU  for  40  mi- 
nutes. Mix  the  weU-beaton  yolks  of  the 
eggs  with  the  cream,  which  add  at  the 
moment  of  serving.  Time.  — 1 hour. 
A veragc  cost,  Is.  2d.  per  quart.  Sufficient 
for  4 persons.  Seasonable  from  June  to 
September, 

CUCUMBER  VINEGAR  (a  very 
nice  addition  to  Salads). 

Ingredients. — 10  large  cucumbers,  or 
12  BsoaUer  onaa.  1 quart  of  vineizar,  2 


Cucumbers,  to  Dress 


onions,  2 shalots,  1 tablespoonful  of  salt, 
2 tablespoonfuls  of  pepper,  i teaspoonful 
of  cayenne.  Mode. — Pare  and  slice  the 
cucumbers,  put  them  in  a stone  jar  or 
wide-mouthed  bottle  with  the  vinegar : 
slice  the  onions  and  shalots,  and  add 
them,  with  all  the  other  ingredients,  to 
the  cucumbers.  Let  it  stand  4 or  6 days, 
boil  it  all  up,  and,  when  cold,  strain  the 
liquor  through  a piece  of  muslin,  an(k 
store  it  away  in  small  bottles  well  scaled. 
This  vinegar  is  a very  nice  addition  to 
gravies,  h^hes,  &c.,  as  well  as  a great 
improvement  to  salads,  or  to  eat  with 
cold  meat. 

CUCUMBERS,  to  Dress. 

Ingredients. — 3 tablespoonfuls  of  salad- 
oil,  4 tablespoonfuls  of  vinegar,  salt  and 
pepper  to  taste.  Mode. — Pare  the  cu- 
cumber, cut  it  equally  into  very  thin 


CUCUUBBB-SLICES. 

slices,  and  commence  cutting  from  the 
thick  end;  if  commenced  at  tlie  stalk, 
the  cucumber  will  most  likely  have  an 
exceedingly  bitter  taste,  far  from  agree- 
able. For  the  purpose  of  slicing  cucum- 
bers evenly  and  very  thin,  we  recommend 
tlie  slice  in  preference  to  an  ordinary 
knife.  Put  the  slicos  into  a dish,  sprinkle 
over  salt  and 
pepper,  and 
pour  over  oil 
and  vinegar  in 
the  above  pro-  buobd  ouctjmbbbs. 
portion ; turn 

the  cucumber  about,  and  it  is  ready  to 
serve.  This  is  a favourite  accoiiipani- 
ment  to  boiled  salmon,  is  a nice  addition 
to  all  descriptions  of  salads,  and  makes 
a pretty  garnish  to  lobster  salad.  Aver- 
age cost,  when  scarce,  1«.  to  2s.  6d.  j 
vvheu  cheapest,  may  bo  had  for  Id.  each. 
Seasonable. — Forced  from  the  beginning 
of  March  to  the  end  of  June ; in  full  soa- 
Bou  in  July,  August,  and  SeDtembor, 
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Cucumbers,  Fried 


CUCTTMBEHS,  Fried. 

Ingredients. — 2 or  3 cucumbers,  pepper 
taste,  flour,  oil  or  butter. 
Mode. — Pare  the  cucumbers,  and  cut 
them  into  slices  of  an  equal  thickness, 
commencing  to  slice  from  the  thick  and 
not  the  stalk  end  of  the  cucumber.  Wipe 
the  slices  dry  with  a cloth,  dredgo  them 
with  flovm,  and  put  them  into  a pan  of 
boiling  oil  or  butter  ; keep  turning  them 
about  until  brown  ; lift  them  out  of  the 
an,  let  them  drain,  and  serve,  piled 
ghtly  in  a dish.  Those  will  be  found  a 
great  improvement  to  rump-steak : they 
should  bo  placed  on  a dish  with  the  steak 
on  the  top.  Time. — 5 minutes.  Average 
cost,  when  cheapest,  Irf.  each.  Sufficient 
for  4 or  5 persons.  Seasonable.— Yorced 
from  the  beginning  of  March  to  the  end 
of  J une ; in  full  season  in  July  and 
August. 

CUCUMBERS  ih  la  Poulette. 

Ingredients.  — 2 or  3 cucumbers,  salt 
and  vinegar,  2 oz.  of  butter,  flour,  i pint 
of  broth,  1 teaspoon  fill  of  minced  parsley, 
a lump  of  sugar,  the  yolks  of  2 eggs,  salt 
and  pepper  to  taste.  Mode. — Pare  and 
cut  the  cucumbers  into  slices  of  an  equal 
thickness,  and  let  them  remain  in  a pickle 
of  salt  and  vinegar  for  ^ hour,  then  drain 
them  >n  a cloth,  and  put  them  into  a 
stew  pan  with  the  butter.  Fry  them  over 
a brisk  fire,  but  do  not  brown  them,  and 
then  dredge  over  tnem  a little  flour  ; add 
the  broth,  skim  off  all  the  fat,  which  will 
rise  to  the  surface,  and  boil  gently  until 
the  gravy  is  somewhat  reduced,  but  the 
cucumber  should  not  be  broken.  Stir  in 
the  yolks  of  the  eggs,  add  the  parsley, 
sugar,  and  a seasoning  of  pepper  and 
saltj  bring  the  whole  to  the  point  of 
boiling,  and  serve.  Ttme.— Altogether, 

1 hour.  Average  cost,  when  cheapest.  Iff. 
each.  Sufficient  for  5 or  6 persons.  Sea- 
Knable  in  July,  August,  or  September; 
out  may  be  had,  forced,  from  the  begin- 
ning of  Maroh. 

CUCUMBERS,  Pickled. 

Ingredients. — 1 oz.  of  whole  pepper, 

1 oz.  of  bruised  ginger,  sufficient  vinegar 
to  covertho  cucumbers.  Mode. — Ctit  the 
cuemnbers  in  thick  slices,  sprinkle  s.Tlt 
over  them,  and  let  them  remain  for  24 
The  next  day,  drain  them  well 
for  6 hours,  put  them  into  a jar,  pour 
vttiiing  vinegar  over  tbvm,  and  keep  tuoin 


Cuctxmbers,  German  Methoa 


in  a warm  place.  In  a short  time,  boil 
up  tho  vinegar  again,  add  pepper  and 
ginger  in  the  above  proportion,  and  in- 
Bt^tly  cover  them  up.  Tie  them  down 
with  bladder,  and  in  a few  days  they  will 
bo  fit  for  use.  ' 

CUCUMBERS,  an  excellent  way  of 
' Preserving. 

IngredienU.—^\t  and  w.ater,  1 lb.  of 
lump  sugar,  the  rind  of  1 lemon,  1 oz.  of 
ginger,  cucumbers.  Mode.— Choose,  the 
greenest  cucumbers,  and  those  that  are 
most  free  from  seeds  ; put  them  in  strong 
salt  and  water,  with  a cabliage-leaf  to 
keep  them  down ; tio  a paper  over  them, 
and  put  them  in  a warm  place  till  they 
are  yellow,  then  wash  thorn  and  sot  them 
over  the  fire  in  fresh  water  with  a very 
little  salt,  and  another  cabbage-leaf  over 
them  ; cover  very  closely,  but  take  car© 
they  do  not  boil.  If  they  are  not  a fine 
green,  change  tho  water  again,  cove* 
them  as  before,  and  make  them  hot. 
When  they  are  a good  colour  take  them 
off  tho  fire  and  let  them  cool ; cut  them 
in  quarters,  take  out  the  seeds  and  pulp, 
and  put  them  into  cold  water  ; let  them 
remain  for  2 days,  changing  the  water 
twice  each  day,  to  draw  out  the  salt.  Put 
the  sugar,  with  I pint  of  water,  in  a 
saucepan  over  the  fire  ; remove  tho  scum 
as  it  rises,  and  add  the  lemon-peel  and 
ginger  with  the  outside  scraped  off ; when 
tho  syrup  is  tolor.ibly  thick,  take  it  off 
tho  tire,  and  wheu  coW,  wipe  the  cucum- 
bers dry  and  put  them  in.  Boil  the 
syrup  once  in  2 or  3 dajrs  for  3 weeks  ; 
strengthen  it  if  required,  and  lot  it  bo 
quite  cold  before  tho  cucumbers  are  puf 
in.  Great  attention  must  be  paid  to  the 
directions  in  the  commencement  of  this 
recipe,  as,  if  these  are  not  properly  car- 
ried out,  the  result  will  be  far  from  satis- 
factory.  Seasonable. — This  rocipo  should 
be  used  in  Jtne,  July,  or  August. 

CUCUMBERS,  German  Method  of 

keeping  for  Winter  use. 

Cucumbers,  salt.  Mode. 
Pare  and  slice  the  cucumbers  (as  for 
the  table),  sprinkle  well  with  salt,  and 
lot  them  remain  for  24  hours  ; strain  off 
the  liquor,  pack  in  jars,  a thick  layer 
of  cucumbers  and  salt  alternately ; tie 
down  closely,  and,  when  wanted  for  use, 
take  out  the  quantity  required.  Now 
vaah  them  well  in  fresh  water,  and 
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CucTimbers,  Stewed 


dross  as  usual  with  poppor,  Tinegar,  and 
oiL 

CTJCUMBEHS,  Stewed. 

Ingredients. — 3 large  cucumbers,  flour, 
butter,  rather  more  than  A pint  of  good 
brown  gravy.  Mode. — Cut  the  cucum- 
bers lengthwise  the  size  of  the  dish  they 
vre  intended  to  be  served  in ; empty 
them  of  the  seeds,  and  put  them  into 
boiling  water  with  a little  salt,  and  let 
them  simmer  for  5 minutes ; then  take 
them  out,  place  them  in  another  stew- 
pan,  with  the  gravy,  and  let  them  boil 
over  a brisk  fire  until  the  cucumbers  are 
tender.  Should  those  bo  bitter,  add  a 
lump  of  sugar;  carefully  dish  them, 
skim  the  sauce,  pour  over  the  cucum- 
bers, and  serve.  Time. — Altogether,  20 
minutes.  Average  cost,  when  cheapest, 
Id.  each.  Sufficient  for  3 or  4 persons. 
Seasonable  in  Juno,  July,  and  August ; 
but  may  be  had,  forced,  from  the  be- 
ginning of  MarcL 

CU CUMBERS,  Stowed  with  Onions 
Ingredients. — 6 cucumbers,3  moderate- 
sized  onions,  not  quite  1 pint  of  white 
stock,  cayenne  and  salt  to  taste,  the 
yolks  of  2 eggfs,  a very  little  grated  nut- 
meg. Mode. — Pare  and  slice  the  cucum- 
bers, take  out  the  seeds,  and  cut  the 
onions  into  thin  slices ; put  these  both 
into  a stowpan,  with  the  stock,  and  let 
them  boil  for  ^ hour  or  longer,  should 
the  cucumbers  bo  very  large.  Beat  up 
the  yolks  of  2 eggs  ; stir  those  into  the 
sauce  ; add  thec.ayenne,  salt,  and  grated 
nutmeg  ; bring  it  to  the  point  of  boiling, 
and  serve.  Do  not  allow  the  sauce  to 
boil,  or  it  will  curdle.  This  is  a favourite 
dish  with  lamb  or  mutton  chops,  rump- 
steaks,  &c.  Time. — Altogether,  20  mi- 
nutes. Avei'age  cost,  when  choapc.st,  \ d. 
each.  Sufficient  for  6 or  7 persons.  Sea.- 
sonahU  in  July,  Aug\jst,  and  September; 
tint  may  be  had,  forced,  from  the  begin- 
ning of  March. 

CUItRANT  DUMPLINGS. 

IrvgredienXs. — 1 lb.  of  flour,  G oz.  of 
■uet,  ^ lb.  of  currants,  rather  more  than 
t pint  of  water.  Mode. — Chop  the  suet 
finely,  mix  it  with  the  flour,  and  add  the 
currants,  which  should  bo  nicely  washed, 
ieked,  and  dried ; mix  the  whole  to  a 
mp  paste  with  the  water  (if  wanted 
vary  nice,  use  milk) ; divide  it  into  7 or 
8 aumpliniTR  i tie  them  in  cloths,  and 


Currant  Jam,  Bladh. 


boil  for  hour.  They  may  be  boilod 
without  a cloth : they  should  then  ba 
made  into  round  balls,  and  dropped  into 
boiling  water,  and  should  be  moved  about 
at  first,  to  prevent  them  from  sticking 
to  the  bottom  of  the  saucepan.  Serve 
with  a cut  lemon,  cold  butter,  and  sifted 
sugar.  Time. — In  a cloth,  1^  hour;  with- 
out, d hour.  Average  cost,  9d.  Sufficient 
for  6 or  7 persons.  Seasonable  at  any 
time. 

CURRANT  FRITTERS. 

Ingredients. — h pint  of  milk,  2 table- 
spoonfuls of  flour,  4 eggs,  3 tablespoon- 
fuls of  boiled  rice,  3 toblespoonfuls  of 
currants,  sugar  to  taste,  a very  little 
grated  nutmeg,  hot  lard  or  clarified 
dripping.  Mode. — Put  the  milk  into  a 
b.asin  with  the  flour,  which  should  pre- 
viously be  rubbed  to  a smooth  batter 
with  a little  cold  milk  ; stir  these  in- 
gredients together ; add  the  well-whisked 
eggs,  the  rice,  currants,  sugar,  and  nut- 
meg. Beat  the  mixture  for  a few  mi- 
nutes, and,  if  not  sufficiently  thick,  add  a 
little  more  boiled  rice  ; drop  it,  in  small 
quantities,  into  a pan  of  boiling  lard  or 
clarified  dripping ; fi-y  the  fritters  a nice 
brown,  and,  when  done,  drain  them  on  a 
piece  of  blottiug-pajicr,  before  the  fire. 
Pile  them  on  a white  d’oyley,  strew  over 
sifted  sugar,  and  serve  them  very  hot. 
Send  a cut  lemon  to  table  with  them. 
Time. — From  8 to  10  minutes  to  fry  the 
fritters.  A verage  cost,  9d.  Sufficient  for 
3 or  4 persons.  Seasonable  at  my  time. 

CURRANT  JAM,  Black. 

Ingredients. — To  every  lb.  of  fruit, 
weighed  before  being  stripped  from  the 
stalks,  allow  J lb.  of  loaf  sugar,  1 gill  of 
water.  Mode. — Let  the  fruit  be  very 
ripe,  and  gathered  on  a dry  day.  Strip 
it  from  the  stalks,  and  put  it  into  a pro- 
sorving-pan,  with  a gill  of  water  to  each 
lb.  of  fruit ; boil  the.se  together  for  10 
minutes  ; then  add  the  sugar,  and  boil 
the  jam  again  for  30  minutes,  reckoning 
from  the  time  when  the  jam  simmers 
equally  all  over,  or  longer,  should  it  not 
appear  to  set  nicely  when  a little  is 
poured  on  to  a plate.  Keep  stirring  it 
to  prevent  it  from  burning,  carefully 
remove  all  the  scum,  and  when  done, 
pour  it  into  pots.  Let  it  cool,  cover  tlM 
top  of  the  jam  with  oiled  paper,  and  tltf 
top  of  the  jars  with  a piec.o  of  tissua 
paper  brushed  over  on  both  sides  wit4 
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Currant  Jam,  Bed 


the  white  of  an  egg : this,  when  cold, 
forms  a hard  stiff  cover,  and  perfectly 
excludes  the  air.  Great  attentiuo  must 
be  paid  to  the  stirring  of  this  jam,  as  it 
is  very  liable  to  bum,  on  account  of  the 
thickness  of  the  juice.  Time. — 10  mi- 
nutes to  boil  the  fruit  and  water ; 30 
minutes  with  the  sugar,  or  longer. 
A veraae  cost,  from  6d.  to  8d.  for  a pot 
capable  of  holding  1 lb.  Sufficient. — 
Allow  from  6 to  7 quarts  of  currants  to 
make  1 dozen  pots  of  jam,  each  pot  to 
hold  1 lb.  ^asonable. — Make  this  ic 
July. 

CURRANT  JAM,  Red. 

Ingredients. — To  every  lb.  of  fruit  al- 
low  lb.  of  loaf  sugar.  Mode. — Let  the 
fruit  be  gathered  on  a tine  day  ; weigh 
it,  and  then  strip  the  currants  from  the 
stalks ; put  them  into  a preserving-pan 
with  sugar  in  the  above  proportion  ; stir 
them,  and  boil  them 
for  about  j hour. 
Carefully  remove 
the  scum  as  it  rises. 
Put  the  jam  into 
pots,  and,  when 
cold,  cover  with 
oiled  papers  ; over 
these  put  a piece 
of  tissue-paper 
brushed  over  on 
both  siiles  with  the  white  of  an  egg ; 
press  the  paper  round  tho  top  of  the  pot, 
and,  when  dry,  the  covering  will  bo  quite 
hard  and  air-tight.  Time. — to  J hour, 
reckoning  from  the  time  the  jam  boils  all 
over.  Average  cost,  for  a lb.  pot,  from 
6(/.  to  8d.  Sufficient. — Allow  from  6 to  7 
quarts  of  curi-ants  to  make  12  1-lb.  pots 
of  jam.  Seasonable. — Make  this  in  July. 

CURRANT  JELLY,  Black. 

Ingredients.  — B\o.ck  currants  ; to  every 
pint  of  juico  allow  ^ pint  of  water,  1 lb 
of  loaf  sugar.  J/o(f«.-^trip  the  currants 
from  tho  stalks,  which  may  be  done  in 
an  expeditious  manner,  by  holding  tho 
bunch  in  one  band,  and  passing  a small 
silver  fork  down  the  currants  : they  will 
then  readily  fall  from  the  stalks.  Put 
them  into  a jar,  place  this  jar  in  a sauce- 
pan of  boiling  water,  and  simmer  them 
until  their  juice  is  extracted ; then  strain 
them,  and  to  every  pint  of  juice  allow 
the  above  proportion  of  sugar  and  water ; 
Btjr  those  ingredients  together  cold  until 
tho  ougai  is  dissolved;  place  the  pro- 


Currant Jelly,  Red 


serving-pan  on  the  fire,  and  boil  the  jelly 
for  about  ^ hour,  reckoning  from  the 
time  it  commences  to  boil  all  over,  and 
carefully  remove  the  scum  as  it  rises.  If 
the  jeUy  becomes  firm  when  a little  is 
ut  on  a plate,  it  is  done  ; it  should  then 
e put  into  small  pots,  and  covered  the 
same  as  the  jam  in  the  preceding  recipe. 
If  the  jelly  is  wanted  very  clear,  the 
fruit  should  not  bo  squeezed  dry;  but, 
of  course,  so  much  juice  will  not  be  ob. 
tained.  If  tho  fruit  is  not  much  squeezed, 
it  may  be  converted  into  a jam  for  im- 
mediate eating,  by  boiling  it  with  a little 
common  sugar : this  answers  very  well 
for  a nursery  preserve.  Time.—  About 
H hour  to  extract  the  juico  ; ^ hour  to 
boil  the  jelly.  Average  cost,  from  8<f. 
to  lOd.  per  .j-lb.  pot.  Sufficient. — From 
3 pints  to  2 quarts  of  fruit  should  yield 
a pint  0*  juice.  6’eaio«tt6te.— Make  this 
in  July. 

CURRANT  JELLY,  Red. 

Ingredients. — Red  currants;  to  every 
pint  of  juico  allow  ^ lb.  of  loaf  sugar. 

Have  the  f nut  gathered  in  fine 
weather ; pick  it  from  the  stalks,  put  it 
into  a jar,  and  place  this  j.ar  in  a saucepan 
of  boiling  water  over  the  fire,  and  letitsim- 
mer  gently  until  the  juice  is  well  drawn 
from  the  currauts ; then  strain  them 
through  a jelly-bag  or  fine  cloth,  and  if  tho 
jelly  is  wished  very  clear,  do  not  squeeze 
them  too  much,  as  the  skin  and  pulp  from 
the  fruit  will  be  pressed  through  with  the 
juice,  and  so  make  the  jelly  muddy. 
Measure  the  juico,  and  to  each  pint 
allow  J lb  of  loaf  sugar  ; put  these  into 
a preserving- pan,  set  it  over  the  fire,  and 
keep  stirring  the  jelly  until  it  is  done, 
carefully  removing  every  particle  of  scum 
as  it  rises,  using  a wooden  or  silver  spoon 
for  the  piiroose,  as  metal  or  iron  ones 
would  spoil  the  colour  of  the  jelly. 
When  it  has  boiled  from  20  minutes  to 
J hour,  put  a little  of  the  jelly  on  a 
plate,  and  if  firm  when  cool,  it  is  done. 
Take  it  off  the  fire,  pour  it  into  small 
gallipots,  cover  each  of  the  pots  with  an 
oiled  paper,  and  then  with  a piece  of 
tissue-paper  brushed  over  on  both  sides 
with  the  white  of  an  egg.  Label  the 
pots,  adding  the  year  when  the  jelly  was 
made,  and  store  it  away  in  a dry  place. 

A jam  may  bo  made  with  the  currants, 
if  they  are  not  squeeze  ! too  dry,  by 
adding  a few  fresh  rasphorries,  and 
boiling  ail  together,  with  sufficient  sugar 
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to  sweeten  it  nicely.  As  this  jam  is 
not  worth  storing  away,  but  is  only  for 
immediate  eating,  a smaller  proportion 
of  sugar  than  usual  will  be  found 
enough:  it  answers  very  well  for  chil- 
dron’s  puddings,  or  for  a nursery  pre- 
serve, Time. — From  J to  1 hour  to 
extract  the  juice;  20  minutes  to  ^ hour 
h)  boil  the  jelly.  Average  cost,  from 
8d.  to  lOrf.  per  J-lb,  pot.  Sufficieiit. — 
a quarts  of  currants  will  make  from  10 
to  12  pots  of  jelly.  Seasonable. — Make 
this  in  July. 

Note. — Should  the  above  proportion  of 
sugar  not  be  found  sufficient  for  some 
tastes,  add  an  extra  1 lb,  to  every  pint  of 
juice,  making  altogetoer  11b. 

CURRAIMT  JELLY,  White. 

Ingredients. — White  cxirrants ; to  every 
pint  of  juice  allow  ^Ib.  of  good  load 
sugar.  Mode. — Pick  the  currants  from 
the  stalks,  and  put  them  into  a jar ; 
place  this  jar  in  a saucepan  of  boiling 
water,  and  simmer  until  the  juice  is 
well  drawn  from  the  fruit,  which  will  be 
in  from  | to  1 hour.  Then  strain  the 
currants  through  a fine  cloth  or  jelly- 
bag  ; do  not  squeeze  them  too  much,  or 
the  jelly  will  not  bo  clear,  and  put  the 
juice  into  a very  clean  proserving-pan, 
with  the  sugar.  Let  this  simmer  gently 
over  a clear  fire  until  it  is  firm,  and  keep 
stirring  and  skimming  until  it  is  done ; 
then  pour  it  into  small  pots,  cover  them, 
and  store  away  in  a dry  place.  Time. — 

hour  to  draw  the  juice  ; ^ hour  to  boil 
the  jelly.  Average  cost,  from  8d.  to  lOrf. 
per  A-lb.  pot.  Sufficient. — From  3 pints 
to  2 quarts  of  fruit  should  yield  1 pint 
of  juice.  Seasonable  in  July  and  August. 

CURRANT  PUDDING,  Boiled 
(Plain  and  Economical). 

Ingredie?its. — 1 lb.  of  flour,  ^ lb,  of 
•net,  ^ lb.  of  currants,  milk.  Mode. — 
Wash  the  currants,  dry  them  thoroughly, 
and  pick  away  any  shilks  or  grit ; chop 
the  suet  finely ; mix  all  the  ingredients 
together,  and  moisten  with  sufiicieut 
milk  to  make  the  pudding  into  a stiff 
batter ; tie  it  up  in  a flom-ed  cloth,  put 
it  into  boiling  water,  and  boil  for  3.j 
hours ; serve  with  a cut  lemon,  cold 
butter,  and  sifted  sugar.  Time.—Z^ 
hours.  Average  cost,  Sufficient  for 

7 or  8 Dtirsona.  Seasonable  at  any  time. 


Currant  and  Raspberry  Tart 


CURRANT  PUDDING,  Black  or 
Red. 

Ingredients. — 1 quart  of  red  or  black 
currants,  rnc.-nsured  with  the  stalks,  ^ lb. 
of  moist  sugar,  suet  crust  or  butter  crust 
(»ee  recipes  for  Crusts).  Mode. — JIake, 
with  J lb.  of  flour,  either  a suet  crust  or 
butter  crust  (the  former  k usually  made) ; 
butter  a basin,  and  lino  it  with  part 
of  the  crust;  add  the  currants,  which 
should  be  stripped  from  the  stalks,  and 
sprinkle  the  sugar  over  them  ; put  the 
cover  of  the  pudding  on ; make  the 
edges  very  secure,  that  the  juice  does 
not  escjipe ; tie  it  down  with  a floured 
cloth,  put  it  into  boiling  water,  and  boil 
from  2J  to  3 hours.  Boiled  without  a 
basin,  allow  J hour  less.  We  have 
given  rather  a large  proportion  of  su- 
gar ; but  wo  find  fruit  puddings  are  so 
much  more  juicy  and  palatable  when 
well  sweetened  before  they  are  boiled, 
besides  being  more  economical.  A few 
raspberries  added  to  red-currant  pud- 
ding are  a very  nice  addition  ; about  ^ 
pint  would  be  sufficient  for  the  above 
quantity  of  fruit.  Fruit  puddings  are 
very  delicious  if,  when  they  are  turned 
out  of  the  basin,  the  crust  is  browned 
with  a salamander,  or  put  into  a very 
hot  oven  for  a few  minutes  to  colour  it : 
this  makes  it  crisp  on  the  surface. 
Time. — 2^  to  3 hours ; without  a basin, 
2 to  2.^  hours.  Average  cost,  in  full 
season,  8d.  Suffcient  for  6 or  7 persons. 
Seasonable  in  June,  July,  and  Aiigust. 

CURRANT  AND  RASPBERRY 
TART,  Red. 

Ingredients. — IJ  pint  of  picked  cur- 
rants,  pint  of  raspberries,  3 heaped 
tablespoonfuls  of  moist  sugar,  ^ lb  of 
short  crust.  Mode. — Strip  the  currants 
from  the  stalks,  and  put  them  into  a 
deep  pie-dish,  with  a small  cup  placed 
in  the  midst,  bottom  upwards  ; add  the 
raspberries  and  sugar ; place  a border  of 
paste  round  the  edge  of  the  dish,  cover 
with  crust,  ornament  the  edges,  and 
bake  from  to  ^ hour ; strew  soma 
sifted  sugar  over  before  being  sent  ta 
table.  This  tart  is  more  generally  sorveil 
cold  than  hot.  Time. — .j  to  ^ hour. 
Average  cost.  Is.  Sufficient  for  C or  fl 
persons.  Seasonable  in  June,  July,  and 
August. 

Note. — Tn  tarts  of  this  description  oan^ 
fully  avoid  washing  the  fruit. 
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Currants,  Iced 


CURRANTS,  Iced,  for  Dessert. 

Ingredients. — ^ pint  of  water,  the 
whites  of  2 eggs,  currants,  pounded 
sugar.  J/orfs.— Select  very  fine  bunches 
of  red  or  white  currants,  and  well  beat 
the  whites  of  the  eggs.  Mix  these  with 
the  water;  then  take  the  currants,  a 
bunch  at  a time,  and  dip  them  in ; lot 
them  drain  for  a minute  or  two,  and  roil 
them  in  very  fine-pounded  sugar.  Lay 
them  to  dry  on  paper,  when  the  sugar 
will  crystallize  round  each  currant,  and 
have  a very  pretty  effect.  All  fresh 
fruit  may  be  prepared  in  the  same  man- 
ner ; and  a mixture  of  various  fruits  iced 
in  this  manner,  and  arranged  on  one 
dish,  looks  very  well  for  a summer 
dessert.  Time. — ^ day  to  dry  the  fruit. 
Average  cost,  8d.  for  a pint  of  iced  cur- 
rants. SeasonahU  in  simimer. 

CURRY. 

Ingredients.  — Veal,  mutton,  fowl,  or 
rabbit;  a large  onion,  butter,  brown 
gravy  or  stock,  a tablespoonful  of  curry- 
powder.  Mode. — Let  the  meat  be  half 
fried.  Cut  the  onion  into  small  pieces, 
and  fry  it  in  butter  till  quite  brown  ; add 
the  meat,  with  a small  quantity  of  brown 
gravy  or  stock,  also  the  curry-powder, 
and  stew  all  for  about  20  minutes.  This 
is  for  a dry  curry ; more  gravy  and  curry- 
powder  can  be  used  if  preferred.  Time. 
— 20  minutes.  Seasonable  at  any  time. 

CURRY  ST.  LEONARDS. 

Ingredients. — Chicken,  or  any  meat ; 
2 tablespoonfuls  of  butter,  2 tablespoon- 
fuls of  curry-powder,  4 or  6 leaves  of 
mint,  a teacup  of  good  gravy,  salt,  a 
dessertspoonful  of  vinegar,  3 tablespoon- 
fuls of  cream.  Mode. — Fry  together  for 
10  minutes  the  butter,  curry-powder, 
and  mint ; then  add  the  meat  cut  into 
dice,  also  the  gravy,  salt,  and  vinegar. 
Let  all  these  simmer  for  20  minutes,  and 
then  pour  over  the  cream,  and  serve 
quite  hot.  Time. — 30  minutes.  Seasonable 
at  any  time. 

CURRY-POWDER  (Pounded  on 
Dr.  Kitchener’s  Recipe). 

Ingredients. — ^ lb.  of  coriander-seed, 
J lb.  of  turmeric,  2 oz.  of  cinnamon- 
seed,  ^ oz.  of  cayenne,  1 oz.  of  mustard, 
1 oz.  of  ground  ginger,  | ounce  of  all- 
spice, 2 oz.  of  fenugreek  seed.  Mode. — 
all  the  isgredionts  in  a cool  oven. 


Custards,  Boiled 


where  they  should  remain  one  night; 
then  pound  them  in  a mortar,  rub  them 
through  a sieve,  and  mix  thoroughly 
together ; keep  the  powder  in  a bottle, 
from  which  the  air  should  be  completely 
excluded. 

CURRY-POWDER  (Capt.  White’* 
Recipe;  most  excellent). 

Ingredients. — 1 lb.  of  pale  turmerio 
seed,  4 oz.  of  camming  seed,  8 oz.  of 
coriander  seed,  4 oz.  of  black  pepper, 

2 oz.  of  cayenne  pepper,  4 oz.  of  Jamaica 
ginger,  10  oz.  of  caraway  seed,  i oz.  of 
cardamums.  Mode.  — Mix  together  all 
these  ingredients,  well  pounded,  and 
then  place  the  mixture  in  the  sun,  or 
before  the  fire,  stirring  it  frequently. 
Average  cost,  5s.  2d. 

Note. — This  will  be  found  a most  excel- 
lent ciury-nowder,  if  care  be  taken  to 
purchase  the  ingredients  at  a good 
druggist’s. 

CUSTARDS,  BoUed. 

Ingredients. — 1 pint  of  milk,  6 eggs, 

3 oz.  of  loaf  sugar,  3 laurel-loaves,  or 
the  rind  of  lemon,  or  a few  drops  of 
essence  of  vanilla,  1 tablospoonful  of 
brandy.  Mode. — Put  the  milk  into  a lined 
saucepan,  with  the  sugar  and  which- 
ever of  the  above  flavourings  may  bo  pre- 
ferred (the  lemon-rind  flavours  custards 
most  deliciously),  and  let  the  milk  steep 
by  the  side  of  the  fire  until  it  is  well 
flavoured.  Bring  it  to  the  point  of 
boiling,  then  strain  it  into  a basin ; 


CUBIXXDS  IX  GLXBSBB. 


whisk  the  eggs  well,  and,  when  the  milk 
has  cooled  a little,  stir  in  the  eggs,  and 
strain  this  mixture  into  a jug.  Place 
this  jug  in  a saucepan  of  boiling  water 
over  the  fire  ; keep  stirring  the  custard 
one  vay  until  ft  thickens;  but  on  no 
account  allow  it  to  reach  the  boiling 
point,  as  it  will  instantly  curdle  and  be 
full  of  lumps.  Take  it  off  the  fire,  stir 
in  the  brandy,  and  when  this  is  well 
mixed  with  the  custard,  pour  it  into 
glasses,  which  should  be  rather  more 
than  three-ports  full ; grate  a little 
nutmeg  over  the  top,  and  the  dish  it 
ready  for  table.  To  make  custard*  look 


m 


THE  DICTIONARY  OF  COOKERY, 


CviBUU-d  Pudding,  Baked 


aud  eat  better,  ducks’  eggs  should  be 
used,  when  obiamable;  they  add  very 
much  to  the  flavour  and  nchuebu,  and 
eo  many  are  not  required  as  of  the 
ordinai-y  eggs,  4 ducks’  eggs  to  the  pint  of 
milk  making  a delicious  custard.  When 
desired  extremely  rich  aud  good,  cr&>im 
should  be  substituted  for  the  milk,  and 
double  the  quantity  of  eggs  used  to 
those  mentioned,  omitting  the  whites. 
Time. — ^ hour  to  infuse  the  lemon-rind, 
about  10  minutes  to  stir  the  custard. 
Average  cost,  Hd.  Hujjicient  to  till  8 
custard -glasses.  SeasouabLe  at  any  time. 

CUSTARD  PUDDING,  Baked. 

Ingredients. — 1.^  pint  of  milk,  the  lind 
of  i lemon,  ^ lb.  of  moist  sugar,  4 eggs. 
Mode. — Put  the  miik  into  a saucepan 
with  the  sugar  and  lemon-rind,  aud  let 
this  iuiuse  for  about  ^ hour,  or  until  the 
milk  is  well  flavom'ed ; whisk  the  eggs, 
yolks  and  whites ; pour  the  milk  to 
them,  stiiTing  all  the  while ; then  have 
ready  a pie-dish,  lined  at  the  edge  with 
paste  ready  baked ; strain  the  custard 
into  the  dish,  grate  a little  nutmeg  over 
the  top,  aud  bake  in  a very  slow  oven  for 
about  \ hour,  or  rather  longer.  The 
flavour  of  this  pudding  may  bo  varied 
by  substituting  bitter  almonds  for  the 
lemou-riud ; aud  it  may  be  very  much 
enriched  by  using  hall  cream  and  haii 
milk,  and  doubling  the  quantity  of  eggs. 
Taiie. — i to  ^ hour.  Average  cost,  'Jd. 
tSi(j/icie7U  for  h or  ti  persons.  iSeasonaLle 
at  any  time. 

A ole.  — This  pudding  is  usually  seived 
cold  with  fruit  tarts. 

CUSTARD  PUDDING,  BoUed. 

JngredieiUs. — 1 pint  of  milk,  1 tablo- 
Bpooutui  of  flour,  4 eggs,  flavom-ing  to 
taste.  Mode. — Flavour  the  milk  by 
infusing  in  it  a little  lomou-rind  or  cin- 
namon ; whisk  tho  eggs,  stir  the  flour 
gradually  to  these,  ana  pour  over  them 
the  milk,  and  stir  the  mixture  well. 
Butter  a basin  that  will  exactly  hold  it ; 
put  in  the  custard,  aud  tie  a floured 
cloth  over  ; plunge  it  into  boiling  water, 
and  turn  it  about  for  a few  minutes,  to 
prevent  tho  flour  from  seitimg  in  one 
part.  Boil  it  slowly  foi  } hour ; turn 
it  out  of  the  basin,  and  serve.  Tho 
pudding  may  be  garnished  with  red- 
currant  jelly,  ami  sweet  sauce  may  be 
•eiit  to  ‘«>Th  it.  Tvmc.—^  hour. 


Custard  Tartlets 

Average  cost,  Id.  Sufficient  lor  5 or  0 
persons.  Seasonable  at  any  time. 

CUSTARD  SAUCE,  for  Sweet  Pud- 
dings or  Tarts. 

Ingredients. — ^ pint  of  milk,  2 eggs 
3 oz.  of  pounded  sugar,  1 tnblospoonful 
of  brandy.  Mode. — Put  the  milk  in  a 
very  clean  saucepan,  and  lot  it  boiL 
Beat  the  eggs,  stir  to  them  tho  milL 
and  pounded  sugar,  and  put  the  mixtuie 
into  a jug.  Place  the  jug  in  a saucepan 
of  boiling  water ; keep  stirring  well 
until  it  thickens,  but  do  not  allow  it  to 
boil,  or  it  will  curdle.  Serve  tho  sauce 
ill  a tureen,  stir  in  the  brandy,  aud 
grate  a httlo  nutmeg  over  the  top. 
This  sauce  may  be  made  very  much 
nicer  by  using  cream  instead  of  milk ; 
but  the  above  recipe  will  bo  found  quite 
good  enough  for  ordinary  purposes. 
Average  cost,  Qd.  per  pint.  Suffeieni, 
this  quantity,  for  2 fruit  tarts,  or  1 
pudding. 

CUSTARD  TARTLETS,  or  Paa- 
chonnsttes. 

Ingredients. — For  tho  custard,  4 eggs, 
3 pint  of  milk,  2 oz.  of  butter,  2 oz.  of 
pounded  sugar,  3 dessertspoonfuls  of 
flour,  flavouring  to  taste  ; the  whites  of 
2 eggs,  2 oz.  of  pounded  sugar.  — 

Weil  beat  tho  eggs ; stir  to  them  tho 
milk,  the  butter,  which  should  bo  beaten 
to  a cream,  the  sugar,  and  flour  ; mix 
these  ingredients  well  together,  put  thorn 
into  a very  clean  saucepan,  and  bring 
them  to  the  sininiering  point,  but  do  not 
allow  them  to  boil.  Flavour  with  essence 
of  vanilla,  bitter  almonds,  lemon,  grated 
chocolate,  or  any  flavouring  ingredient 
that  may  be  preferred.  Line  some 
round  tartlet-pans  w-ith  good  nuff-p.aste ; 
fill  them  with  tho  custard,  and  bake  in  a 
moderate  oven  for  about  20  minutes ; 
then  take  them  out  of  the  pans ; lot 
them  cool,  and  in  tho  meantime  whisk 
the  whites  of  tho  eggs  to  a stiff  froth ; 
stir  into  this  the  pounded  sugar,  and 
spread  smoothly  over  the  tartlets  a little 
of  this  mixture.  Put  them  in  tho  oven 
again  to  set  the  icing,  but  be  particular 
that  they  do  not  scorch ; when  tho 
icing  looks  crisp,  they  are  done.  Arrange 
them,  piled  high  in  the  centre,  on  a white 
napkin,  and  garnish  the  dish,  and  i< 
between  the  tartlets,  with  strips  of 
bright  jelly,  or  very  lirmly-made  pre- 
serve. Ta/ii. — 2C  minutes  to  bake 
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tartlata ; 6 minutos  after  being  iced. 
Average  cost,  exclusive  of  the  paste,  li. 
Suficient  to  fill  10  or  12  tartlets.  Season- 
able at  any  time. 

Note. — The  icing  may  be  omitted  on 
the  top  of  the  tartlets,  and  a spoonful 
of  any  kind  of  preserve  put  at  tlie  bot- 
tom of  the  custard  instead  : this  varies 
both  the  llavour  and  appearance  of  this 
dish. 

( 

TJTIiET,  the  Invalid’s. 

Ingredients. — 1 nice  cutlet  from  a loin 
or  neck  of  mutton,  2 teacupfuls  of  water, 
1 very  small  stick  of  celery,  pepper  and 
salt  to  taste.  Mode. — Have  the  cutlet 
cut  from  a very  nice  loin  or  neok  of 
mutton  ; take  olf  all  the  fat ; put  it  into 
a stewpan,  with  the  other  iiurrediouts  ; 
stow  verg  gentlgmdooA  for  nearly  2 hours, 
and  skim  off  every  panicle  of  fat  that 
may  rise  to  the  surface  fr<.im  time  to 
time.  The  celery  shouhl  becntinto  thin 
slices  before  it  is  added  to  the  meat,  .and 
c.are  must  be  taken  not  to  put  in  too 
much  of  this  ingredient,  or  the  dish  will 
not  bo  good.  If  the  water  is  aileweil  to 
boil  fast,  the  cutlet  will  bo  hc.fd  Time. 
—2  hours’  very  gentle  stowing.  Average 
cost,  6d.  SvjjicleiU  for  1 person, 
able  at  any  time. 

CUTIiETS,  Mutton,  Italian. 

Ingredients. — Aliout  3 lbs.  of  the  neek 
of  mutton,  olaritied  butter,  the  yolk  of 
1 egg,  4 tablespoonfuls  of  bread  crumbs, 
1 tablespoonful  of  minced  savoury  herbs, 
1 tablospoouful  of  minced  parsley,  1 tea- 
spoonful  of  minced  shalot,  1 saltspoonful 
of  finely-chopped  lomonpeel ; pepper, 
salt,  and  pounded  mace  to  taste ; Hour, 
A pint  of  hot  broth  or  water,  2 teaspoon- 
fula  of  Harvey’s  sauce,  1 teaspoonful  of 
)oy,  2 toasjwonfuls  of  tarr.agon  vinegar, 
/ tablospoonful  of  port  wine.  Mode. — 
^'ut  the  mutton  into  nicely-shaped  cut- 
lets, flatten  them,  and  trim  off  some  of 
the  fat,  dip  them  in  clarified  butter,  and 
then  into  the  beaten  yolk  of  an  egg. 
Mix  well  together  bread  crumbs,  herbs, 
parsley,  shalot,  lemon-peel,  and  season- 
jiig  in  the  above  jiroportion,  and  cover 
the  cutlets  with  those  ingredients.  Melt 
some  butter  in  a frying-p.an,  lay  in  the 
wllets,  and  fry  them  a nice  brown ; take 
them  out,  and  keep  them  hot  before  the 
fire.  Dredge  some  flour  into  the  pan, 
and,  if  there  is  not  sulliciont  butter,  add 
ft  UtUa  more;  stir  till  it  looks  b.-owii. 


Dampfnudela 


then  put  in  the  hot  broth  or  water,  and 
the  remaining  ingredients ; give  one  boil, 
and  })our  round  the  cutlets.  If  the  gravy 
should  not  bo  thick  enough,  add  a little 
more  flour.  JIushrooms,  when  obtain* 
able,  are  a great  imiirovoment  to  this 
dish,  and  when  not  in  ■season,  mushroom- 
powder  may  be  substituted  for  them. 
Time. — 10  minutes ; rather  longer,  shoulc 
the  cutlets  bo  very  thick.  Average  cost, 
2s.  l>(<.  Sufficietit  for  6 or  (J  persons. 
Seasonable  at  any  time. 

CUTLETS  of  Cold  Mutton. 

[Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  cold  loin  or  neck  of 
mutton,  1 egg,  bread  crumbs,  brown 
gravy  or  tomato  s.auce.  Mode. — Cut  the 
remains  of  cold  loin  or  neck  of  mutton 
into  cutlets,  trim  them,  .and  take  away  a 
portion  of  the  fat,  should  there  be  too 
much  ; dip  them  in  Jie.aten  egg,  and 
sprinkle  with  bre.ad  crumbs,  and  fr^’  them 
a nice  brown  in  hot  diipping.  Arrange 
them  on  a dish,  and  pour  round  them 
either  a good  gravy  or  hot  tomato  .sauce. 
Time. — About  7 minutes.  Seasonable. — 
Tomatoes  to  be  had  most  reasonably  in 
September  and  October. 

DAMPPNUDELII,  or  German 
Puddings. 

Ingredients. — 1 lb.  of  flour,  J lb.  of 
butter,  5 eggs,  2 sm.all  tablcspoonfuls  of 
yeast,  2 t:il>le.sjioonfnls  of  finely-pounded 
sugar,  milk,  a very  little  salt.  Mode. — 
Put  the  flour  into  a basin,  make  a hole 
in  the  centre,  into  which  p'.it  the  ye.ast, 
and  r.athor  more  than  i pint  of  warm 
milk  ; make  this  into  a hatlcr  with  the 
middle  of  the  flour,  and  lot  the  sponge 
rise  in  a warm  temperature.  When  suf- 
ficiently risen,  mix  the  eggn,  butter, 
sugar,  and  salt,  with  a little  more  warm 
milk,  and  knead  the  whole  well  together 
with  the  h.ands,  be.ating  the  dough  until 
it  is  perfectly  smooth,  and  it  drops  from 
the  fingers.  Then  cover  the  basin  with 
a cloth,  put  it  in  a warm  place,  and  whor 
the  dough  has  nicely  risen,  knead  it  into 
sra.all  balls ; butter  the  bottom  of  a deoj> 
sautd-pan,  strew  over  some  pounded 
sugar,  and  let  the  dampfnudeln  be  lai’J 
in.  but  do  not  lot  them  touch  one  an- 
other ; then  ponr  over  suflicient  milk  to 
cover  them,  put  on  the  lid.  and  let  them 
rise  to  twice  their  original  .size  by  the 
side  of  the  lire.  Now  idaco  th<in  in  the 
oven  for  a few  miii'.’.ti’s  to  aciuirc  u nice 
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Vrown  colour,  and  serve  them  on  a nap- 
tin,  with  custard  sauce  flavoured  with 
Tauilla,  or  a compote  of  any  fruit  that 
may  be  preferred.  Time. — i to  ^ hour 
for  the  sponge  to  rise ; 10  to  15  minutes 
for  the  puddings  to  rise  ; 10  minutes  to 
bake  them  in  a brisk  oven.  Sufficient  for 
10  or  12  dampfnudoln.  Seasonable  at 
ftny  time. 

DAMSON  CHEESE. 

Ingredients. — Damsons ; to  every  lb.  of 
Cruit  pulp  allow  lb.  of  loaf  sugar.  Mode. 
—Pick  the  stalks  from  the  damsons,  and 
wit  them  into  a preserving-pan  ; simmer 
them  over  the  fire  until  they  are  soft,  oc- 
■casionally  stirring  them,  then  beat  them 
through  a coarse  sieve,  and  put  the  pulp 
snd  juice  into  the  preserving-pan,  with 
sugar  in  the  above  proportion,  having 
previously  carefully  weighed  them.  Stir 
the  sugar  well  in,  and  simmer  the  dam- 
sons slowly  for  2 hours.  Skim  well,  then 
noil  the  preserve  quickly  for  ^ hour,  or 
until  it  looks  firm  and  hard  in  the  spoon; 
put  it  quickly  into  shallow  pots,  or  very 
tiny  eartlienware  moulds,  and  when 
cold,  cover  it,  with  oiled  papers,  and  the 
jars  with  tissue-paper  brushed  over  on 
both  sides  with  the  white  of  an  egg.  A 
few  of  the  stones  may  bo  cracked,  and 
the  kernels  boiled  with  the  damsons, 
which  very  much  improves  the  flavour  of 
the  cheese.  Time. — 1 hour  to  boil  the 
damsons  without  the  sugar;  2 hours  to 
simmer  them  slowly,  i hour  quicklv. 
Average  cost,  from  Sd.  to  lOi.  per  ^-ik 
pot.  Sufficient. — 1 pint  of  damsons  to 
make  a verg  small  pot  of  cheese.  Sea- 
sonable.— Make  this  in  September  or 
October. 

DAMSON  JAM. 

Ingredien^. — Damsons ; to  every  Ib.  of 
fruit  allow  ^ lb.  of  loaf  sugar.  Mode. — 
Have  the  fruit  gathered  in  dry  weather, 

Eick  it  over,  and  reject  any  that  is  at  all 
lomishod.  Stone  the  damsons,  weigh 
them,  and  to  every  lb.  allow  f lb.  of  loaf 
sugar.  Put  the  fruit  and  sugar  into  a pre- 
seiring-pan;  keep  stirrinor  them  gently 
until  the  sugar  is  dissolved,  and  carefully 
remove  the  scum  as  it  rises.  Boil  the 
jam  for  about  an  hour,  reckoning  from 
the  time  it  commences  to  simmer  all  over 
alike;  it  must  bo  well  stirred  all  the 
time,  or  it  will  bo  liable  to  burn  and  stick 
>0  the  pan,  which  will  cause  the  jam  to 
very  disagreeable  flavour.  wW 


Damsons,  Baked 


the  jam  looks  firm,  and  the  juioe  appears 
to  set,  it  is  done ; then  take  it  off  the 
fire,  put  it  into  pots,  cover  it  down,  when 
quite  cold,  with  oiled  and  egged  papers, 
and  store  it  away  in  a dry  place.  Time. 
— 1 hour  after  the  jam  simmers  all  over 
Average  cost,  from  ^id.  to  8d  per  lb.  pot. 
Sujjicient. — pint  of  damsons  for  a lb. 
pot.  Seasonable. — Make  this  in  Septem* 
ber  or  October. 

DAMSON  PTJDDINO. 

Ingredients. — H pint  of  damsons,  ^ ib. 
of  moist  sugar,  9 lb.  of  suet  or  butter 
crust.  Mode. — Make  a suet  crust  with 
J lb.  of  flour  by  recipe ; lino  a buttered 
pudding-basin  with  a portion  of  it;  till 
the  basin  with  the  damsons,  sweeten 
them,  and  put  on  tho  lid ; pinch  the 
edges  of  the  crust  together,  that  the 
juico  does  not  escape  ; tie  over  a floured 
cloth,  put  tho  pudding  into  boiling  water 
and  boil  from  2.j  to  3 hours.  Time. — 
2.^  to  3 hoims.  Average  cost,  8d.  SuJfU 
cient  for  6 or  7 persons.  Seasonable  in 
September  and  October. 

DAMSON  TAKT 

Ingredients.— pint  of  damsons,  ^ lb 
of  moist  sugar,  A l6.  of  short  or  puff  crust, 
Mode.— Flit  the  damsons,  with  the  sugai 
between  them,  into  a deep  pio-dish^in 
tho  midst  of  which  place  a small  cup  or 
jar  turned  upside  down ; pile  the  fruit 
high  in  the  middle,  lino  the  edges  of  the 
dish  with  short  or  puff  crust,  whichever 
may  be  preferred ; put  on  tho  cover,  or- 
nament  the  edges,  and  bake  from  A to  J 
hour  in  a good  oven.  If  puff-crust  is 
used,  about.  lO  minutes  before  the  pie  is 
done,  tas?  it  out  of  the  oven,  brush  it 
over  with  the  white  of  an  egg  beaten  to 
a froth  with  the  blade  of  a knife  ; strew 
some  sifted  sugar  over,  and  a few  drops 
of  water,  and  put  the  tart  back  to  finish 
baking:  with  short  crust,  a little  plain 
sifted  sugar,  sprinkled  over,  is  all  that 
will  be  required.  Time.—h  to  | hour. 
Average  cost,  10(i.  Sufficient  for  5 or  6 
persorvs.  Seasonable  in  September  and 
October. 

DAMSONS,  Baked,  for  Winter  usa. 

Ingredients.— To  every  lb.  of  fruit  al. 
low  6 oz.  of  pounded  sugar ; melted  mut. 
ton  suet.  Mode. — Choose  sound  fruity 
not  too  ripe  ; pick  off  thq.  stalks,  weigh 
it,  and  to  every  lb.  allow  the  above  pr» 
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portion  of  pounded  sugar.  Put  the  fruit 
into  large  dry  stone  jars,  sprinkling  the 
sugar  amongst  it ; cover  the  jars  with 
sauce’^,  place  them  in  a rather  cool  oven, 
and  bake  the  fruit  until  it  is  quite  ten- 
der. When  cold,  cover  the  top  of  the 
fruit  with  a piece  of  white  paper  cut  to 
the  size  of  the  jar ; pour  over  this  melted 
mutton  suet  about  an  inch  thick,  and 
cover  the  tops  of  the  jars  with  thick 
brown  paper  well  tied  down.  Keep  the 
jars  in  a cool  dry  place,  and  the  fruit 
will  remain  good  till  the  following  ChrLst- 
mas,  but  not  much  longer.  TCrne. — From 
6 to  0 hours  to  bake  the  damsons  in  a 
very  cool  oven.  Reasonable  in  September 
and  October. 


DAMSONS,  CompSte  ot 

Ingredients. — 1 quartof  damsons,  1 pint 
of  syrup  {see  Syrup).  Mode. — Procure 
sound  ripe  damsons,  pick  the  stalks  from 
them,  and  put  them  into  boiling  syrup 
made  by  the  recipe.  Simmer  them  gently 
until  the  fruit  is  tender,  but  not  suffi- 
ciently soft  to  break  ; take  them  up,  boil 
the  syrup  for  5 minutes,  pour  it  over  the 
damsons,  and  sen-e.  This  should  bo  sent 
to  table  in  a glass  dish.  Time. — About 

hour  to  simmer  the  damsons ; 5 mi- 
nutes to  boil  the  syrup.  Average  cost, 
9d.  Sufficient  for  4 or  5 persons.  Season.- 
able  in  September  and  October. 


DAMSONS,  Preserved. 

Ingredients. — To  every  quart  of  dam- 
sons allow  lb.  of  loaf  sugar.  Mode. — ■ 
Put  the  damsons  (which  should  bo  picked 
from  the  stalks  and  quite  free  from 
blemishes)  into  a jar,  with  pounded  sugar 
«l)rinkled  amongst  them  in  the  above 
proportion;  tie  the  jar  closely  down,  set 
it  in  a 8aucej)an  of  cold  water ; bring  it 
gradually  to  boil,  and  simmer  gently 
until  the  damsons  are  soft,  without  being 
broken.  Let  them  stand  till  cold  ; then 
strain  the  juice  from  them,  boil  it  up 
well,  strain  it  through  a jelly-bag,  and 
pour  it  over  the  fruit.  Let  it  cool,  cover 
with  oiled  papers,  and  the  jars  with  tissue- 
paper  brushed  over  on  both  sides  with 
the  white  of  an  egg,  and  store  away  in  a 
dry  place.  Time. — About  f hour  to 
simmer  the  fruit  after  the  water  boils ; 
i hour  to  boil  the  juice.  Seasonable, — 
Make  this  in  September  or  October, 


December— Bills  of  Pare 


DAMSONS,  or  any  kind  of  Pliin  t, 

to  Preserve.  (Useful  inWinta?.) 

Ingredients. — Damsons  or  plums ; b(  11- 
ing  water.  Mode. — Pick  the  fruit  into 
clean  dry  stone  jars,  taking  care  to  leave 
out  all  that  are  broken  or  blemished. 
When  full,  pour  boiUng  water  on  the 
plums,  until  it  stands  one  inch  above  the 
fruit ; cut  a piece  of  paper  to  fit  the  in- 
side of  the  jar,  over  which  pour  melted 
mutton-suet ; cover  down  with  brown 
paper,  and  keep  the  jars  in  a dry  cool 
place.  When  used,  the  suet  should  be 
removed,  the  water  poured  off,  and  the 
jolly  at  the  bottom  of  the  jar  used  and 
mixed  with  the  fruit.  Seasorsble  in  Sop, 
teml>er  and  October. 

DARIOLES  A LA  VANILLE. 

(Sweet  Entrem&ts.) 

Ingredients. — .J  pint  of  milk,  J pint  of 
cream,  2 oz.  of  tiour,  3 oz.  of  pounded 
sugar,  6 eggs,  2 oz.  of  butter,  puff-paste, 
flavouring  of  essence  of  vanilla.  Moile. — 
Mix  the  flour  to  a smooth  batter,  with  the 
milk ; stir  in  the  cream,  sugar,  the  eggs, 
which  should  be  well  whisked,  and  the 
butter,  which  should  be  beaten  to  a cream. 
Put  in  some  essence  or  vanilla,  drop  by 
drop,  until  the  mixture  is  well  flavoured ; 
lino  some  dariolo-moulds  with  puff-paste, 
three-parts  fill  them  with  the  batter,  and 
bake  in  a good  oven  from  25  to  35  minutes. 
Turn  them  out  of  the  moulds  on  a dish, 
without  breaking  them  ; strew  over  sifted 
sugar,  and  serve.  The  flavouring  of  the 
darioles  m^  bo  varied  by  substituting 
lemon,  cinnamon,  or  almonds,  for  the 
vanilla.  Tma— 25 to 35 minutes.  Average 
cost,  lx.  8el.  Sufficient  to  fill  6 or  7 dariolo- 
moulds.  Seasonable  at  any  time. 

DECEMBEB-BILLS  OP  PARE. 


Dinner  for  18  persons. 
First  Course. 


Mock-Turtle  Soup, 
remoTed  by 

Ood’a  Head  & Shoulders 

is 

A 

and  Oyster  Sauoo. 

Id 

a* 

Tase  of 

I? 

(ft 

Flower*. 

(D 

m 

Julienne  Soup, 
removed  by 

Boles  aoz  fine*  herbM. 
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December— Bills  of  Fare 


Second  Courte, 


1 

i 

Haunch  of  Mutton, 

9 

m 

i 

i 

Ham  and  Brussels 

? 

Hpronts. 

at 

s 

Vase  of 

a 

Q 

Flowers. 

e«8 

o 

s 

&SE1*  Pia. 

9 

9 

w 

Boiled  Turkey  and 
Celery  Sauce. 

9 

s 

Ui 

I’^iner  for  12  persons. 

First  Course. — Oamo  soup;  clear  ver- 
n'lcelli  soup  ; codfish  au  fjratiu  ; fillets 
ot  whitings  k la  maltre  d’hOtol.  Entrees. 
— f''ilet  de  boouf  and  sauce  piquante  ; fri- 
casseed  chicken  ; oyster  patties  ; curried 
rei-.Iiit.  Second  Course. — Roast  turkey 
and  sausages ; boiled  log  of  pork  and 
vegetables  ; roast  goose  : stewed  beef  k 
is  .Jardiniere.  Thira  Cowse. — Widgeon; 
psvtjicltfos:  Charlotte  aux  poninjo* ; 


December — Dinners  for  0 persons. 


mince  pies ; orange  jelly,  lemon  cream  : 
apple  tart ; cabinet  pudding.  Dessert 
and  ices. 

Dinner  for  10  persons. 

First  Course.  — Mulligatawny  soup  ; 
fried  slices  of  codfish  ; soles  la  erfime. 
Entrees. — Croquettes  of  fowl ; pork  cut- 
lets and  tomato  sauce.  Second  Course. — 
Roast  ribs  of  beef ; boiled  turkey  and 
celery  sauce ; tongue,  garnished ; lark 
pudding  ; vegetables.  Third  Course.— 
Roast  hare  ; grouse  ; plum-pudding  ; 
mince  pies  ; Charlotte  k la  Parisienne  ; 
cheesecakes  ; apple  tart  ; Nesselrode 
pudding.  Dessert  and  ices. 

Dinner  for  8 persons. 

First  Course. — Carrot  soup ; crimped 
cod  and  oyster  sauce  ; baked  soles.  A’a- 
trees. — Mutton  kidneys  h la  Fran^aiso. 
oyster  patties.  Second  Course. — Boiled 
beef  and  vegetables  ; marrow-bones ; 
roa.st  fowls  and  water-cresses  ; tongue, 
garnished;  game  pie.  Third  Course. — 
Partridges;  blancmange  ; compote  of 
at-)ples  ; vol-au-veut  of  pears ; almond 
oheesecakes ; lemon  pudding.  Dessert 
and  ices. 

Dinners  for  6 persons. 

First  Course. — Rabbit  soup  ; brill  and 
shrimp  sauce.  Entries. — Curried  fowl; 
oyster  patties.  Second  Course. — Roast 
turkey  and  sausages  ; boiled  leg  of  pork : 
vegetables.  Third  Course.  — Hunters’ 
pudding  ; lemon  cheesecakes ; apple  tart ; 
custards,  in  glasses ; raspberry  cream. 
Dessert. 


First  Course. — Ox-tail  soup  ; crimped 
cod  and  oyster  sauce.  Entrees. — Savoury 
rissoles ; fowl  scollops  k la  Bechamel. 
Second  Course.  — liauuch  of  mutton  ; 
boiled  chickens  and  celery  sauce  ; bacon- 
cheek,  garnished  with  Brussels  sprouts  ; 
vegetables.  Third  Course.  — Snipes  ; 
orange  jelly  ; cheesecakes  ; apples  k le 
Portugaise  ; apricot-jam  tartlets ; souffl 
of  rice.  Dessert. 


First  Course. — Vermicelli  soup  ; solet 
k la  maltre  d’hCtel  ; fried  eels.  Entries. 
— Pork  cutlets  and  tomato  sauce  ; ragoul 
of  mutton  k la  Jardinikre.  Second  Course, 
— lioast  goose  ; boiled  leg  of  mutton  and 
vegetables.  Third  Course.  — Pheasants:, 
whinned  cream  ; meringues ; compOte  gf 


Entries. 


n 

0 

3. 


f 

o 

o' 


Fillets  of  Gronae  and 
bauoe  Piquante. 


Vase  of 
FJowei-s. 


Sweetbreads. 


■a 

0 


X = 

XJ 


o a 
c ® 


Third  Course. 


S'® 

n 2. 


Pheasants, 
removed  by 
Pluni-Puddiog. 


.S-=> 
C.2 
2 i 


Vanilla  Cream.  5 P- 


OQ 


Vase  of 
Flowers. 


B 

til 

cc 

a. 


•T  Elancmance.  § 

OH  Wild  Ducks,  S ^ 
^ j’  removed  by  .£ .® 
» Iced  Pudding.  ji  S 


Dessert  and  Ices. 
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December,  Plain  Family  Dinners 


Normandy  pippins;  mince  pies;  plum- 
pudding. Dessert. 

First  Cmiru.  — Carrot  soup  ; baked 
•0(1 ; fried  smelts.  Jintries.  — Stewed 
rump-steak  k la  Jardinikre  ; fricasseed 
chicken.  Second  Course. — Roast  leg  of 
mutton,  boned  and  stuffed ; boiled  turkey 
and  oyster  sauce ; vegetables.  Third 
Course.  — Wild  ducks  ; fancy  pastry  ; 
lemon  cream  ; damson  tart,  with  bottled 
fruit ; custards,  in  glasses  ; cabinet  pud- 
ding. Dessert. 

DECEMBER,  Plain  Family  Dinners 
for. 

Sunday. — 1.  Carrot  soup.  2.  Roast 
beof,  hoi'seradish  sauce,  vegetables.  3. 
Plum-pudding,  mince  pies. 

Monday. — 1.  Fried  whitings,  molted 
butter.  2.  Rabbit  pie,  cold  beef,  mmshod 
potatoes.  3.  Pluiu-puddiug  cut  in  slices 
and  warmed,  apple  tart. 

Tiusday. — 1.  lla-shed  beof  and  broiled 
bones,  pork  cutlets  and  tomato  Siiuce  ; 
vegetables.  2.  Baked  lemon  pudding. 

Wednesday. — 1.  Boiled  nock  of  muttim 
and  vegetables, — the  broth  served  first 
with  a little  pearl  barley  or  rice  boiled  in 
it.  2.  Bakewell  pudding. 

Thursday. — 1.  Roast  leg  of  pork,  apple 
sauce  ; vegetables.  2.  Rico  snowballs. 

Friday. — 1.  Soles  k la  erSmo.  2.  Cold 
pork  anil  mashed  potatoes,  broiled  rump- 
steaks  and  oyster  sauce.  3.  Ivollod  jam 
pudding. 

Saturday. — 1.  The  remains  of  cold  pork 
curried,  dish  of  rice,  mutton  cutlets  and 
mashed  potatoes.  2.  Baked  apple  dump- 
lings. — 

Sunrlay. — 1.  Roast  turkey  and  sau- 
sages, boiled  leg  of  pork,  pease  pudding  ; 
vegowblea.  2.  Baked  apple  pudding, 
mince  pics. 

Monday.  — 1.  Hashed  turkey,  cold 
pork,  mashed  potatoes.  2.  Mincemeat 
pudding. 

Tuesday. — 1.  Pea-soup  made  from  li- 
quor in  wnich  pork  was  boiled.  2.  Boiled 
fowls  and  celery  sauce,  vegetables.  3. 
B.aked  rice  pudding. 

Wednesday. — 1.  Roast  leg  of  mutton, 
stewed  Spanish  onions,  potatoes.  2. 
Baked  rolled  jam  pudding. 

Thursday. — 1.  llakod  cod’s  head.  2. 
Cold  mutton,  roast  hare,  gravy  and  rod- 
currant  jelly.  3.  Macaroni. 

Friday.  — 1.  Hare  soup,  m.ado  with 
stock  an^  remains  of  roast  hare.  2. 


Dessert 


Hashed  mutton,  pork  cutlets,  and  iia.sbed 
potatoes.  3.  Open  tarts,  rice  blancLiango. 

Saturday. — 1.  Rumpsteak-and-kidnoy 
pudding,  vegetables.  2.  Mince  pies, 
baked  apple  dumplings. 

DECEMBER,  Things  in  Season. 

Fish. — Barbel,  brill,  carp,  cod,  crabsi, 
eels,  dace,  gudgeons,  haddocks,  herrings, 
lobsters,  oysters,  perch,  pike,  8hrim;w, 
skate,  sprats,  solos,  touch,  thoruback, 
turbot,  whiting. 

Meat.  — Beef,  house  lam  b,  mutton,  i>ork, 
venison. 

Poultry.  — Capons,  chickens,  fowls, 
geese,  pigeons,  pullets,  rabbits,  teal,  tur- 
keys, widgeons,  wild  ducks. 

Game. — Hares,  partridges,  pheasants, 
snines,  woodcocks. 

Veyelables. — Broccoli,  cabbages,  car- 
rots, celery,  leeks,  onions,  potatoes, 
parsnips,  Scotch  kale,  turnips,  winter 
spinacn. 

Fruit.  — Apples,  chestnuts,  filberts, 
grapes,  medlars,  oranges,  pears,  walnuts, 
dried  fruits,  such  as  almonds  and  raisins, 
figs,  dates,  &c., — crystallized  preserves. 

DESSERT. 

With  modems  the  dessert  is  not  so 
profuse,  nor  does  it  hold  the  same  rela- 
tionship to  the  dinner  th.at  it  hold  with 
the  ancients, — the  Romans  more  e.sjie- 
cially.  On  ivory  t.-xblcs  they  would  spread 
hundreds  of  different  kindsof  raw,  cooked, 
and  preserved  fruits,  tarts,  and  cakes, 
as  substitutes  for  the  more  substantial 
comestibles  with  which  the  guests  were 
satiated.  However,  as  late  as  the  reigns 
of  our  two  last  Georges,  fabulous  sums 
were  often  expended  upon  fanciful  des- 
serts. The  dessert  certainly  repays,  in 
its  general  effect,  the  expenditure  upoa 
it  of  much  pains ; and  it  may  be  said, 
that  if  there  DO  any  poetry  at  all  in  meals, 
or  tho  process  of  feeding,  there  is  poetry 
in  the  dessert,  the  matcri.als  for  which 
should  be  selected  with  tjwto,  and,  of 
course,  must  depend,  ui  a great  measure, 
upon  tho  season.  Pines,  melons,  grapes, 
peaches,  nectarines,  plums,  strawberries, 
apples,  pears,  oranges,  almonds,  r.iisinB, 
figs,  walnuts,  filberts,  medlars,  cherrie?. 
&c.  &c.,  all  kinds  of  dried  fruits,  ana 
choice  and  delicately-flavoured  cakes  and 
biscuits,  make  up  the  dessert,  togetbe* 
with  tho  most  costly  and  recherchf  wmes. 
The  shape  of  the  dishes  varies  at  different 
periods,  the  prevailing  fa.shioD  at  preaeui 
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Dessert 


being  oval  and  circular  dishes  on  stems. 
The  patterns  and  colours  are  also  subject 
to  changes  of  fashion;  some  persons 
selecting  china,  chaste  in  pattern  and 
colour ; others,  elegantly-shaped  glass 
dishes  on  stems,  with  gilt  edges.  The 
beauty  of  the  dessert  services  at  the 
tables  of  the  wealthy  tends  to  enhance 
the  splendour  of  the  plate.  The  general 
mode  of  putting  a dessert  on  table,  now 
the  elegant  tazzas  are  fashionable,  is,  to 
place  them  down  the  middle  of  the  table, 
a tall  and  short  dish  alternately  ; the 
fresh  fruits  being  arranged  on  the  tall 
dishes,  and  dried  fruits,  bon-bons,  Ac., 
on  small  round  or  oval  glass  plates.  The 
garnishing  needs  especial  attention,  as  the 
contrast  of  the  biilliaut- coloured  fniits 
with  nicely  - arranged  foliage  is  very 
charming.  The  garnish  par  excellence  for 
dessert  is  the  ice-plant ; its  crystallized 
dewdrops  producing  a marvellous  effect 
in  the  height  of  summer,  giving  a most 
inviting  sense  of  coolness  to  the  fruit  it 
encircles.  The  double-edged  mallow, 
strawberry,  and  vine  leaves  have  a pleasing 
effect ; and  for  winter  desserts,  the  bay, 
Cuba,  and  laurel  are  sometimes  used.  In 
tewn,  the  expense  and  difficulty  of  ob- 
taining natural  foliage  is  great,  but  paper 
and  composite  loaves  are  to  be  purchased 
at  an  almost  nominal  price.  Mixed  fruits 
of  the  larger  sort  are  now  frequently 
served  on  one  dish.  This  mode  admits 
of  the  display  of  much  taste  in  the  ar- 
rangement of  the  fruit ; for  instance,  a 
pine  in  the  centre  of  the  dish,  surrounded 
with  large  plums  of  various  sorts  and 
colours,  mixed  with  j)ear8,  rosy-cheeked 
apples,  all  armngod  with  a due  regard  to 
colour,  have  a very  good  effect.  Again, 
apples  and  pe.ars  look  well  mingled  with 
plums  and  grajies,  hanging  from  the 
'border  of  the  dish  in  a ndgligd  sort  of 
manner,  with  a large  bunch  of  the  same 
fruit  lying  on  the  top  of  the  apples.  A 
dessert  would  not  now  be  considered 
c<jniplete  without  c.andied  and  preserved 
fruits  and  confections.  The  candied 
fruits  may  be  purchased  at  a less  cost 
than  they  can  be  ni.anufactured  at  home. 
They  are  preserved  abroad  in  most  orna- 
mental and  elegant  forms.  And  since, 
from  the  facilities  of  trar^el,  we  have  be- 
come so  familiar  with  the  tables  of  the 
French,  chocolate  in  different  forms  is 
indispensable  to  our  desserts.  Olivos, 
too,  should  not  be  omitted  ; those  should 
be  seiwed  in  a small,  deep  glass  dish,  with 
aiittle  of  the  liquor,  or  brine  oourod  over. 


Dessert  Dishes 


DESSERT  DISHES. 

The  tazza,  or  dish  with  stem,  the  same 
as  that  shown  in  our  illustrations,  is  now 
the  favourite  shape  for  dessert-dishpa 
The  limit  can  bo  an-anged  and  shown  t4 
better  advantage  on  these  tall  high 
dishes  than  on  the  short  fiat  ones.  All 
the  dishes  are  now  usually  placed  down 
the  centre  of  the  taole,  dried  and  fresh 
fruit  alternately,  the  former  being  ar- 
ranged on  small  round  or  oval  glass 
plates,  and  the  latter  on  the  dishes  with 
stems.  The  fruit  should  always  bo  ga- 
thered on  the  same  day  that  it  is  required 
for  table,  and  should  be  tastefully  ar- 
ranged on  the  dishes,  with  leaves  between 
and  round  it.  By  purchasing  fruits  that 
are  in  season,  a dessert  can  be  supplied 
at  a very  moderate  cost.  These,  with  a 
few  fancy  biscuits,  ciystallized  fruit, 
bon-bons,  &c.,  are  sufficient  for  an  ordi- 
nary dessert.  When  fresh  fruit  cannot 
bo  obtained,  dried  and  foreign  fruits, 
competes,  baked  pears,  stewed  Normandy 
pippins,  &c.  &c. , must  supply  its  place, 
with  the  addition  of  preserves,  bon-bons, 
cakes,  biscuits,  kc.  At  f.ashionable  ta- 
bles, forced  fruit  is  served  growing  in 
pots,  these  pots  being  hidden  in  more 
ornamental  ones,  and  arranged  with  the 
other  dishes.  A few  vases  of  fresh 
flowers,  tastefully  arranged,  add  very 
much  to  the  appearance  of  the  dessert ; 
and,  when  those  are  not  obtainable,  a 
few  paper  ones,  mixed  with  green  leaves, 
answer  very  w’ell  as  a substitute.  In 
decorating  a table,  whether  for  luncheon, 
dessert,  or  supper,  a vase  or  two  of 
flowers  should  never  he  forgotten,  as 
they  add  so  much  to  the  elegfance  of  the 
tout  ensemble.  In  summer  and  autumn, 
ladies  residing  in  the  country  can  always 
manage  to  have  a few  froshly-gatherod 
flowers  on  their  tables,  and  should  never 
bo  without  this  inexpensive  luxury.  On 
the  Continent,  vases  or  epergnes  filled 
with  flowers  are  invariably  placed  down 
the  centre  of  the  dinner-table  at  regul.ar 
distances.  Ices  for  dessert  are  usually 
moulded  ; when  this  is  not  the  case,  they 
are  handed  round  in  glasses,  with  wafers 
to  accompany  them.  Preserved  ginger 
is  frequently  banded  round  after  ices,  to 
prepare  the  palate  for  the  delicious  des- 
sert wines.  A basin  or  gUiss  of  fineiy- 
poundod  lump  sugar  must  never  be  omit- 
ted at  a dessert,  as  also  a glass  jug  of 
fresh  cold  water  (iced,  if  possible),  and 
two  goblets  by  it*  side.  Grape  scissoti, 
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Dessert  Dishes 


Dessert  Dishes 


V.  uielon-knlfe  and  fork,  and  nutcrackers, 
Ltioukl  always  bo  put  on  table,  if  there 
i^'e  dishes  of  fruit  reijuiring  them.  Zests 
are  sometimes  served  at  the  close  of  the 
dessert;  such  as  anchovy  toasts  or  bis- 
cuits. The  French  often  ser%'o  plain  or 
giatod  cheese  with  a dessert  of  fresh  or 
dried  fiaiits.  At  some  tables,  finger- 
glasses  are  pl^ed  at  the  right  of  each 
person,  nearly  naif  filled  with  cold  spring 
water,  and  in  winter  with  tepid  water. 
These  precede  the  dessert.  At  other 
tables,  a glass  or  vase  is  simply  handed 
round,  filled  with  perfumed  water,  into 
which  each  guest  dips  the  corner  of  his 
napkin,  and,  when  needful,  refreshes  his 
lips  and  the  tips  of  his  fiiigers.  After 
the  dishes  are  placed,  and  every  one  is 
provided  with  plates,  glasses,  spoons, 
&c.,  the  wine  should  bo  put  at  each  end 
of  the  table,  cooled  or  otherwise,  accord- 
ing to  the  season.  If  the  party  be  small, 
the  wine  may  bo  placed  only  at  the  top 
of  the  table,  near  the  host.  The  follow- 
ing  dishes  may  be  introduced  at  dessert, 
ateording  to  season  : — 

Dish  of  Nuts. — These  are  merely 
arrangeil  piled  high  in  the  centre  of 
the  dish,  as  shown  in  the  engraving, 

with  or  without 
leaves  round 
the  edge.  Fil- 
berts should  ^ 
always  be* 
served  with 
the  outer  skin 
or  husk  on 
them ; and 
walnuts  should 
be  well  wiped 
with  a damp 
cloth,  and  then 
with  a dry  one, 
to  remove  the  unpleasant  sticky  fool* 
ing  the  shells  fre(]uently  have.  Season- 
able. — Filberts  from  September  to  March; 
walnuts  from  September  to  January. 


Box  of  French  Plums.  — If  the 
box  which  contains  them  is  exceedingly 

ornamental,  it 
may  be  placed 
on  the  table ; 
if  small,  on  a 
glass  dish ; if 
Targe,  without 
■01  o»  vBBiTCH  PI.01I8.  one,  French 

plums  may  also  be  arranged  on  a glass 


plate,  and  garnished  with  bnght-coloured 
sweetmeats,  which  make  a very  good 
effect.  All  fancy  boxes  of  preserved 
and  crystallized  fruit  may  bo  put  on  the 
table  or  not,  at  pleasure.  These  little 
matters  of  detail  must,  of  course,  be  loft 
to  individual  taste.  SeoMnahU. — Maybe 
purchased  all  the  year ; but  are  in  greater 
perfection  in  the  winter. 


Dish  of  Mixed  Fruit.  — For  a 
centre  dish,  a mixture  of  various  fresh 
fruits  has  a remarkably  good  effect,  pa.-- 
ticularly  if  a pine  bo  added  to  the  list. 
A high  raised  appearance  should  bo  given 
to  the  fruit,  which  is  done  in  the  follow- 
ing manner.  Place  a tumbler  in  the 
centre  of  the  dish,  and,  in  this  tumbler. 


DISH  or  MIXED  rsuii. 


the  pine,  crown  uppermost ; round  th« 
tumbler  put  a thick  layer  of  moss,  and« 
over  tliis,  apples,  pears,  plums,  peache% 
and  such  fruit  as  is  simultaneously  in 
season.  By  putting  a layer  of  mosa 
underneath,  so  much  fhiit  is  not  required, 
besides  giring  a bettor  shape  to  the  dish. 
Grapes  should  be  placed  on  the  top  of 
the  fruit,  a portion  of  some  of  the  bunches 
hanging  over  the  sides  of  the  dish'  in  a 
n%lig6  kind  of  manner,  whioh  takes  off 
the  formal  look  of  the  di^  In  arranging 
the  plums,  apples,  Ac.,  let  the  colours 
contrast  welL  Seasonable. — Suitable  for 
a dessert  in  September  or  October. 
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Dessert  Dishes 


Devonshire  Junket 


Dox  of  Chocolate. — Tins  is  served 
in  an  orna- 
mental box, 
placed  on  a 
glass  plate  or 
dish.  Season- 
BOX  or  CHocoLXTB.  adle,  — Slay 
oe  purchased  at  any  time. 


Dish  of  Apples. — The  applesshould 
be  nicely  wiped  with  a dry  cloth,  and 
arranged  on  a dish,  piled  high  in  the 
centre,  with  evergreen  leaves  between 

each  layer. 
The  inferior 
apples  should 
form  the  bot- 
tom layer, 
with  the 
bright-colour- 
ed large  ones 
at  the  top. 
The  leaves  of 
the  laurel, 
bay,  holly,  or 
anv  shnib 

DISH  or  AVFLBS.  ^ 

green  in  win- 
ter, are  suitable  for  garnishing  dessert 
dishes.  Oranges  may  be  arranged  in  the 
same  manner  ; they  should  also  bo  wiped 
with  a dry  cloth  before  being  sent  to 
table. 


Dish  of  Mixed  Summer  Fruit. — 
This  dish  conj^ts  of  cherries,  raspberries, 
cuiTunts,  ai^Btrawborrios,  piled  in  dif- 
ferent layers, 
with  plenty  of 
loaves  between 
each  layer,  so 
that  each  fruit 
is  well  sepa- 
rated. Tho  fruit 
should  be  ar- 
ranged with  a 
duo  regard  to 
colour,  BO  that 
they  coiitr.ast 
nicely  one  with 
tho  other.  Our 
ongravingshows 
a layer  of  white  eherrios  at  tlie  bottom, 
then  one  of  rod  raspberries,  over  that  a 
layer  of  white  currants,  and  at  tho  top 
Botne  fine  scarlet  strawberries.  Season- 
nbU  in  Juno,  July,  and  August. 


OZ9H  0>  HIXBD  8UMMXB 
BUUlT. 


Almonds  and  Raisins. — ^Tlioso  arc 
OBvu'.lly  served  od  gUs.s  di.^he^,  iho  fruit 


piled  high  in  the  centre,  and  the  almonds 
blanched  and  strewn  over.  To  blanch 
the  almonds,  put  them  into  a small  mug 
or  teacup,  pour  over  them  boiling  water, 
let  them  remain  for  2 or  3 minutes,  and 


ALUOKDS  AKD  BAISIITS. 

the  skins  may  then  be  easily  removes 
Figs,  dates,  French  plums,  ko.,  are  a 
served  on  small  glass  plates  or  ov  al  dishe* 
but  without  tho  almonds.  Seaso  nalU  a 
any  time,  hut  more  suitable  in  winter 
when  fresh  fruit  is  not  obtainable. 


Dish  of  Strawberries. — Fine  straw- 
berries,  arranged  in  the  manner  shown 
in  tho  engraving,  look  exceedingly  welL 
'J'ho  inferior 
ones  should  be 
placed  at  the 
bottom  of  tno 
dish,  and  the 
others  put  in 
rows  pyramid- 
ically,  with  th® 
stalks  down- 
wards, so  that 
when  the  whole 
is  completed, 
nothingbutthe 
red  part  of  the 
fruit  is  visible, 
gathered  with  r.ather  long  stalks,  as  there 
is  then  something  to  support  it,  and  it 
can  be  placed  more  upright  in  each  layer. 
A few  of  tho  finest  should  he  reserved  to 
crown  tho  top. 

DEVONSHIRE  JUNKET. 

Ingredients. — To  every  pint  of  nen 
milk  allow  2 dessertspoonfuls  of  brandy, 
1 dessortspocntul  of  sugar,  and  l.Jdes- 
Borispoonful  of  prepared  rennet ; thick 
cre.am,  pounded  cinnamon,  or  grated 
nutmeg.  Mode. — Make  tho  milk  blood- 
warm  ; put  it  into  a deop  dish  with  the 
brandy,  sugar,  and  rennet ; stir  it  alto- 
gether, and  cover  it  over  until  it  is  set. 
Then  spread  some  thick  or  clotted  cream 
ovor  t.he  fop.  grate  some  mitmeii.  and 
strew  some  sugar  over,  and  tho  dish  will 
be  ready  to  serve.  'J  inte.—A  bout  2 lioni  s 
to  set  the  milk.  Scaso7,allc  at  anv  tlm** 


DISH  OF  8TBXWBBEBTB8. 

The  fruit  should  be 
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DINNER, 

Doing  the  grand  solid  moal  of  the  day, 
is  a matter  of  considerable  importance  ; 
a:ul  a well-sorvod  table  is  a striking  index 
of  human  ingenuity  and  resource. 

The  elegance  with  which  a dinner  is 
served  depends,  of  course,  partly  upon 
the  means,  but  still  more  upon  the  taste 
of  the  master  and  mistress  of  the  house. 
It  may  be  observed,  in  general,  that  there 
abould  always  bo  flowers  on  tlie  table, 
and,  as  they  form  no  item  of  expense 
whore  a garden  is,  there  is  no  reason 
why  they  should  not  be  employed  every 
day. 

The  variety  of  the  dishes  which  furnish 
forth  a modern  dinner-table,  does  not 
necessarily  imply  anything  unwholesome, 
or  anything  capricious.  Food  that  is  not 
well  relished  cannot  be  well  digested ; 
and  the  appetite  of  the  over-worked  man 
of  business,  or  statesman,  or  of  aHy 
dweller  in  towns,  whoso  occupations  are 
exciting  and  exhausting,  is  jaded,  and 
requires  stimulation.  Mon  and  women 
who  are  in  rude  health,  and  who  have 
plenty  of  air  and  exercise,  eat  tho  sim- 
plest food  with  relish,  and  commonly 
digest  it  well ; but  those  conditions  are 
out  of  the  reach  of  many  m6n.  They 
must  suit  their  mode  of  dining  to  their 
mode  of  living,  if  they  cannot  choose  the 
latter.  It  is  in  serving  up  food  that  is  at 
once  appetizing  and  wholesome  that  tho 
skill  of  tho  modem  housewife  is  severely 
tasked  ; and  she  has  scarcely  a raore^in- 
portant  duty  to  fulfil.  It  is,  in  fact,  her 
particular  vocation,  in  virtue  of  which 
she  may  bo  said  to  hold  tho  health  of  the 
family,  and  of  tho  friends  of  tho  family, 
in  her  hands  from  day  to  day. 

Tlio  following  aphorisms  and  short  di- 
rections in  relation  to  dinner-parties,  are 
well  deserving  of  notice: — “Let  tho 
number  of  your  guests  never  exceed 
twelve,  80  that  tho  conversation  may  be 
goueraL  Let  tho  temperature  of  the 
dining-room  bo  about  (58°.  Let  tho 
dishes  be  few  in  number  in  the  first 
course,  but  proportionally  good.  Tho 
order  of  food  is  from  tho  most  substan- 
tial to  tho  lightest.  Tho  order  of  drink- 
ing wine  is  from  tho  mildest  to  tho  most 
foamy  and  most  perfumed.  To  invito  a 
orson  to  your  house  is  to  take  charge  of 
is  happiness  so  long  as  ho  is  beneath 
your  roof.  Tho  mistress  of  tho  house 
tnoui'i  aiwavs  be  oerudu  th.at  tho  coffee 
« exoCiiOnt:  wni:  <z  tne  micstor  cnouM  ho 


Dinner 


answerable  for  tho  quality  of  his  wines 
and  liquoui-s." 

Burners  <i  la  Riisse  differ  from  ordinary 
dinners  in  the  mode  of  serving  the  va- 
rious dishes.  In  a dinner  h la  liusse,  the 
dishes  are  cut  up  on  a sideboard,  and 
handed  round  to  the  guests,  and  each 
dish  may  be  considered  a course.  The 
table  for  a dinner  a la  Russo  should  be  laid 
with  fiowera  and  plants  in  fancy  flower- 
pots down  the  middle,  together  with 
some  of  the  dessert  dishoa  A menu  or 
bill  of  fare  should  be  placed  by  tho  side 
of  each  guest. 

Tho  following  are  bills  of  faro  for  din- 
ners h la  Russe,  and  eatable  from  J uly  to 
N ovomber : the  dishes  can  easily  be 
varied  to  suit  other  mouths. 

Service  a la  Russe  (July). 

Julienne  Soup,  Vermicelli  Soup. 

Boiled  Salmon,  Timbot  and  Lobster 
Sauce.  Solcs-Wator  Souchy,  Perch- 
Water  Souchy.  Matelote  d’Anguilles  h 
la  Toulouse,  Filets  do  Soles  h la  Nor- 
mandie. Red  JIullet,  Trout.  Lobster 
Rissoles,  Whitebait. 

Riz  de  Veau  h la  Banquibro,  Filets  do 
Poulets  aux  Coucombres.  Canards  h la 
Rouonnaise,  Mutton  Cutlets  h la  Jardi^ 
nibro.  Braised  Beef  k la  Flamando, 
Spring  Chickens,  Roast  Quarter  of  Lamb, 
K(7ast  Saddle  of  Mutton,  Tongue,  Ham 
and  Peas. 

Quails,  larded.  Roast  Ducks,  Turkey 
Poult,  larded.  Mayonnaise  of  Chicken, 
Tomatos,  Green  Peas  bSla  P’ran^aise. 
Su^doisa  of  Strawberries,  Charlotte 
Russe,  Compflto  of  Cherries.  Neapoli- 
tan  Cakes,  Pastry,  Madeira  Wine  Jelly. 
Iced  Pvidding  h la  Nesselrode. 

Dessert  and  Ices. 

Service  a la  Russe  (Novemlier). 

Ox-tail  Soup,  Soup  h la  Jardinibro. 

Turbot  and  Lobster  Sauce,  Crimped 
Cod  and  Oyster  Sauce.  Stowed  Eels, 
Soles  h la  h ormandie.  Pike  and  Cream 
8a<ice.  Fried  P'ileted  Solos. 

f'ilets  de  Bmuf  k la  Jardinibro,  Cro- 
quettes of  Game  aux  Ch.ampignons. 
Chicken  Cutlets,  Mutton  Cutlets  and 
Tomato  Sauce.  I^obster  Riasoles,  Oyster 
Patties.  Partridges  aux  tines  Herbes, 
Larded  Sweetbreads.  Roast  Beef,  Pou- 
lots  aux  Cressons,  Haunch  of  Mutton, 
Roast  Turkey,  Boiled  Turkey  and  Ce- 
lery Sauce,  Ham. 

G rouse,  Phea.-ants,  Hure.  Salad,  Ar- 
tioi  'kuH.  .Ste  -- -d  Colury.  ltdian  Ci  eam, 
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Dormers 


Charlotte  aux  Pommes,  Compote  of 
Pears.  Crohtes  madrdes  aux  Fruits, 
Pastry,  Punch  Jelly.  Iced  Pudding. 

Dessert  and  ices. 

DORMERS. 

[Cold  Meat  Cookeht.]  Ingredients. 
— ^ lb.  of  cold  mutton,  2 oz.  of  beef  suet, 
pepper  and  salt  to  taste,  3 oz.  of  boiled 
rice,  1 egg,  bread  crumbs,  made  gravy. 
}Iode. — Chop  the  meat,  suet,  and  rice 
finely ; mix  well  together,  and  add  a 
high  seasoning  of  pepper  and  salt,  and 
roll  into  sausages ; cover  them  with  egg 
and  bread  crumbs,  and  fry  in  hot  drip- 
ping of  a nice  brown.  Serve  in  a dish 
with  made  gravy  poured  round  them,  and 
a little  in  a tureen.  Time. — ^ hour  to 
fry  the  sausages.  Average  cost,  exclu- 
sive of  the  meat,  Qd.  Seasonable  at  any 
time. 

DRAUGHT  for  Summer. 

Ingredients. — The  juice  •'f  1 lemon,  a 
tumblerftil  of  cold  water,  pounded  sugar 
to  taste,  h small  teaspoonful  of  carbon- 
ate of  soda.  Mode. — Squeeze  the  juice 
from  the  lemon  ; strain,  and  add  it  to  the 
water,  with  sufficient  pounded  sugar  to 
sweeten  the  whole  nicely.  When  well 
mixed,  put  in  the  soda,  stir  well,  and 
drink  while  the  mixture  is  in  an  effer- 
vescing state. 

DRINK,  Pleasant,  for  Warm  Wea- 
ther. 

Ingredients. — To  every  ^ pint  of  good 
ale  allow  1 bottle  of  ginger  beer.  Mode. 
— For  this  beverage  the  ginger  beer  must 
be  in  an  effervescing  state,  and  the  beer 
not  in  the  least  turned  or  sour.  Mix 
them  together,  and  drink  immediately. 
The  di-aught  is  refreshing  and  wholesome, 
as  the  mngcr  corrects  the  action  of  the 
beer.  It  does  not  deteriorate  by  stand- 
ing a little,  but,  of  course,  is  better 
when  taken  fresh. 

DRIPPING,  to  Clarify. 

Good  and  fresh  dripping  answers  very 
well  for  basting  everything  except  game 
and  poultry,  and,  w’hen  well  clarified, 
serves  for  frying  nearly  as  well  as  lard  ; ^t 
should  be  kept  in  a cool  place,  and  w ill 
remain  good  some  time.  To  clarify  it 
put  the  dripping  into  a basin,  pour  over 
it  boiling  water,  and  keep  sthring  the 
whole  to  wash  away  the  impurities.  Let 


Ducks,  Roast 

it  stand  to  cool,  when  the  water  and 
dirty  sediment  will  settle  at  the  bottom  oi 
the  basin.  Remove  the  dripping,  and 
put  it  away  in  jars  or  basins  for  use. 


Another  Way. — Pat  the  dripping 
into  a clean  saucepan,  and  let  it  boil  for 
a few  minutes  over  a slow  fire,  and  be 
careful  to  skim  it  well.  Let  it  stand  to 
cool  a little,  then  strain  it  through  a 
piece  of  muslin  into  jars  for  use.  Beef 
dripping  is  preferable  to  any  other  for 
cooking  purposes,  as,  with  mutton  drip- 
ping, there  is  hable  to  bo  a tidlowy  taste 
and  smell. 

DUCK,  Hashed. 

[Cold  Meat  Cookery.)  Ingredierds. 
— The  remains  of  cold  roast  duck,  rather 
more  than  1 pint  of  weak  stock  or  water, 
1 onion,  1 oz.  of  butter,  thickening  of 
butter  and  flom*,  salt  and  cayenne  to 
taste,  h teaspoonful  of  minced  lemon ’ 
peel,  1 dessertspoonful  of  Icmon-juice, 
?.  glass  of  port  wine.  Mode. — Cut  the 
duck  into  nice  joints,  and  put  the  trim- 
mings into  a stewpan  ; slice  and  fry  the 
onion  in  a little  butter ; add  these  to  the 
trimmings,  pour  in  the  above  proportion 
of  weak  stock  or  water,  and  stow  gently 
for  1 hour.  Strain  the  liquor,  thicken 
it  with  butter  and  Hour,  season  with  salt 
and  cayenne,  and  add  the  remaining  in- 
gredients ; boil  it  up  and  skim  well ; lay 
in  the  pieces  of  duck,  and  let  them  get 
thoroughly  hot  through  by  the  side  of 
the  fii-e,  but  do  not  allow  them  to  boil : 
they  should  soak  in  the  gravy  for  about 

hour.  Garnish  with  sippets  of  toasted 
read.  The  hash  may  be  made  richer 
by  using  a stronger  and  more  highly- 
flavoured  gravy  ; a little,spico  or  pounded 
mace  may  also  be  added,  when  their 
flavour  is  liked.  Time. — lA  hour.  Aver~ 
age  cost,  exclusive  of  cold  duck,  4(f. 
^easondlle  iroxn  November  to  February; 
duckhugs  from  May  to  August. 

DUCKS,  Roast. 

Ingredients. — A couple  of  ducks ; sage- 
and-onion  stuffing  ; a little  flour.  Choos- 
ing and  T7-7issi?ig. — Choose  ducks  with 
plump  bellies,  and  with  thick  and  yel- 
lowish feet.  They  should  be  trussed 
with  the  feet  on,  which  should  be 
scalded,  and  the  skin  pooled  oft',  and  the# 
turned  up  close  to  the  logs.  Run  s 
skewer  through  the  middle  of  each  leg, 
after  having  drawn  then»  as  uj 
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Duck,  Boast,  to  coarve 


possible  to  the  body,  to  plump  up  the 
oreast,  passing  the  same  quite  through 
the  body.  Cut  off  the  heads  and  necks, 
and  the  pinions  at  the  first  joint ; bring 
these  close  to  the  sides,  twist  the  feet 


BOAST  DCCE. 

round,  and  truss  them  at  the  back  of 
the  bird.  After  the  duck  is  stuffed, 
both  ends  should  bo  secured  with  string, 
so  as  to  keep  in  the  seasoning.  Mode. — 
To  insure  ducks  being  tender,  never 
dross  them  the  same  day  they  are  killed ; 
and,  if  the  weather  permits,  they  should 
hang  a day  or  two.  Make  a stufling  of 
sage  and  onion  sufficient  for  one  duck, 
and  leave  the  other  unseasonoil,  as  t)io 
flavour  is  not  liked  by  everybody.  Put 
them  down  to  a brisk  clear  fire,  and  keep 
them  well  basted  the  whole  of  the  time 
they  are  cooking.  A few  minutes  before 
serving,  dredge  them  lightly  with  flour, 
to  make  them  froth  and  look  plump ; and 
when  the  steam  draws  towards  the  fire, 
send  them  to  table  hot  and  quickly, 
with  a good  brown  gravy  poiu-ed  round, 
but  not  over  the  ducks,  and  a little  of 
the  same  in  a tureen.  When  in  season, 
green  peas  shoukl  invariably  accompany 
this  dish.  Time.  — FuU-grown  ducks 
from  3 to  1 hour ; ducklings  from  25  to 
35  minutes.  Average  cost,  from  2s.  Zd. 
to  2s.  6(f.  each.  — A couple  of 

ducks  for  6 or  7 persons.  Seasonable. — 
Ducklings  from  April  to  August ; ducks 
from  November  to  February. 

DUCK,  Boast,  to  carve. 

No  dishes  require  so  much  knowledge 
.•,nd  skill  in  their  carving  as  do  game  ami 
po'iltry ; for  it  is  necessary  to  be  well 
Acquainted  with  the  anatomy  of  the  bird 


boast  nncx. 


•>^aer  to  place  the  knife  at  exactly  the 
j^per  poirA.  A tough  fowl  and  an  old 
goose  are  sad  triers  of  a carver’s  powers 
and  temper,  and,  indeed,  sometimes  of 
the  ffooil  humour  of  those  in  the  neigh- 
Uourhoed  of  ffi®  carver ; ffir  a sudden  tilt 
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Duck,  Boast,  to  carve. 


tBO,  WIITO, 
i.KD  NECKBONl 
OB  DUCK. 


of  the  dish  may  ovontviate  in  the  pt»'-<ng 
of  a quantity  of  the  gravy  in  tho  lap  of 
tho  rigffit  or  left-hand  supporter  of  the 
host.  Wo  will  endeavour  to  assist  those 
who  are  unacqtiainted 
with  tho  “gentle  art 
of  carving,’’  and  also 
those  who  are  but 
slightly  acquainted 
with  it,  by  simply  de- 
scribing tho  rules  to 
follow,  and  referring 
to  tho  distinctly- 
marked  illustrations 
of  each  dish,  which 
will  further  help  to 
bring  light  to  tho 
minds  of  tho  unini- 
tiated. It  the  bird 
bo  a young  duckling, 
it  may  bo  carved  like 
a fowl,  viz.,  by  first  taking  off  tho  leg 
and  the  wing  on  either  side;  but  in 
cases  where  tho  duckling  is  very  small, 
it  will  be  as  well  not  to  separate  the  leg 
from  tho  wing,  as  they  will  not  then  foi-m 
too  largo  a portion  for  a single  serving. 
After  tho  legs  and  wings  are  disposed 
of,  tho  remainder  of  the  duck  will  be 
also  carved  in  tho  same  manner  ns  a 
fowl. ; and  not  much  difficulty  will  bo  ex- 
perienced, as  ducklings  aro  tender,  and  tho 
joints  are  easily  broken  by  a little  gentle 
forcing,  or  penetrated  by  tho  knife.  In 
cases  whore  the  duck  is  a large  bird, 
the  bettor  plan  to  pursue  is  then  to  carve 
it  like  a goose,  that  is,  by  cutting  pieces 
from  tho  breast  in  tho  direction  indicated 
by  tho  lines  marked  from  1 to  2,  com- 
mencing to  carve  the  slices  close  to  tho 
wing,  and  then  proceeding  upwards  from 
that  to  tho  breastbone.  II  more  should 
bo  wanted  than  can  be  obtained  from 
both  sides  of  tho  breast,  then  the  legs 
and  wings  must  be  attacked,  in  the  same 
way  as  is  described  in  connection  with 
carving  a fowl.  It  may  bo  here  re- 
marked, that  as  the  legs  of  a duck  are 
placed  far  more  backward  than  those  of 
a fowl,  their  position  causing  the  wad- 
dling motion  of  tho  bird,  tho  thigh-bones 
will  bo  found  considerably  nearer  towards 
tho  backbone  than  in  a chicken  ; this  is 
tho  only  difference  worth  mentioning. 
The  carver  should  ask  eaoh  guost  if  a 
portion  of  stuffing  would  bo  agreeable : 
and  in  order  to  get  at  this,  a out  should 
bo  made  below  the  breast,  as  shown  by 
the  line  from  3 to  4,  at  tho  part  called 
tho  “apron,”  and  tho  spoon  ioaerted. 
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Duck  and  Peas,  Stewed 


I A.S  described  in  the  recipe,  it  is  an  ox- 
««llent  plan,  when  a couple  of  ducks  are 
Borvod,  to  have  one  with,  and  the  other 
Without,  stulfing.)  As  to  the  prime  parts 
a duck,  it  has  been  said  that  “the 
wing  of  a flier  and  the  leg  of  a swimmer  ” 
are  severally  the  best  portions.  Some 
persons  are  fond  of  the  feet  of  the  duck  ; 
and,  in  trussing,  these  should  never  be 
taken  off.  The  leg,  wing,  and  neckbone 
ai'e  here  shown  ; so  that  it  will  bo  easy 
to  see  the  shape  they  should  be  when 
cut  off. 

Note. — Ducklings  are  truswod  and 
roasted  in  the  same  manner,  and  served 
with  the  same  sauces  and  accompani- 
ments. When  in  season,  do  not  omit 
apple  sauce. 

DUCK  AND  PEAS,  Stewed. 

[Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  cold  roast  duck,  2 oz.  of 
butter,  3 or  4 slices  of  lean  ham  or  bacon, 
1 tablespoonful  of  flour,  2 pints  of  thin 
gravy,  1,  or  a small  bunch  of  green 
onions,  3 sprigs  of  parsley,  3 cloves,  1 
pint  of  young  green  peas,  cayenne  and 
salt  to  taste,  1 teaspooniul  of  pounded 
sugar.  Mode. — Put  the  butter  into  a 
stevvpan  ; cut  up  the  duck  into  joints,  lay 
them  in  with  the  slices  of  lean  ham  or 
bacon  ; make  it  brown,  then  dredge  in  a 
tablespoonful  of  flour,  and  stir  this  well 
in  before  ad(iing  the  gi-avy.  Put  in  the 
onion,  parsley,  cloves,  and  gravy,  and 
when  it  has  simmered  for  [ hour,  add  a 
pint  of  young  green  peas,  and  stew  gently 
for  about  ^ hour.  ISeasou  with  cayenne, 
salt,  and  sugar ; take  out  the  duck,  place 
it  round  the  dish,  and  the  peas  in  the 
miildle.  Time. — j hour.  Average  cost, 
exclusive  of  the  cold  duck.  Is.  i)ea~ 
sonable  from  Juno  to  August. 

DUCK  AND  PEAS,  Stewed. 

rCcLD  Meat  Cookery.]  Ingredients. 
— The  remains  of  cold  roast  duck,  A pint 
of  good  gravy,  cayenne  and  salt  to  taste, 
A tcti-spoonful  of  minced  lemon-peel,  1 
teasptjonful  of  poundevi  sugar,  2 oz.  of 
onttor  rolled  in  flour,  l.j  pint  of  green 
peas.  Mode. — Cut  up  the  duck  into 
joints,  lay  it  in  the  gravy,  and  add  a 
seasoning  of  cayenne,  s;ilt,  .and  minced 
lemon-peel ; let  this  gradually  warm 
through,  but  not  boil.  Throw  the  peas 
into  wiling  water  slightly  salted,  and 
boil  them  rapidly  until  tender.  Drain 
thorn,  Etiv  in  tlve  pounded  sugar,  and  ihe\ 


{ Duck,  to  Kagout  a whole 

I*  ■!  - ■■■ 

butter  rolled  in  flour  ; shake  them  over 
the  fire  for  two  or  three  minutes,  and 
serve  in  the  centre  of  the  dish,  with  the 
duck  Laid  round.  Time. — 15  minutes  to 
boil  the  peas,  when  tho}'  are  full  grown. 
A 'ceruyg  co6-<,  exclusive  of  the  cold  duck, 
lOd.  Heasonable  from  J une  to  August. 

DUCK,  Stewed,  in  Turnips. 

[Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  cold  duck,  pint  of 
goixl  gravy,  4 shalots,  a few  slices  of  car- 
rot, a smMl  bunch  of  savoury  herbs,  1 
blade  of  pounded  mace,  1 lb.  of  turnips 
weighed  after  being  peeled,  2 oz.  of 
butter,  pepper  and  salt  to  taste.  Mode. 
— Cut  up  the  duck  into  joints,  fry  the 
shalots,  can-ots,  and  herbs,  and  pul  them 
with  the  duck  into  the  gr.avy.  Cut  about 
1 lb.  of  turnips  into  h inch  squares,  put 
the  butter  into  a stowjiau,  and  stew  them 
till  quite  tender,  which  will  be  in  about 
h horn-,  or  rather  more ; season  with 
popper  and  salt,  and  serve  on  the  centre 
of  tho  dish,  with  the  duck,  Ac.,  laid 
round.  Time. — Ihither  more  than  hour 
to  stew  tho  turnips.  Average  cost,  or* 
elusive  of  cold  duck.  Is.  Seasonable  ir?» 
November  to  Febmary. 

DUCK,  to  nagout  a whole. 

Ingredients. — 1 large  duck,  pepper  and 
salt  to  taste,  good  beef  gravy,  2 onions 
sliced,  4 sago-leaves,  a few  leaves  of  lemon 
thyme,  thickening  of  butter  and  flour. 
Mode. — After  having  emptied  and  singed 
the  duck,  season  it  inside  with  pepper 
and  salt,  and  truss  it.  Roast  it  before  a 
clear  fire  for  about  20  minutes,  and  let  it 
acquire  a nice  brown  colour.  Put  it  into 
a stewpan  with  sufficient  woll-so.asoued 
beef  gravy  to  cover  it ; slice  and  fry  the 
onions,  and  add  these,  with  the  sage- 
leaves  and  lemon  thyme,  both  of  which 
should  be  finely  minced,  to  the  stock. 
Simmer  gently  vmtil  the  duck  is  tender; 
str.ain,  skim,  and  thicken  the  gravy  with 
a little  butter  and  flour  ; boil  it  up,  pouf 
over  the  duck,  and  sonm.  When  in 
so.ason,  about  l.i  pint  of  young  green  peas, 
boiled  separately,  and  put  in  tho  ragoht, 

very  much  improve  this  dish.  Time. 

20  minutes  to  roast  tho  duck  ; 20  minutes 
to  stew  it.  Average  cost,  from  2s.  3(f.  to 
2.V.  C(/.  each.  Sujiicte'/itiov  4 or  5 persons. 
Sea.'^oHuble  from  November  to  February  1 
duckiings  from  April  to  August, 
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Duck,  Wild,  Hashed 


DUCK,  WUd,  Hashed. 

Ingredients. — The  remains  of  cold  roast 
wild  duck,  1 pint  of  good  brown  gravy, 
2 tablespoonfuls  of  bread  crumbs,  1 glass 
of  claret,  salt,  cayenne,  and  mixed  spices 
to  taste ; 1 tablespoonftil  of  lemon  or 
Seville  orange-juice.  Mods. — Cut  the 
remains  of  the  duck  into  neat  joints,  put 
them  into  a stowpan,with  all  the  above  in- 
gredients ; let  them  get  gradually  hot  by 
the  side  of  the  fire,  and  occasionally  stir 
the  contents ; when  on  the  pointof  boiling, 
servo,  and  garnish  the  dish  with  sippets 
of  toasted  bread.  Tiyne. — About  hour. 
Seasonable  from  November  to  February. 

DUCK,  Wild,  Hagout  of. 

Ingredients. — 2 wild  ducks,  4 shalots, 
1 pint  of  stock  (see  Stock),  1 glass  of  port 
vsiiie,  1 07..  of  butter,  a little  Hour,  the 
juice  of  lemon,  cayenne  and  salt  to 
ta«te.  Mode. — Ducks  that  have  been 
dressed  and  loft  from  the  preceding  day 
will  answer  for  this  dish.  Cut  them  into 
joints,  reserve  the  legs,  wings,  ard 
breasts  until  wanted  ; put  the  trimmings 
into  a stewpan  with  the  shalots  and 
stock,  and  lot  them  simmer  for  about  ^ 
nour,  and  strain  the  gravy.  Put  the 
butter  into  a stewpan  ; when  melted, 
dredge  in  a little  flour,  and  pour  in  the 
gravy  made  from  the  bones ; give  it  one 
bo'l,  and  strain  it  again  ; add  the  wine, 
lemon -juice,  and  cayenne  ; lay  in  the 
pieces  of  duck,  and  let  the  whole  gra- 
dually warm  through,  but  do  not  allow 
it  to  boil,  or  the  duck  will  bo  hard.  The 
r.avy  should  not  be  too  thick,  and  should 
0 very  highly  seasoned.  The  squeeze 
of  a Seville  orange  is  a great  improve- 
ment to  this  dish.  Time. — About  i hour 
to  make  the  gravy  ; j hour  for  tho  duck 
gradually  to  warm  tuimugh.  Seasonable 
nom  November  to  February, 

DUCK,  Wild.  Roast. 

Ingredienis. — Wild  duck,  flour,  butter. 
Mode. — Carefully  pluck  and  draw  them  ; 
cut  ofi  tho  heads  clo.se  to  tlio  necks, 
leaving  sufficient  skin  tc  liini  over,  and 
do  not  cut  olf  tho  teet ; some  twist  each 
log  at  the  knuckle,  and  rest  tho  claws  on 
each  side  of  tho  breast ; others  truss 
them  as  shown  in  our  illustr  ation.  Roast 
the  birds  before  a quick  hro,  and,  when 
tiiey  are  first  put  down,  let  them  re- 
main for  5 minutes  without  hasting  (this 
will  keep  tho  egavy  in) ; afterwards  baste 
plentifully  with  butter,  and  a few  minutes 


Dumplings,  Sussex 


before  serving  dredge  them  lightly  with 
flour  ; baste  v/ell,  and  send  them  to  table 
nicely  frothed,  and  full  of  gravy.  If 


SOAST  WILD  DUCK. 

overdone,  tho  birds  will  lose  their  flavon.", 
Serve  with  a good  graiy  in  the  dish,  or 
orange  gravy,  and  send  to  table  with 
them  a cut  lemon.  To  take  ofif  the  fishy 
taste  which  wild  fowl  sometimes  have, 
baste  them  for  a few  minutes  with  hot 
water  to  which  have  been  added  an  onion 
and  a little  salt ; then  take  away  the  pan, 
and  baste  with  butter.  Time. — When 
likdl  undordressed,  20  to  25  minutes ; 
well  done,  25  to  35  minutes.  Average 
cost,  4£.  to  5s.  the  couple. 

DUCK,  Wild,  to  Carvo. 

As  game  is  almost  universally  served 
as  a dainty,  and  not  as  a dish  to  stand 
the  assaults  of  an  altogether  fresh  ap- 
petite, these  dishes  are  not  usually  cut 
upeutirely, 
but  only 
those  parts 
are  served 
of  each 
which  are 
considered 
the  best  fl.avourcd  and  the  primest.  Of 
wild  fowl,  the  breast  .alone  is  considered 
by  epicures  worth  eating,  and  slices  are 
cut  from  this,  in  the  direction  indicated 
by  tho  linos,  from  I to  2 ; if  necessary, 
the  leg  and  tho  wing  can  bo  taken  off"  by 
pa-ssiug  tho  knife  from  3 to  4,  and  by 
generally  following  the  directions  de- 
scribed for  carving  boiled  fowL 

DUMPLINGS,  Sussex,  or  Hard. 

Ingredients. — 1 lb.  of  flour,  ^ pint  of 
water,  saltspoonful  of  salt.  Mode.— 
Mis  the  flour  and  water  together  to  .a 
smooth  paste,  previously  adiling  a sra.ail 
quantity  of  salt.  Form  this  into  small 
round  dumplings  ; drop  them  into  boil- 
ing water,  and  boil  from  i to  | hour 
They  may  bo  served  with  roa.st  or  boiled 
meat ; in  the  latter  case,  they  may  be 
cooked  with  the  meat,  but  should  be 
dropped  into  tho  water  when  it  is  quite 
boiling.  Time. — ^ to  J hour.  Sa^icient 
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Dutch.  Fl’oinmery 


for  10  or  12  dumplings.  Seasonable  at  any 
time. 

DUTCH  FLUMMERY. 

Ingredients. — IJ  oz.  of  isinglass,  the 
rind  and  juice  of  1 lemon,  1 pint  of  water, 
4 eggs,  1 pint  of  sherry,  Madeira,  or 
raisin-wine ; sifted  sugar  to  taste.  Mode. 
— Put  the  water,  isinglass,  and  lemon- 
rind  into  a lined  saucepan,  and  simmer 
gently  until  the  isinglass  is  dissolved  ; 
strain  this  into  a basin,  stir  in  the  eggs, 
which  should  bo  well  beaten,  the  lemon- 
juice,  which  should  be  strained,  and  the 
wine;  sweeten  to  taste  with  pounded 
sugar,  mix  all  well  together,  pour  it  into 
a jug,  set  this  jug  in  a saucepan  of  boil- 
ing water  over  the  fire,  and  keep  stirring 
tt  one  way  until  it  thickens ; but  take 
care  that  it  does  not  boil.  Strain  it  into 
a mould  that  has  been  oiled  or  laid  in 
water  for  a short  time,  and  put  it  in  a 
cool  place  to  set.  A tablespoonful  of 
brandy  stirred  in  just  before  it  is  poured 
into  the  mould,  improves  the  flavour  of 
this  dish  : it  is  better  if  it  is  made  the 
day  before  it  is  required  for  table.  Time. 
— J hour  to  simmer  the  isinglass  ; aboxit 
^ hour  to  stir  the  mixture  over  tha  fire. 
Average  cost,  4s.  Dd.,if  mail.- «ntti suer ry ; 
less  with  raisin-wine.  Suffi.cient  to  All  a 
quart  mould.  Seasonable  at  any  time. 

EEL  BROTH. 

Ingredients.— h lb.  of  eel,  a small 
bunch  of  sweet  herbs,  including  parsley, 

A onion,  10  pejjpcrcoms,  3 pints  of  water, 

2 cloves,  salt  and  popper  to  taste.  Mode. 
— After  having  cleaned  and  skinned  the 
eel,  cut  it  into  small  pieces,  and  put  it 
into  a stowpan  with  the  other  ingre- 
dients ; simmer  gently  until  the  liquid  is 
reduced  to  nearly  half,  carefully  re- 
moving the  scum  as  it  rises.  Strain  it 
through  a hair  sieve  : put  it  by  in  a cool 
place,  and,  when  wanted,  take  off  all  the 
fat  on  the  top  ; warm  up  as  much  as  is 
required,  and  servo  with  sippets  of  toasted 
broad.  This  is  a very  nutritious  broth, 
and  easy  of  digestion.  Time.— To  be 
simmered  until  the. liquor  is  reduced  to 
half.  Avei-age  cost,  (id.  Sufficient  to 
make  l.J  pint  of  broth.  Seasonable  from 
June  to  March. 

EEL  PIE. 

Ingredients. — 1 lb,  of  eels,  a little 
chopped  parsley,  1 shalot,  grated  nut- 
nwg,  pepper  and  salt  to  taste,  the  jin«o 


Eel,  Collared 


of  A a lemon,  small  qxiantity  of  force- 
meat, I pint  of  Bdchamel ; puff  paste. 
J/ode.-^kinand  wash  the  eels,  cut  them 
in  pieces  2 inches  long,  and  lino  the 
bottom  of  the  pie-dish  with  forcemeat. 
Put  in  the  eels,  and  sprinkle  them  with  the 
parsley,  shalots,  mitmeg,  seasoning,  and 
lemon-juico,  and  cover  with  puff-paste. 
Bake  for  1 hour,  or  rather  more  ; make 
the  Bficham.el  hot,  and  pour  it  into  the 
pie.  Time. — Pwather  more  than  1 hour 
Seasonable  from  August  to  March, 

EEL  SOUP. 

Ingredients. — 3 lbs.  of  eels,  1 onion, 
2 oz.  of  butter,  3 blades  of  mace,  1 bunch 
of  sweet  herbs,  ^ oz.  of  peppercorns,  salt 
to  taste,  2 tablespoonfuls  of  flour,  ^ pint 
of  cream,  2 quarts  of  water.  Mode. — 
Wash  the  eels,  cut  them  into  thin  slices, 
and  put  them  into  the  stewpan  with  the 
butter ; lot  them  simmer  for  a few  mi- 
nutes, then  pom*  the  water  to  them,  and 
add  the  onion,  cut  in  thin  slices,  the 
herbs,  mace,  and  seasoning.  Simmer  till 
the  eels  are  tender,  but  do  not  break  the 
fish.  Take  them  out  carefully,  mix  the 
flour  smoothly  to  a batter  with  the  cream, 
bring  it  to  a boil,  pour  over  the  eels,  and 
servo.  Time. — 1 hour  or  rather  m..ro. 
Average  cost,  lOr^.  per  quart.  Seasoiiable 
from  Juno  to  March.  Sufficient  for  8 
persons. 

Mote.  — Tliis  soup  may  be  flavoured 
differently  by  omitting  the  cream,  and 
adding  a little  ketchup  or  Harvey’s 
sauce. 

EELS,  Boiled. 

Ingredients.  — 4 small  eels,  sufficient 
water  to  cover  them;  a largo  bunch  of 
parsley.  Mode. — Choose  small  eels  for 
boiling  ; put  them  into  a stewpan  with  the 
parsley,  and  just  sufficient  water  to  cover 
them;  simmer  till  tender.  Take  them 
out,  pour  a little  parsley  and  butter  over 
them,  and  servo  some  in  a tureen.  Time. 
— hour.  Average  cost,  (5d.  per  lb. 
Seasonable  from  June  to  March.  Suffiv- 
cient  for  4 persons. 

EEL,  Collared. 

Ingredients. — 1 large  eel;  pepper  and 
salt  to  taste ; 2 blades  of  mace,  2 ciovo<-^ 
a little  allspice  very  finely  pounded,  3 
leaves  of  sage,  and  u small  bunch  of 
herbs  minced  very  small  Afodu.— Bon# 
the  eel  and  skin  it ; split  It,  and  sprinkl# 
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Eels,  Pried 


over  with  the  ingredients,  taking  care 
that  the  spices  are  very  finely  pounded, 
\nd  the  herbs  chopped  very  small.  Roll 
t up  and  bind  with  a broail  piece  of  tape, 
and  boil  it  in  water,  mixed  with  a little 
salt  and  vinegar,  till  tender.  It  may  either 
be  served  whole  or  cut  in  slices ; and 
when  cold,  the  eel  should  bo  kept  in  the 
liquor  it  was  boiled  in,  but  with  j^ittlo 
more  vinegar  put  to  it.  Time. — 2 h^urs. 
Average  cost,  fid.  per  lb.  Seasonable 
from  August  to  Mai'oh. 

EELS,  Fried. 

Ingredients. — 1 lb.  of  eels,  1 egg,  a few 
bread  crumbs,  hot  lard.  Mode. — Wash 
the  'jols,  cut  them  into  pieces  3 inches 
long,  trim  and  wipe  them  very  dry  ; 
dredge  with  flour,  rub  them  over  with 
egg,  and  cover  with  brcail  crumbs  ; fry 
a nice  brown  in  hot  lard.  If  tho  eels  are 
small,  curl  them  round,  instead  of  cutting 
them  up.  Ganiish  with  fried  parsley. 
Time. — 20  minutes  or  rather  less.  Ave- 
rage cost,  fid.  per  lb.  Seasonable  from 
June  to  March. 

EELS,  en  Matelott* 

Ingredients. — 5 or  6 young  onions,  a 
few  mushrooms,  when  obtainable ; salt, 
popper,  and  nutmeg  to  taste ; 1 laurel 
leaf,  A pint  of  port  wino,  I pint  of  medium 
stock,  butter  and  flour  to  thicken  ; 2 lbs. 
of  eels.  Mode. — Rub  the  stewpan  with 
butter,  dredge  in  a little  flour,  add  tho 
onions  cut  very  small,  slightly  brown 
them,  and  put  in  all  the  other  ingre- 
dients. Wash,  and  cut  up  tho  cols  into 
pieces  3 inches  long ; put  them  in  tho 
stewpan,  and  simmer  for  hour.  Make 
romid  the  dish  a border  of  crohtons,  or 
pieces  of  toasted  bread  ; arrange  the  eels 
in  a p3Tamid  in  tho  centre,  and  pour 
over  the  sauce.  Serve  very  hot.  Time. — 
j hour.  Average  cost,  Is.  9(f.  for  this 
quantity.  Seasonable  from  August  to 
Harch.  SvSicieiU  for  5 or  6 persons. 

£ELB,  Stewed. 

IngrediaUs.  — 2 lbs.  of  eels,  1 pint  of 
rich  strong  stock,  1 onion,  3 cloves,  a 

ieco  of  lemon-peel,  1 glass  of  port  or 

ladeira,  3 tablespoonfuls  of  cream ; 
thickening  of  flour ; cayenne  and  lemon- 
juice  to  taste.  Mode. — Wash  and  skin 
tho  eels,  and  cut  them  into  pieces  about 
8 inches  long ; pepper  and  salt  them,  and 
l)f  them  in  a stewpan ; po\ur  over  the 


Eggs 


stock,  add  tho  onion  stuck  with  cloves, 
the  lemon-peel,  and  the  wine.  Stew 
gently  for  jj  hoior,  or  rather  more,  and 
lift  them  carefully  on  a dish,  which  keep 
hot.  Strain  the  gravy,  stir  the  cream, 
sufficient  flour  to  thicken;  mix  alto- 
gether, boil  for  2 minutes,  and  add  tho 
cayenne  and  lemon-juice ; potur  over  tho 
eels  and  servo.  Time. — Jhour.  Average 
cost  for  this  quantity,  2s.  3d.  Seasonable 
from  Jnno  to  March.  Sufficient  for  6 or 
6 persons. 

EELS,  Stewod- 

Ingredients.  — 2 lbs.  of  middling-sized 
eels,  1 pint  of  medium  stock,  ^ pint  of 
port'  wine ; salt,  cayenne,  and  mace  to 
taste;  1 teaspoonful  of  essence  of  an- 
chovy, tho  juice  of  ^ a lemon.  Mode. — 
Skin,  wash,  and  clean  the  eels  tho- 
roughly; cut  them  into  pieces  3 inches 
long,  and  put  them  into  strong  salt  and 
water  for  1 hour  ; dry  them  well  with  a 
cloth,  and  fry  them  brown.  Put  tho 
stock  on  with  tho  heads  and  tails  of  tho 
eels,  and  simmer  for  ^ hour ; strain  it, 
and  add  all  tho  other  ingredients.  Put 
in  tho  eels,  and  stow  gently  for  ^ hour, 
when  servo.  Time. — 2 hours.  Average 
CO.A,  Ij.  9d.  Seasonable  from  Juno  to 
March.  Sitffiicient  for  5 or  G persons. 

EELS,  h la  Tartars. 

Ingredients. — 2 lbs.  of  eels,  1 carrot,  1 
onion,  a little  flour,  1 glass  of  shorry ; 
salt,  pepper,  and  nutmeg  to  taste  ; bread- 
crumbs, 1 egg,  2 tablcspoonfuls  of  vine- 
gar. Mode.  — Rub  tho  butter  on  tho 
bottom  of  tho  stewpan ; cut  up  tho  carrot 
and  ouion,  and  stir  them  over  tho  firo  for 
5 minutes  ; dredge  in  a little  flour,  add 
tho  wino  and  seasoning,  and  boil  for  i an 
hour.  Skin  and  wash  tho  eels,  cut  tfiem 
into  pieces,  put  them  to  tho  other  in- 
gredients, and  simmer  till  tendon  When 
they  are  done,  take  them  out,  let  them 
get  cold,  cover  them  with  egg  and  bread 
crumbs,  and  fry  them  of  a nice  brown. 
Put  them  on  a dish,  pour  sauc^i  quanto 
over,  and  serve  them  hot.  Time. — 1^ 
hour.  Average  cost,  li.  8d.,  exclusive  of 
tho  saiico  piquante.  Seasonable  from 
August  to  March.  Sufficient  for  6 or  6 
persons. 

EGGS. 

There  is  only  one  opinion  as  to  the 
nutritive  propertied  egg*"  vthough  the 
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qualitioa  of  those  helongine:  to  different 
birds  vary  somewhat.  Those  of  the 
common  hen  are  most  esteemed  as  do- 
licate  fooil,  particularly  when  “ new- 
laid.”  The  quality  of  eggs  depends 
much  upon  the  food  given  to  the  hen. 
Eggs  in  general,  are  considered  most 
easily  digestible  when  little  subjected  to 
the  sirt  of  cookery.  The  lightest  way 
of  dressing  them  is  by  poaching,  which 
is  effected  by  putting  them  for  a minute 
or  two  into  brisk  boiling  water  : this  coa- 
gulates the  extenial  white,  without  doing 
the  inner  part  too  much.  Eggs  are  much 
bettor  when  new-laid  than  a day  or  two 
afterwards.  The  usual  time  allotted  for 
boiling  eggs  in  the  shell  is  3 to  mi- 
nutes: less  time  than  that  in  boiling 
water  will  not  be  sufficient  to  solidify  the 
white,  and  more  will  make  the  yolk  hard 
and  less  digestible : it  is  very  difficult 
to  pieM  accuratelj’'  as  to  the  time.  Groat 
care  should  bo  employed  in  putting  them 
into  the  water,  to  prevent  cracking  the 
shell,  which  inevitably  causes  a portion 
of  the  white  to  exude,  and  lets  water  into 
the  egg.  For  the  ]iurpose  of  placing  eggs 
in  water,  always  choose  a large  spoon  in 

C reference  to  a small  one.  Eggs  are  often 
e.aten  up  raw  in  nutritive  beverages. 

The  eggs  of  the  turhey  are  almost  as 
mild  as  those  of  the  hen  ; the  egg  of  the 
goose  is  largo,  but  well-tasted.  Ducks' 
eggs  have  a rich  flavour;  tho  albumen  is 
slightly  transparent,  or  bluish,  when  sot 
or  coagulated  by  boiling,  which  requires 
less  time  than  bens’  eggs.  Gu,ivea-fowl 
eggs  are  smaller  and  more  delicate  th.an 
those  of  tho  hen.  Eggs  of  wild  fowl  are 
generally  coloured,  often  spotted  ; and 
the  taste  generally  partakes  somewhat 
of  tho  bird  they  belong  to.  Those  of 
land  birds  that  are  eaten,  as  tho  plover, 
lavuring,  ruff,  &c.,  are  in  general  much 
esteemed ; but  those  of  seafoud  i'lave, 
more  or  less,  a strong  fishy  ta'..'0.  The 
eggs  of  the  turtle  are  vert’  numerous  : 
tiiey  consist  of  yolk  only,  without  shell, 
and  aro  delicious. 

When  fresh  eggs  aro  dropped  into  a 
vessel  full  of  boiling  water,  they  crack, 
because  the  eggs  being  well  filled,  tho 
shells  give  way  to  the  efforts  of  tho  in- 
terior fluids,  dilated  by  heat.  If  tho 
'(■fume  of  hot  water  bo  small,  the  shells 
.io  not  crack,  because  its  temporaturo  is 
reduced  by  tho  eggs  before  tho  interior 
dilation  can  take  place.  Stale  eggs, 
again,  do  not  crack’  because  the  air  in^o 
le  easily  oomprossMii- 


Egg  Wine 


EGG  BALLS,  for  Soups  and  made 
Dishes. 

Ingredients. — 8 eggs,  a little  flour ; 
seasoning  to  taste  of  salt.  Mode. — Boil 
6 eggs  for  20  minutes,  strip  off  the  shells, 
take  tho  yolks  and  pound  thorn  in  a 
mortar.  Beat  the  yolks  of  the  2 uncooked 
eggs ; add  them,  with  a little  flour  and 
salt,  to  those  pounded  ; mix  all  well  to- 
gether, and  roll  into  tialls.  Boil  them 
before  they  are  put  into  tho  soup  or  other 
dish  they  may  be  intended  for. 

EGG  SADCE,  for  Salt  Pish. 

IregruUenis. — 4 eggs,  h pint  of  melted 
butter,  when  liked,  a very  little  lemon- 
juice.  Mode. — Boil  the  eggs  until  quite 
hard,  which  will  be  in  .about  20  minutes, 
and  put  them  into  cold  water  for  .j  hour. 
Strip  off  the  shells,  chop  tho  eggs  into 
small  pieces,  not,  however,  too  fine 
Make  the  melted  butter  very  smooth, 
and,  when  boiling,  stir  in  the  eggs,  and 
Serve  very  hot.  Lernon-juice  m.ay  bo 
added  at  pleasure.  2'ime. — 20  miutites 
to  boil  the  eggs.  Average  cost,  Hd. 
Sufiicient. — This  quantity  for  3 -rr  4 lbs. 
of  fish. 

Note. — Wlien  a thicker  sauce  is  re- 
quired, use  one  or  two  more  eggs  to  the 
same  quantity  of  melted  butter. 

EGG  SOUP. 

Ingredients. — A tablespoonful  of  flour, 
4 egg.s,  2 sra.all  blades  of  tinely-poumlod 
mace,  2 quarts  of  stock.  Mode. — Boat 
up  the  flour  smoothly  in  .a  te.aspoonful  of 
cold  stock,  and  put  in  the  eggs ; throw 
thorn  into  boiling  stock,  stirring  all  the 
time.  Simmer  for  of  an  hour.  Season 
and  .sen-e  with  a French  roll  in  the  tureen 
or  fried  sippets  of  bread.  Time. — ^ an 
hour.  A rent  ye  C05<,  lid.  per  quart.  Sxit. 
sonahle  all  the  year.  l^ufficient  for  y 
persons, 

EGG  WINE. 

Ingredients.—!  egg,  1 tablespoonfm 
and  glass  of  cold  vater,  1 glass  of 
sherry,  sug.ar  and  grated  nutmeg  to 
taste.  Mode. — Beat  the  egg,  mixins 
with  it  a tablespoon ful  of  cold  water* 
make  tho  wiue-and-water  hot,  but  not 
boiling ; pour  it  on  tho  egg,  stirring  all 
tho  time.  i».aa  sufficient  lump  sugar  to 
sweeten  the  mixture,  and  a little  grated 
nutmeg  ; put  all  into  a very  clean  sauce- 
I pan,  set  it  on  a gentle  fire,  and  «ur  tlM 
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Eggs,  to  Boil 


contents  one  way  until  they  thicken, 
but  do  not  allow  ttieni  to  hoil.  Serve  in  a 
glass  with  sippets  of  toasted  bread  or 
plain  crisp  biscuits.  When  the  egg  is 
not  warmed,  the  mixture  will  be  found 
ea.sier  of  digestion,  but  it  is  not  so  plea* 
sans  a driula  SnjJicient  for  1 porson. 

EQQS,  to  Boil  for  Breakfast,  Sa- 
lads, &c. 

Eggs  for  boiling  cannot  be  too  fresh, 
or  boiled  too  soon  after  they  are  laid ; 
but  rather  a longer  time  should  be  al- 
lowed for  boiling  a new-laid  egg  than  for 
one  that  is  three  or  four  days  old.  Have 
ready  a saucepan  of  boiling  water  ; put 
the  eggs  into  it  gently  with  a spoon, 
letting  the  spoon  touch  the  bottom  of  the 
saucepan  before  it  is  withdrawn,  that  the 
etrg  may  not  fall,  and  consequently  crack. 
For  those  who  like  eggs  lightly  boiled,  3 
minutes  will  be  found  sufficient ; 3.f  to  4 
minutes  will  be  ample  time  to  set  the 
white  nicely  ; and,  if  liked  hard,  6 to  7 mi- 
nutes will  not  be  found  too  long.  Should 


the  eggs  bo  unusually  largo,  as  those  of 
V)lack  ypanish  fowls  sometimes  are,  allow 
an  extra  i minute  for  them.  Eggs  for 
salads  should  be  boiled  from  10  minutes 
to  i hour,  and  should  bo  placed  in  a basin 
of  cold  water  for  a fow  minutes  ; they 
should  then  be  rolled  on  the  t.ablo  with 
the  hand,  and  the  shell  will  peel  olf  easily. 
Time. — To  boil  eggs  lightly,  for  invalids 
or  children,  3 minutes  ; to  boil  eggs  to 
suit  the  generality  of  t-a-stea,  to  4 
minutes ; to  boii  ei/gs  hard,  6 to  7 mi- 
nutes ; for  salads,  10  to  16  mmuteo. 

EGGS,  Buttered. 

Ingredients. — 4 new-laid  eggs,  2 oz.  of 
butter.  Mode. — Procure  the  eggs  now- 
laid  if  possible  ; break  them  into  a basin, 
and  beat  them  woU  ; put  the  butter  into 


Eggs,  Pried 


another  basin,  which  place  in  boiling 
water,  and  stir  till  the  butter  is  melted. 
Pour  that  and  the  eggs  into  a lined 
saucepan  ; hold  it  over  a gentle  fire,  and, 
as  the  mixture  begins  to  warm,  pour  it 
two  or  three  times  into  the  basin,  and 
back  again,  that  the  two  ingredients  may 
be  well  incorporated.  Keep  stirring  the 
eggs  and  butter  one  way  until  they  are 
hot,  wiOiout  boil  mg,  and  serve  on  hot 
buttered  toast.  If  the  mixture  is  allowed 
to  boil,  it  will  curdle,  and  so  be  entirely 
spoiled.  Tiine. — About  6 minutes  to 
make  the  eggs  hot.  Average  cost,  7<L 
Sufficient. — Allow  a slice  to  each  person. 
Seaso'iiable  at  any  time. 

EGGS,  to  Choose. 

In  choosing  eggs,  apply  tbe  tongue  to 
tho  large  end  of  the  egg,  and,  if  it  feels 
warm,  it  is  new,  and  may  be  relied  on  as 
a fresh  egg.  Another  mode  of  ascer- 
taining their  freshneas  is  to  hold  them 
before  a lighted  candle  or  to  the  light, 
and,  if  the  egg  looks  clear,  it  will  bo 
tolerably  good ; if  thick,  it  is  stale ; anu 
if  there  is  a black  spot  attached  to  tho 
shell,  it  is  worthless  No  egg  should  bo 
used  for  culinary  puriioses  with  tho 
slightest  taint  in  it,  as  it  will  render 
perfectly  useless  those  with  which  it  has 
been  mixed.  Eggs  that  are  purchased, 
and  that  cannot  bo  relied  on,  should 
always  bo  broken  in  a cuj),  and  then  put 
into  a basin  : by  this  moans  shale  or  batl 
eggs  may  bo  easily  rejected,  without 
wjisting  the  others. 

EGGS,  Ducks’. 

Ducks’  eggs  are  usually  so  strongly 
fl.avourod  that,  plainly  boiled,  they  ahe 
not  good  for  eating ; they  answer,  how- 
ever, verj’  well  for  viuaous  culinary  pre- 
parations where  eggs  are  ro':]uired  ; such 
as  custard.H,  &c.  kc.  Being  so  largo 
and  highly-llavoured,  1 duck’s  egg  will 
go  as  fiir  as  2 small  hen’s  eggs,  besides 
making  whatever  they  are  mixed  with 
exceedingly  rich.  They  also  are  si- 
mirable  when  used  in  puddings. 


EGGS,  Pried. 

Ingredients.  — 4 egjp,  J Ib.  of  lai-d, 
butter  or  clarified  dripping.  Mode. — 
Place  a delicatoly-clean  frying-pan  over 
a gentle  fire  ; put  in  th»  faty  and  allo^ 
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il  to  come  to  the  boiling-point.  Break 
the  eggs  into  cups,  shp  them  into  the 

boiling  fat, 
and  lot  the^ 
remain  until 
the  whites  are 
BOOS  ON  BAooir.  delicately 
set;  and,  whilst  they  are  frying,  ladle 
a little  of  the  fat  over  them.  Take  them 
up  with  a slice,  drain  them  for  a minute 
from  their  greasy  moisture,  trim  them 
neatly,  and  serve  on  slices  of  fried  bacon 
or  ham ; or  the  eggs  may  be  placed  in  the 
middle  of  the  dish,  with  the  bacon  put 
round  as  a garnish.  I'ime. — 2 to  3 mi- 
nutes, Average  cost,  Icf.  each ; 2d.  when 
scarce.  Sufficient  for  2 persons.  .Sea- 
tollable  at  any  time. 

EGGS  k la  Maitre  d’HStel. 

Ingredients. — ^ lb.  of  fresh  butter,  1 
tablespoonful  of  flour,  i pint  of  milk, 
pepper  and  salt  to  taste, *1  tablespoonful 
of  minced  parsley,  the  juice  of  A lemon, 
6 eggs.  Mode. — Put  the  flour  aud  half 
tho  butter  into  a stewpau ; stir  them 
over  the  fire  until  the  mixture  thickens ; 
pour  in  tho  milk,  which  should  be  boiling ; 
atid  a seasoning  of  popper  and  salt,  and 
simmer  the  whole  for  5 minutes.  Put 
tho  remainder  of  tho  butter  into  tho 
sauce,  and  add  tho  minced  parsley  ; then 
boil  tho  eggs  hard,  strip  off  tho  shell,  cut 
the  eggs  into  quarters,  and  put  them  on 
a dish.  Bring  the  sauco  to  the  boiling- 
point,  add  the  lemon- juice,  pour  over  tho 
eggs  and  serve.  Time. — 5 minutes  to 
boil  the  sauce ; the  eggs,  10  to  15  mi- 
nutes. Average  cost,  Is.  Sufficient  for 
<1  or  5 persons.  Seasonable  at  any  time. 

EGGS,  to  Pickle. 

Ingredients.  — 16  eggs,  1 quart  of 
vinegar,  .j  oz.  of  black  pepper,  oz.  of 
Jamaica  popper,  oz.  of  ginger.  Mode. — 
Boil  the  eggs  for  12  minutes,  then  dip 
them  into  cold  water,  and  take  oflF  tho 
sholls.^  I\it  the  vinegar,  with  tho  pepper 
and  ginger,  into  a stewpan,  and  lot  it 
simmer  for  10  minutes.  Now  place  tho 
eggs  in  a jar,  pour  over  them  tho  vinegar, 
&c.,  boiling  hot,  and,  when  cold,  tie  them 
down  with  bladder  to  exclude  tho  air. 
This  pickle  will  bo  ready  for  use  in  a 
month.  Average  co.rt,  for  this  quantity, 
li.  9d.  Seasonable. — This  should  bo 
made  about  Easter,  as  at  this  time  eggs 
are  plentiful  and  cheap.  A store  of 
pickled  ecres  wil  be  found  very  useful 


Eggs,  Poached 


and  ornamental  in  seiwing  with  many 
first  aud  second  course  dishes. 

EGGS  AIT  PLAT,  or  AU  MIP.OIB, 
served  on  the  Dish  in  which  they 
are  Cooked. 

Ingredients. — 4 eggs,  1 oz.  of  butter, 
pepper  and  salt  to  taste.  Mode.  — Butter 
a dish  rather  thickly  with  good  fresh 
butter ; melt  it,  break  tho  eggs  into  it 
tho  same  as  for  poachinjj,  sprinkle  them 
with  white  pepper  aud  nne  salt,  and  put 
the  remainder  of  the  butter,  cut  into 
very  small  pieces,  on  the  top  of  them. 
Put  the  dish  on  a hot  plate,  or  in  the 
oven,  or  before  tho  fire,  and  let  it  remain 
until  the  whites  become  set,  but  not  h:ii  d, 
when  serve  immediately,  placing  tho  dish 
they  were  cooked  in  on  another.  To 
hasten  the  cooking  of  the  eggs,  a sal.a,- 
mander  may  be  held  over  them  for  a 
minute ; but  great  care  must  be  taken 
that  they  are  not  too  much  done.  This 
is  an  exceedingly  nice  dish,  and  one  very 
easily  prepared  for  breaktast.  Time.-— 
3 minutes.  Average  cost,  5d.  Sufficient 
for  2 persons.  Seaso  uable  at  an}-  time. 

EGGS,  Plovers’. 

Plovers’  eggs  are  usually  served  boiled 
hard,  an<l  sent  to  table  in  a napkin, 
either  hot  or  cold ; they  may  also  be 
shelled,  and  served  the  same  as  eggs  k la 
Tripe,  with  a good  Bechamel  sauce,  or 
brown  gravy,  poured  over  them.  They 
are  also  used  for  decorating  salads,  the 
beautiful  colour  of  the  white  being  gene- 
rally so  much  admired. 

EGGS,  Poached. 

Ingredients. — Eggs,  water.  To  every 
pint  of  water  allow  1 tablospoonful  of 
vinojrar.  Mode.  — Eggs  for  poacliing 
should  bo  X'orfectl}'  fresh,  but  not  quite 
new-laid ; those  that  arc  about  36  hours 
old  are  the  best  for  the  purpose.  If 
quite  new-laid,  the  white  is  so  milky  it 
is  almost  impossible  to  set  it ; and,  on 
tho  other  hand,  if  the  egg  bo  at  all  stivlo, 
it  is  equally  difficult  to  poach  it  nicely. 
Strain  some  boiling  water  into  a deep 
clean  f^ng-pan ; break  tho  egg  into  a 
cup  without  damaging  the  yolk,  and, 
when  tho  water  lx)ils,  remove  the  x>au  to 
tho  side  of  tho  fire,  and  gently  slip  the 
egg  into  it.  Place  the  jmn  over  a gentle 
fire,  and  keep  the  water  simmering  until 
tho  white  looks  nicely  set,  when  the  egg 
is  ready.  TsJee  it  up  gently  with  a slioe* 
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out  away  tho  ragged  edges  of  the  white, 
3Uia  serve  either  ou  toasted  bro<ad  or  on 

slices  of  hatu 
or  bacon,  or  on 
spinach,  kc.  A 
poached  egg 
>008  POACHM  OW  IOA8T,  Bhoilld  not 

be  overdone, 
as  its  appearance  and  tasto  will  be  quite 
spoiled  if  tho  yolk  bo  allowed  to  harden. 
When  the  egg  is  slipped  into  tho  water, 
tho  white  should  bo  gathered  together, 
to  keep  it  a littio  in  fonn,  or  the  cup 
should  bo  tumcil  over  it  for  J minute. 
To  [)oach  an  egg'to  perfection  is  rather  a 
dirticult  ojieration  ; so,  for  inexperienced 
cooks,  a tin  egg-poacher  may  be  pur- 
chased, which  greatly  facilitates  this 
manner  of  dressing  eggs.  Our  illustra- 
tion cloariy  shows  what  it  is : it  consists 


cf  a tin  plato  with  a handle,  with  a sjiace 
for  three  perforated  cups.  An  egg 
should  be  broken  itg-o  each  cup,  and  the 
machine  then  placed  ’n  a stewpan  of 
boiling  water,  which  has  been  j.revionsly 
strained.  When  the  whites  of  tho  eggs 
appetir  set,  they  are  done,  and  should 
then  bo  carefully  slipped  on  to  tho  toast 
or  spinach,  or  with  whatever  they  are 
served.  In  poaching  eggs  in  a frying- 
pan,  never  do  more  than  four  at  a time ; 
and,  when  a littio  vinegar  is  liked  mixed 
with  the  water  in  which  tho  eggs  are 
done,  use  the  above  proportion.  Time. — 
2^  to  3.i  minutes,  according  to  the  size  of 
the  egg.  Sufficient. — Allow  2 oggs  to 
each  person.  Seasonable  at  any  time, 
but  less  plentifiil  in  winter. 

EGGS,  Poaciied,  with  Cream. 

Jnrp-edients. — 1 pint  of  water,  1 tea- 
spoonful  of  salt,  4 teaspoonfuls  of  vinegar, 
4 fresh  eggs,  A gill  of  cream,  salt,  poppor, 
and  poundca  su^r  to  tasto,  1 oz.  of 
butter.  Put  the  water,  vinegar, 

»ud  salt  into  a frying-pan,  and  break 
**ch  egg  into  a se^-ato  cup ; bring  tho 
wator^  to  bou,  and  slip  tho  eggs 


Eggs.  Snow 


ently  into  it  without  breaking  tho  yolks. 

imnior  thorn  from  3 to  4 minutes,  but 
not  longer,  and,  with  a slice,  lift  them 
out  on  to  a hob  dish,  and  trim  the  edges. 
Empty  the  pan  of  its  contents,  put  ic 
tho  cream,  add  a sciisoning  to  taste  ol 
pepper,  sjilt,  and  poundod  sugar  ; bring 
tho  whole  to  tho  boiling-point ; then  add 
the  butter,  broken  into  sm.-Ul  pieces  ; 
toss  tho  pan  round  and  round  till  the 
butter  is  melted ; pour  it  over  the  eggs, 
and  soiwo.  To  insure  the  eggs  not  being 
sq>oi led  whilst  tho  cream,  &c.  is  preparintr, 
it  is  a good  plan  to  warm  tho  craam  with 
tho  butter,  &c.  before  tho  eggs  are 
poached,  so  that  it  may  bo  poured  over 
them  immediately  after  they  are  dished. 
Time.  — 3 to  4 minutes  to  poach  the 
eggs,  5 minutes  to  warm  the  cream 
A verage  cost  for  the  above  quantity,  \)d. 
Sufficient  for  2 persons.  Seasonable  at 
any  time. 

EGGS,  Scotcln 

Ingredients. — 6 eggs,  6 tablospoonfitVs 
of  forcemeat,  hot  lard,  A pint  of  good 
brown  gravy.  Mode. — Boil  tho  oggs  for 
10  minutes;  strip  them  from  the  shells, 
and  cover  them  with  forcemc.at,  or  sub- 
stituto  poundod  anchovies  for  the  ham. 
Kiy  tho  eggs  a nico  brown  in  boiling 
lard,  dr.ain  them  beforo  tho  fire  irom 
their  greasy  moisture,  dish  them,  and 
pour  round  from  J to  pint  of  good 
brown  gravy.  To  enhanco  tho  appear- 
ance of  the  eggs,  they  may  bo  rolled  in 
boaten  egg  and  sprinkled  with  bread- 
crumbs ; but  this  is  scarcely  necessary  if 
they  .are  carefully  fried.  The  flavour  of 
tho  ham  or  the  anchovy  in  tho  forcemeat' 
must  preponderate,  a-s  it  should  bo  very 
relishing.  Time.  — 10  minutes  to  boil 
the  eggs,  to  7 minutes  to  fry  them. 
A verage  cost,  li.  id.  Sufficient  for  3 or  ^ 
persons.  Seasonable  at  any  time. 

EGGS,  Snow,  or  CBufs  & la  Neige 
(a  very  pretty  Supper  Dish). 

Ingredients. — 4 efqjs,  J pint  of  milk, 
pounded  sugar  to  taste,  flavouring  of 
vanilla,  lemon-rind,  or  orango-flower 
water.  Mode. — Put  the  milk  into  a 
saucepan  with  sufficient  s<wrar  to  sweeten 
it  nicely,  and  the  rind  of  A lemon.  Let 
tills  steep  by  tho  side  of  the  fire  for 
^ hour,  when  take  out  the  peel ; separate 
the  whites  from  the  yolks  of  the  egj^, 
and  whisk  tho  former  to  a perfectly  stiff 
froth,  or  imtil  there  is  remain* 


HR 


THE  DICTIONARY  OF  COOKERY, 


Eggs,  to  keep  Fresh. 


trig  ; bring  the  milk  to  tb.o  boiling-point, 
drop  in  the  snow  a tablospooiilal  at  a 
time,  and  keep  turning  the  eggs  until 
dutficiently  cooked.  Then  plaoo  them 
on  a gla.ss  disli,  beat  up  the  yolks  of  the 
eggs,  stir  to  them  the  milk,  add  a little 
more  sugar,  and  strain  this  mixture  into 
a jug  ; place  the  jug  in  a saucepan  of 
boiling  water,  and  stir  it  one  way  until 
the  mixture  thickens,  but  do  not  allow 
it  to  boil,  or  it  will  curdle.  Pour  this 
custard  over  the  eggs,  when  they  should 
rise  to  the  surface.  They  make  an  ex- 
ceedingly pretty  addition  to  a supper, 
and  should  be  put  in  a cold  place  after 
being  made.  When  they  are  flavoured 
with  vanilla  or  orange-flowered  water,  it 
is  not  necessary  to  steep  the  milk.  A 
few  drops  of  the  essence  of  either  may 
oe  poured  into  the  milk  just  before  the 
whites  are  poached.  In  making  the 
custard,  a little  more  flavouring  and 
sugar  should  always  be  ad<led.  Thie. — 
About  2 minutes  to  poach  the  whites ; 
8 minutes  to  stir  the  custard-  Av^fu^ 
cost,  Sd.  Svjfia^t  fci?  i or  o persons. 
SeasonaKe  at  any  time. 

CGQb,  to  keep  Fresh  for  8over._J 
Weeks. 

Ilave  ready  a large  saucepan,  capable 
of  holding  3 or  4 quarts,  full  of  boiling 
water.  Put  the  eggs  into  a cabbage-net, 
say  20  at  a time,  and  hold  them  in  the 
water  (which  must  be  kept  boiling)  fo7' 
20  seconds.  Proceed  in  this  manner  till 
you  have  done  as  many  eggs  as  you  wish 
to  preserve  ; then  pack  them  away  in 
sawdust.  We  have  tried  this  method  of 
preserving  eggs,  and  can  vouch  for  its 
excellence.  They  will  be  found,  at  the 
end  of  2 or  3 months,  quite  good  enough 
for  culinary  purposes ; and  although  the 
vhito  may  bo  a little  tougher  than  that 
of  a now-laid  egg,  the  yolk  will  bo  nearly 
the  same.  Many  persons  keep  eggs  for 
a long  time  by  smearing  the  snells  with 
butter  or  sweet  oil : they  should  then  be 
packed  in  plenty  of  bran  or  sawdust, 
and  the  eggs  not  allowed  to  touch  each 
other.  Eggs  for  storing  should  bo  col- 
lected  in  tine  weather,  and  should  not  be 
more  than  24  hours  old  when  they  are 
^xacked  away,  or  their  flavour,  when 
•ised,  cannot  bo  relied  on.  Another 
simple  way  of  preserring  eggs  is  to 
immerse  them  in  lime-water  soon  after 
ihoy  have  boon  laid,  and  then  to  nut  tbe 
raesel  the  ume-water  in  a 


Elder  Wino 


celliU’  or  cool  outhouse.  Seasoiudtlo. — 
The  best  time  for  presei-ving  eggs  is 
from  April  to  September. 

EGGS,  k la  Tripe. 

IngredienU. — 3 eggs,  J pint  of  B^chame; 
sauce,  dessertspoonful  of  tir.oly-miuced 
parsley.  Moile.  — Lhiil  the  eggs  hard  ; 
put  them  into  cohl  water,  peel  them, 
bike  out  the  yolks  whole,  and  shred  the 
whites.  Make  ^ pint  of  B^ch.amel  sauce ; 
add  the  jjarsley,  and,  when  the  sauce  is 
quite  hot,  put  the  yolks  of  the  eggs  into 
the  middle  of  the  dish,  and  the  shred 
whites  round  them ; pour  over  the  sfiuce, 
and  garnish  with  leaves  of  putf-jiaste  or 
fried  crohtons.  There  is  no  necessity 
for  putting  the  eggs  into  the  saucepan 
with  the  Bechamel  ; the  sauce,  being 
qviite  hot,  will  warm  the  eggs  sufficiently. 
Time. — 10  minutes  to  boil  the  eggs. 
Avei'uge  cost.  Is.  S^ijickiit  for  5 or  6 
persons.  Saceonaide  at  any  time. 

EECTiv  vVIWB. 

i^/Tidieuts. — To  every  3 gallons  of 
water  allow  1 jieck  of  elderberries  ; to 
every  gallon  of  juice  allow  3 lbs.  of  sugar, 
■A  oz.  of  ground  ginger,  ti  cloves,  1 lb.  of 
good  Turkey  raisins  ; ^ pint  of  brandy 
to  every  gallon  of  wine.  To  every  9 gal- 
lons of  wine,  3 or  4 tablespoonfuls  of 
fresh  bi-ewer’s  yeast.  Mode. — Pour  the 
water,  quite  boiling,  on  the  elderberries, 
which  should  be  picked  from  the  stalks, 
ami  let  these  stand  covered  for  24  hours ; 
tlien  strain  the  whole  through  a sieve  or 
bag,  breaking  the  fruit  to  express  all  the 
juice  from  it.  Measure  the  liquor,  and 
to  every  gallon  allow  the  above  projiortion 
ol  sugar.  Boil  the  juice  and  su  &.r  with 
the  ginger,  cloves,  and  raisins  for  1 hour, 
skimming  the  liquor  the  whole  time  ; let 
it  stand  until  milk-wann,  then  put  it  into 
a clean  dry  cask,  with  3 or  4 tablespoon- 
fuls of  good  fresh  yeast  to  every  9 gallons 
of  wine.  Let  it  fermc*t  for  about  a 
fortnight;  then  add  the  brandy,  bung 
up  the  cask,  and  let  it  sbiml  some 
months  before  it  is  bottled,  when  it  will 
be  found  excellent.  A bunch  of  hops 
suspended  to  a string  from  the  bung, 
some  persons  say,  will  preserve  the  wine 
good  for  several  yeans.  Elder  wine  is 
usually  mulled,  and  served  with  sippets 
of  toasted  bread  and  a little  grated  nut- 
meg. Ti77ie.  -To  stand  covered  for  24 
hours ; to  bo  boiled  1 hour.  -AvgraiT 
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Endive 


cost,  when  made  at  homo,  3«.  (id.  por 
gallon.  SensotuibU, — Make  this  in  Sep- 
tember. 

ENDIVE. 

This  vegetable,  so  beautiful  in  appear- 
anco,  makes  an  excellent  addition  to 
a'intor  salad,  when  lettuces  and  other 
«-intor  salads  are  not  obtainable.  It  is 
flsiially  placed  in  the  centre  of  the  dish, 
and  looks  remarkably  pretty  with  slices 
of  beetroot,  hanl-boileil  eggs,  and  curled 
eolery  placed  round  it,  so  that  the  colours 
contrivst  nicely.  In  preparing  it,  care- 
fully wash  and  cleanse  it  free  from  insects, 
which  are  generally  found  near  the  heart ; 
remove  any  decayed  or  dead  leaves,  and 
dry  it  thoroughly  by  shaking  in  a cloth. 
This  vogeuil:>lo  may  also  bo  served  hot, 
stewed  in  cream,  brown  gravy,  or  butter ; 
but  when  dressed  thus,  the  sauce  it  is 
stewed  in  should  not  ho  very  liighly 
seasoned,  as  that  would  destroy  and 
oveqiower  the  flavour  of  the  vegetable. 
Average  cost,  \d.  per  head.  Sufficient. — 

1 hea(i  for  a salad  for  4 persons.  Season- 
able  from  N ovembor  to  March. 

ENDIVE,  ft  la  FranQaLso. 

Inpredients.—d  beads  of  endive,  1 pint 
of  broth,  3 oz.  of  fresh  butter ; s,alt, 
pepj)er,  and  grated  nutmeg  to  taste. 
Afo'le. — Wash  and  boil  the  endive  as  in 
the  preceding  recipe  ; chop  it  rather 
fine,  and  put  into  a stewpan  with  the 
broth  ; boil  over  a brisk  fire  until  the 
8aiic.e  is  all  reduced  ; then  ptit  in  the 
butter,  jiejiper,  salt,  and  grated  nutmeg 
(the  latter  must  t>o  very  sparingly  used) ; 
mix  all  well  together,  bring  it  to  the 
boiling  point,  and  servo  very  hot.  Tnue. 
—10  minutes  to  boil,  5 min<itcs  to  simmer 
in  the  i)roth.  A verar/e  cost , b/.  per  head. 
Sufficient  for  3 or  4 imrsona  SeusunabU 
from  November  to  iiarch. 

ENDIVE,  Stewed. 

Ingredients. — 6 heads  of  endive,  salt 
and  water,  1 pint  of  broth,  thickening  of 
butter  and  flour,  1 table.spiKjnful  of  lemon- 
juice,  a small  lump  of  sugnr.  Mode. — 
Wash  and  free  the  endive  thoroughly 
from  insects,  remove  the  groen  part  of 
the  loaves,  and  put  it  into  boiling  water, 
slightly  salted.  Let  it  remain  for  10 
minutes ; then  take  it  out,  drain  it  till 
there  5s  no  water  remaining,  and  choi>  it 
very  fine.  Put  it  into  a stewpan  with 
the  broth  ; add  r little  salt  and  a lump  j 
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of  sugar,  and  boil  until  the  endive  is 
perfectly  tender.  When  done,  which 
may  be  a.scortained  by  squeezing  a piece 
between  the  thumb  and  finger,  add  a 
thickening  of  butter  and  flour  and  the 
lemon-juice ; lot  the  sauce  boil  up,  and 
servo.  Time. — 10  minutes  to  boil,  5 

minutes  to  simmer  in  the  broth.  A verage 
cost.  Id.  por  head.  Sufficient  for  3 or  4 
ersons.  Seasonable  from  November  to 
larch. 

ESPAGNOLB,  or  Brown  Spanish 
Sauce. 

Irufredients. — 2 slices  of  lean  ham,  1 lb. 
of  veal,  lA  pint  of  white  stock,  2 or  3 
sprigs  of  parsley,  A a bay-loaf,  2 or  3 
sprigs  of  savoury  herbs,  tJ  green  onions, 
3 slialots,  2 cloves,  1 blado  of  mace,  2 
glaascs  of  sherry  or  Madeira,  thickening 
of  butter  and  flour.  Mode. — Cut  up  the 
bam  and  veal  into  sm.all  square  pieces, 
and  put  them  into  a stewpan.  Moisten 
those  with  h pint  of  the  stuck,  and 
simmer  till  tFio  bottom  of  the  stewpan  is 
covered  witli  a niooly-colova'?d  «'aze, 
when  put  in  a few  more 
detach  it.  Add  the  remaindet  of  the 
stock,  with  the  spices,  herbs,  '’.'-a’ots, 
and  onions,  and  simmer  very  gently  for 
1 hour.  Strain  and  skim  off  every  particle 
of  fat,  and,  wlien  rc(pured  for  use, 
thicken  with  buitor  and  flour,  or  with 
a little  roux.  Add  the  wine,  and,  if 
necessary,  a seasoning  of  cayenne  ; when 
it  will  bo  ready  to  serve.  Time. — 

hour.  Average  cost,  2s.  per  pint. 

Mote. — The  wine  in  tins  siuice  may  b« 
omitted,  and  an  onion  sliced  and  fried  of 
a nice  brown  substituted  for  it.  This 
e.aui;i.>  or  gravy  is  u.scd  for  many  dishes^ 
and  with  must  people  ia  a genera' 
favourite. 

FEBBUABY-BILLS  OP  PABB 
Diuuer  for  18  persons. 

First  Course. 

Harp  Soup, 
removed  by 

Turbot  sod  Oyster  Ssuoe.  Si 
a 

5'  Vnne  nt 

^ Fiowers. 

w 

ST  Oyster  Soup,  .S 

removed  by 

Crimped  (^)d  s la  Maltre 
dHdtel. 
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I'ebruary — Bills  of  Fai?* 


SscoTui  Course. 


Braised  Capon, 
g Boiled  Ilam,  guruished. 


5 P 


o 

Cl* 


Vase  of 
Fiowen* 


Pat^  Cbaud. 
HaiUich  of  Muttozu 
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p • 

ctf  o 

^ § 
k oS 
oco 
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Entrees, 


Lark  Pudding, 


of 

Flowera, 


Pricassoed  Chicken. 


Third  Course, 


H 

*c 
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f5 


3 
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00 

p: 

CJ  - 
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Diioklir.gs, 
removed  hy 
land  Pudding. 

? CulFee  Cream, 
u 

<n  Vase  of 

, Flowers. 


c 


c-s 


Blancmange,  ij 

Partridges, 
removed  by 
Cabinet  Puduing, 


c . 
*«  » 

a 
C p 

•s  5 

i.  a 

'"rg 


Dessert  and  lees. 


Dinner  for  12  persons. 

J''irst  Course. — Soup  k la  reino ; clear 
gravy  soup ; brill  aud  lobster  sjtuce;  fiiod 
Rinolts.  Entries. — Lobster  rissolos ; beef 
palates ; pork  cutlets  k la  soubiso ; grill- 
ed mushrooms.  Secoiid  Course. — Braised 
turkey ; haunch  of  mutton ; boiled  capon 
and  oysters ; tongue,  garnished  with 
tufts  of  broccoli;  vegetables  and  salads. 
T'ard  Course.  — Wild  ducks;  plovers; 
orange  jelly ; cletir  jelly ; Charlotte  Kusse ; 
Nesselrode  pttdding:  giitenu  do  riz;  sea- 
; maids  of  honour  ; dov.ort  And  ieuB. 


Dinner  for  10  persons. 

First  Course. — ^Palestine  soup  ; Jolin 
Dory,  with  Dutch  sauce ; rea  mullet, 
with  sauce  Gdnoise.  Entrees. — Sweet- 
bread cutlets,  with  poivrade  sauce ; fowl 
au  Bdohamolv  Secoivd  Course. — Roast 
saddle  of  mutton ; boiled  capon  aud 
oysters;  boiled  tongue,  garnished  with 
Brussels  sprouts.  Third  Course. — Gui- 
nea-fowls ; ducklings ; pain  de  rhiibarb  ; 
orange  jelly ; strawberry  cream  ; cliooso- 
aakes ; almond  pudding  ; tig  pudding ; 
dessert  and  ices. 

Dinner  for  8 persons. 

First  Course. — Mock  turtls  soup ; til- 
lets  of  turbot  h !a  cr6me  ; fried  hlleted 
soles  and  anchovy  sauce.  Entrees. — 
Larded  fillets  of  rabbits;  teudrons  da 
veau  with  purdo  of  tomatoes.  Second 
Course. — Stewed  rump  of  beef  k la  Jardi- 
nkro  ; roast  fowls  ; boiled  ham.  Third 
Course. — Roast  pigeons  or  Larks ; rhu- 
barb tartlets ; meringues ; clear  jelly  ; 
cream  ; ico  pudding ; souQid  ; dessert 
and  ices. 

Dinners  for  6 persons. 

First  Course. — Ilieo  soup  ; red  mullob 
with  Gdnoise  sauce;  fried  smelts- 
Entreis. — Fowl  pudtliiig  ; sweetbreads. 
Second  Course. — Roast  turkey  and  sau- 
sages ; boiled  leg  of  pork ; pease  pudding. 
Third  Course. — Lemon  jelly  ; Charlotte 
k la  vanille  ; maids  of  honour ; plum- 
pudding, removed  by  iee  pudding ; 
dessert. 


First  Cofierse. — Spring  soup  ; boiled 
turbot  aud  lobster  sauce.  Entries. — 
Fricasseed  rabbit ; oyster  patties.  Second 
Course. — Boiled  round  of  beef  and  mar- 
row-bones; roast  fowls,  g.arnished  with 
v/ater-cresses  and  rolled  bacon  ; vogeta- 
bios.  Third  Course. — Marrow  pudding  ; 
checsccakos ; tartlets  of  greengage  jam ; 
lemon  cream  ; rhubarb  tart ; desseit. 


First  Course. — Vermicelli  soup  ; friad 
whitings ; stowed  eels.  A’wfr^es.-^Poulot 
k la  IMarengo  ; broast  of  veal  stuflrc<i  and 
rolled.  Second  Course.  — Roast  leg  of 
pork  and  apple  sauce  ; boiled  capon  and 
oysters ; tongiie,  gamishtri  with  tufts  of 
broccoli.  2'hird  Course. — Wild  ducks ; 
lobster  salad ; Charlotte  aux  pommes ; 
pain  de  rhubarb  ; vanilla  cream ; orange 
jelly ; dessert. 
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February,  Plain  Pamili  Dinners 


First  Coarse. — Ox-tail  soup  ; cod  k la 
sr^mo  ; fried  soles.  Entries. — I>ark  pud- 
iing ; fowl  scollops,  ikcond  Course. — 
Roast  leg  of  mutton  ; boiled  turkey  and 
celery  sauce  ; pitreon  pie  ; small  ham, 
boiled  and  garuisheil ; vegetables.  Third 
Course. — Game,  when  liked  ; tartlets  of 
nispberry  jam  ; vol-au-vent  of  rhubarb  j 
Swiss  cream  ; caViinot  pudding ; broccob 
and  soa-kale ; dessert. 

FEBKUARY,  Plain  Family  Din- 
ners for. 

Sumlai/. — 1.  Ox-tail  soup.  2.  Roast 
beef,  Yorkshiro  pudding,  broccoli,  pota- 
toes. 3.  Plum-pudding,  apple  tart. 
Cheese. 

Monday. — 1.  Fried  soles,  plain  melted 
butter,  and  potatoes.  Cold  roast  beef, 
mashed  potatoes.  3.  Tho  remains  olf 
plum-pudding  ciit  in  slices,  warmed,  and 
served  with  sifted  sugar  sprinkled  over 
it.  Cheese. 

Tuesday. — 1.  The  remains  of  ox-tail 
soup  from  Sunday.  2.  Pork  cutlets 
with  tomato  sjiuco ; hashed  beef.  3. 
Rolled  jam  pudding.  Cheese. 

Wednesday. — 1.  Boiled  haddock  and 
plain  melted  butter.  2.  Rump-steak 
pudding,  pobatoos,  greens.  3.  Arrow- 
root,  blancmange,  garnished  with  jam. 

Thursday.  — 1.  Boiled  leg  of  pork, 
greens,  potatoes,  pea.so  pudding.  2. 
Ajiplo  fritters,  sweet  macaroni. 

Friday. — 1.  Pea-soup  made  with  liquor 
that  tho  pork  w:us  boiled  in.  2.  Cold 
pork,  mashed  potatoes.  3.  Baked  rice 
pudding. 

Saturday. — 1.  Broiled  herrings  and 
mustard  siiuce.  2.  Haricot  mutton, 
8.  Macaroni,  either  served  as  a sweet 
pudding  or  with  cheese. 

Sunday.— 1.  Carrot  soup.  2.  Boiled 
leg  of  mutton  and  caper  sauce,  mashed 
turnii’6,  roast  fowls,  and  bacon.  3. 
Dauisou  bart  made  with  bottled  Iruit, 
ratafia  pudding. 

Monday. — 1.  'ITia  remainder  of  fowl 
tuiried  and  served  with  rice ; rump- 
Kteaks  and  oyster  sauce,  cold  mutton. 
2.  Rolled  jam  pmlding. 

Tuesday. — 1.  Vegetable  soup  made 
with  liquor  the  mutton  was  boiled  in  on 
Bunday.  2.  Roast  stirloin  of  beef,  York- 
shire pudding,  broccoli,  and  potatoes.  3. 
Cheese. 

Wednesday. — 1.  Fried  soles,  melted 
butter.  Cold  beef  and  mashed  potatoes ; 


Fennel  Sauce 

if  there  is  any  cold  mutton  loft,  cut  it 
into  neat  slices  and  warm  it  in  a litti* 
caper  sauce.  2.  Apple  tarb 

Thursday. — 1.  Boiled  rabbit  and  onion 
sauce,  stewed  beef  and  vegetables,  made 
with  the  remains  of  cold  beef  and  bones. 
2.  Macaroni. 

Friday. — 1.  Roast  log  of  pork,  sago 
and  onions  and  appia  sauce,  greens  and 
potatoes.  2.  Spinach  and  jmaebed  eggs 
instead  of  pudding.  Cheese  and  water- 
cresses. 

Saturday. — 1.  Rump-steak  and  kidney 
pudding,  cold  pork  and  mashed  potatoes. 
L Baked  rice  pudding. 

FEBRUAJRY,  Things  in  SeasiX^ 

Fish. — Barbel,  brill,  carp ; cod  may  be 
boiight,  but  is  not  so  good  as  in  January; 
crabs,  crayfish,  dace,  oels,  flounders, 
haddocks,  herrings,  lampreys,  lobsters, 
mussels,  oysters,  perch,  pike,  place, 
prawns,  shrimps,  skate,  snielbs,  soles, 
sprats,  sturgeon,  tench,  thornback,  tm> 
bet,  whiting. 

Meat.  — Beef,  house  lamb,  mutton, 
pork,  veal. 

Poultry.  — Capons,  chickens,  duck-. 
lings,  tamo  and  wild  pigeons,  pullets  with 
eggs,  turkeys,  wild-fowl,  though  now  not 
in  full  season. 

Came.  — Grouse,  hare.s,  partridges, 
pboasants,  snipes,  woodcock. 

Vegetables. — Beetroot,  broccoli  (purple 
and  white),  Brussels  sprouts,  cabbages, 
c,arrotH,  celery,  chervil,  cresses,  cucum- 
bers (forced),  endive,  kidney-beans,  let- 
tuces, parsnips,  pobatoes,  savoys,  spi- 
nach, turnips — various  herbs. 

Fruit. — Apples  (golden  and  Dutch 
pippins),  grapes,  medlars,  sute,  oranges, 
pears  (Bon  Chretien),  walnuts,  dried 
fhiits  (foreign),  such  as  almonds  and 
raisins;  French  and  Spanish  plums; 
primes,  figs,  dates,  crystallized  presen  oat. 

FENNEJ.  sauce, for  MaoknreL 

Ingredients. — A pint  of  melted  butter, 
rather  more  than  1 tablospoonful  of 
chopped  fennel.  Mode. — Make  the  melt- 
ed butter  very  smooth,  chop  the  feniioi 
rather  small,  carefully  cleansing  it  from 
any  grit  or  dirt,  and  put  it  to  the  butter 
when  this  is  on  tho  point  of  boiling. 
Simmer  for  a minute  or  two,  and  servo 
in  a tureen.  Time. — ^2  minutes.  Average 
cost,  4d,  SuJkieiU  to  aerve  with  * < 

mackoreL 
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FIQ  PUDDING. 

Ingredients. — 2 lbs.  of  figs,  2 !b.  of 
Biiot,  J lb.  of  flour,  h lb.  of  bread  crumb.s, 
2 eg.gs,  milk.  Mode. — Cut  tho  fies  into 
email  pieces,  grate  the  bread  finely,  and 
chop  tho  suet  very  small ; mix  these  well 
together,  add  the  flour,  the  eggs,  which 
should  be  well  beaten,  and  sulficient  milk 
to  form  the  whole  into  a stiff  paste ; but- 
icr  a mould  or  basin,  press  the  pudding 
into  it  very  closely,  tie  it  down  with  a 
cloth,  and  boil  for  3 hours,  or  rather 
longeir ; turn  it  out  of  tho  mould,  and 
serve  udth  melted  butter,  wine-sauce,  or 
cream.  Time. — 3 hours,  or  longer.  Aiv- 
rage  cost,  2s.  Sufficient  for  7 or  8 per- 
se:; s.  Seasonable, — Suitable  for  a winter 
pudding. 

FIG  PUDDING  (Staffordsliiro 

Recipe). 

Ingredients. — 1 lb.  of  figs,  6 oz.  of  suet, 
I lb.  of  flour,  milk.  Mode. — Chop  tho 
suet  finely,  mix  with  it  the  flour,  and 
m.ake  these  into  a smooth  p.aste  with 
milk  ; roll  it  out  to  the  thickness  of  about 
^ inch,  cut  tho  figs  in  small  pieces,  and 
strew  them  over  the  paste  ; roll  it  up, 
make  tho  ends  secure,  tie  tho  pudding 
in  a cloth,  and  boil  it  from  1.1  to  2 hours. 
Time. — l.i  to  2 hours.  Average  cast, 
1.?.  Id.  Sufficient  for  5 or  6 persons.  Sea- 
sonable  at  any  time, 

FIGS,  Compote  of  Green. 

Ingredients. — 1 pint  of  syrup,  pint 
of  green  figs,  the  rind  of  h lemon.  Mode. 
—Make  a synip  as  directed,  boiling  with 
it  the  lemon-rind,  and  carefully  remove 
all  tho  scum  as  it  rises.  Put  in  tho  figs, 
and  sinjmor  them  very  slowly  until  ten- 
der ; dish  them  on  a glass  dish ; reduce 
tlie  syrup  by  boiling  it  quickly  for  5 
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minutes ; take  out  the  lemon-peel,  pour 
tho  syrup  ever  tho  figs,  and  the  compCte, 
when  cold,  will  bo  ready  for  table.  A 
little  port  wine,  or  lemon-juice,  added 
just  before  the  fi^  are  done,  will  bo 
fount!  an  improvement.  Time. — 2 to  3 
hours  to  stew  the  figs.  Average  cost, 
figs,  25.  to  35.  per  dozen.  Seasonable  in 
August  and  September. 
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FISH. 

Fish  shortly  before  they  spawn  are, 
in  general,  best  in  condition.  When 
the  spawning  is  just  over,  they  are  out 
of  season,  and  unfit  for  human  food. 

When  fish  is  out  of  season,  it  has  a 
transparent,  bluish  tinge,  however  much 
It  may  be  boiled  ; whenever  it  is  in  sea- 
son, its  muscles  are  firm,  and  boU  white 
and  curdy. 

As  food  for  invalids,  white  fish,  such 
as  tho  ling,  cod,  haddock,  coal-fish,  and 
whiting,  are  the  best ; fiat  fish,  as  soles, 
skate,  turbot,  and  flounders,  are  also 
good. 

Salmon,  mackerel,  herrings,  and  trout 
soon  spoil  or  decompose  after  they  are 
killed ; therefore,  to  be  in  perfection, 
they  should  bo  prepared  for  tho  table 
on  tho  day  they  are  caught.  With  fiat 
fish,  this  is  not  of  such  consequence,  as 
they  will  keep  longer.  Tho  turbot,  for 
examjde,  is  improved  by  being  kept  for 
a few  hours 

PIS  H,  General  Directions  for 
Dressing 

In  dressing  fish  of  any  kind,  the  first 
point  to  be  attended  to,  is  to  see  that  it 
is  perfectly  clean.  It  is  a common  error 
to  wash  it  too  much,  as  by  doing  so  the 
flavour  is  diminished.  If  tho  fish  is  to  bo 
boiled,  a little  salt  and  vinegar  should 
be  put  into  tho  water,  to  give  it  firmness, 
after  it  is  cleaned.  Cod-fish,  whiting, 
and  h.addock,  are  none  the  woi-se  for 
being  a little  salted,  and  kept  a day  ; 
and,  if  tho  weather  be  not  very  hot,  they 
will  bo  good  for  two  daj's. 

When  fish  is  cheap  and  plentiful,  and' 
a larger  quantity  is  purchased  than  is 
immodkatoly  wanted,  the  overplus  of  such 
as  will  bear  it  should  be  Spotted,  or 
pickled,  or  salted,  and  hung  up  ; or  it 
may  bo  fried,  th.U  it  may  servo  for  stow- 
ing the  next  day.  Fresh- water  fish, 
having  frequently  a muddy  smell  and 
taste,  should  bo  soaked  in  strong  salt  and 
water,  after  it  has  been  well  cleaned.  If 
of  a sufficient  size,  it  may  be  scalded  in 
salt  and  water,  and  afterwards  dried  and 
dressed. 

Fish  should  bo  put  into  cold  water  and 
sot  on  the  fire  to  do  very  gently,  or  the 
outside  will  break  before  tho  inner  p.art 
is  done.  Unless  the  fishes  are  small, 
they  should  never  be  put  into  warm 
water  ; nor  should  water,  either  hot  or 
cold,  be  jxuirovl  on  to  tho  fish,  as  it  i» 
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baWe  to  break  the  skin ; if  it  should  he 
necessary  to  add  a little  water  whilst  the 
fish  is  cooking,  it  ought  to  bo  poured  in 
gently  at  the  side  of  the  vessel.  'I’ho 
fish-plato  may  be  drawn  up,  to  see  if  the 
fish  bo  ready,  which  may  bo  known  by 
its  easily  separating  from  the  bone.  It 
should  then  bo  immediately  taken  out  of 
the  water,  or  it  will  boconio  woolly.  The 
lish-plato  should  be  set  crossways  over 
the  kettle,  to  keep  hot  for  serving,  and 
a cloth  laid  over  the- ti.sh,  to  prevent  its 
losing  its  colour. 

In  garnishing  fish  groat  attention  Is 
required,  and  plenty  of  parsley,  horse- 
radish, and  lemon  should  be  used.  If 
frio<l  parsley  bo  used,  it  mu.st  be  washed 
and  picked,  .and  thrown  into  fresh  water. 
When  the  lard  or  <lripping  boils,  throw 
the  parsley  into  it  immediately  from  the 
water,  and  instantly  it  will  ho  green  .and 
crisp,  and  must  be  taken  up  with  a slice. 
\Vheii  wo!l  done,  and  with  veiy  good 
sauce,  fish  is  more  appreciated  than 
almost  any  other  dish.  Tho  liver  and 
roo,  in  some  instances,  shouM  be  placed 
on  the  dish,  in  order  that  they  may  he 
clistriliuted  in  the  course  of  son’ing  ; but 
t»i  each  recipe  will  bo  appended  tho  pro- 
per mode  of  sen'ing  and  garnishing. 

If  fish  is  to  be  fried  or  broiled  it  must 
bo  dried  in  a nice  soft  cloth  after  it  is 
well  cleaned  and  w.a.shed.  If  for  frying, 
orush  it  over  with  egg,  and  sprinkle  it 
with  some  fine  crumbs  of  bread.  If  done 
a second  time  with  the  egg  and  bread,  the 
fash  will  look  so  much  tho  better.  If  re- 
quired to  bo  very  nice,  a shoot  of  white 
blotting-paper  must  bo  placeil  to  receive 
it,  th.at  it  may  bo  free  h-om  all  grease  ; 
it  must  also  bo  of  a beautiful  colour,  and 
all  tho  crumbs  aj^pear  distinct.  Ilulter 
gives  a bad  colour;  lard  and  clarified 
dripping  are  most  frequently  used;  but 
oil  is  the  host,  if  tho  expenso  bo  no 
objection.  The  fish  should  be  ptit  into 
tho  lard  when  boiling,  and  there  should 
be  a sufficiency  of  this  to  cover  it. 

When  fish  is  broiled,  it  must  bo  sea- 
soned, floured,  and  laid  on  a very  clean 
gridiron,  which,  when  hot,  should  be 
Tabbed  with  a bit  of  suet,  to  jirovent  tlio 
fish  from  sticking.  It  must  bo  broiled 
over  a very  clear  fire,  that  it  may  not 
ta.ste  smoky  ; and  not  too  near,  that  it 
may  not  be  scorched. 

In  choosing  fish,  it  is  well  to  remember 
that  it  is  possible  it  m.ay  be  frefh,  and 
yet  not  good.  Under  the  head  of  e.ach 
ticular  fish  in  this  work,  are  appended 
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rules  for  its  choice,  and  the  months  when 
it  is  in  so.ason.  Nothing  can  bo  of  greater 
consoijuoDce  to  a cook  than  to  have  the 
fish  good  ; as,  if  this  important  course  in 
a dinner  docs  not  give  satisfaction,  it  is 
rarely  that  the  repast  goes  olf  well. 

F I S n.  General  Directions  for 
Carving. 

In  carving  fi.sh,  care  should  be  taken 
to  help  it  in  perfect  flakes,  as,  if  these 
are  broken,  the  beauty  of  the  fish  is  lost. 
The  carver  should  be  acquainted,  too,  with 
tho  choicest  parts  and  morsels ; and  to 
give  each  finest  an  equal  share  of  these 
tilhits  should  be  his  maxim.  Steel  knives 
aud  forks  should  on  no  account  bo  used 
in  helping  fi.sh,  as  these  are  liable  to 
impart  to  it  a very  di.sagrceable  flavour. 
When  silver  fish-carvers  are  considered 
too  dear  to  bo  bought,  good  electro- 
plated ones  answer  very  well,  and  are 
inexpensive. 

FISH  CAKE, 

liigredienU. — Tho  remains  of  any  cold 
fish,  1 onion,  1 faggot  of  sweet  herbs  ; 
salt  and  pepper  to  ta.sto,  1 pint  of  water, 
equal  qu.aiitiLics  of  bre.ad  - cnimbs  ami 
cold  potatoes,  .j,  toa.spoonful  of  parsley, 
1 egg,  bread-cruml>s.  Mode. — Pick  tho 
meat  from  the  bonc.s  of  the  fish,  which 
latter  put,  with  tho  head  and  fins,  into 
a stewp.an  with  the  water;  add  i)cppor 
and  s.alt,  the  onion  and  herbs,  and  stew 
slowly  for  gravy  about  2 hours ; chop 
tho  ti.sh  fine,  and  mix  it  well  with  broad- 
enunbs  and  cold  potatoes,  adding  tho 
p.areley  .an.l  seasoning ; make  tho  whole 
into  a cake  with  tho  white  of  an  egg, 
brush  it  over  with  egg,  cover  with  bread- 
crumb.s,  fry  of  a light  brown  ; strain  the 

r avy,  pour  it  over,  and  stew  gently  for 
of  an  hour,  stirring  it  carefully  once  or 
twice.  Serve  hot,  and  g.arnish  with  thin 
slices  of  lemon  and  parsley.  Time. — .J  an 
hour  after  tho  gravy  is  made. 

PISH  AND  OYSTER  PIE. 

[CoT-D  Meat  Cookery.]  Ingredients. 
— Any  rem.ains  of  cold  fish,  such  as  cod 
or  ha  idock ; 2 dozen  oysters,  pepper 
and  salt  to  buste,  bread-crumbs  sufficient 
for  the  quantity  of  fish  ; ^ tea.sp(K)nful  of 
grated  nutmeg,  1 teaspoonful  of  finoly- 
clmpried  parsley.  Mode, — Clear  tho  fish 
from  the  bones,  and  put  a layer  of  it  in 
a pie-dish,  which  sprinkle  with  pepper 
and  salt ; then  a layer  of  broad-crumbi. 
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oysters,  nutmeg,  and  chopped  parsley. 
Repeat  this  till  the  dish  is  quite  full. 
You  may  form  a covering  either  of  bread- 
crumbs, which  should  bo  browned,  or 
puff-paste,  which  should  be  cut  into  long 
strips,  and  laid  in  cross-bars  over  the 
fish,  with  a line  of  the  paste  first  laid 
o\md  the  edge.  Before  putting  on  the 
top,  pour  in  some  made  melted  butter, 
or  a little  thin  white  sauce,  and  the 
oyster-liquor,  and  bake.  Tittle. — If  made 
of  cooked  fish,  ;j-  hour  ; if  made  of  fresh 
fish  and  pufl- paste,  hour.  Average  cost, 
Is.  &d.  Seasonable  from  September  to 
April.  * 

Note. — A nice  little  dish  may  be  made 
by  flaking  any  cold  fish,  adding  a few 
oysters,  seasoning  with  pepper  and  salt, 
and  covering  with  mashed  potatoes ; 
i hour"  whl  bake  it. 

PISH  PIE,  with.  Tench  and  Eels. 

Ingredients. — 2 tench,  2 eels,  2 onions, 
a faggot  of  herbs,  4 blades  of  mace, 
3 anchovies,  1 )unt  of  water,  pepper  aucl 
salt  to  taste,  1 toa.-;poonful  of  chopped 
parsley,  the  yokes  of  t>  hard-boiled  eggs, 
puS'-paste.  Mode. — Clean  and  bono  tlie 
tench,  skin  and  bono  the  eels,  and  cut 
them  into  pieces  2 inches  long,  and  leave 
the  sides  of  the  tench  whole.  Put  the 
bones  into  a stewpan  with  the  onions, 
herbs,  mace,  anchovies,  water,  and  sea- 
soning, aiKl  let  them  simmer  gently  for 
1 hour.  Strain  it  off,  put  it  to  cool,  .and 
skim  off  all  the  fat.  Lay  the  tench  and 
eels  in  a pie-dish,  and  between  each  la.vor 
ut  seasoning,  chopped  parsley,  and 
ard-boiled  eggs  ; ])our  in  part  of  the 
strained  li<pior,  cover  in  with  pufl’-pasto, 
and  bake  for  hour  or  rather  more.  The 
oven  should  be  rather  (juiek,  and  whoa 
done,  heat  the  remainder  of  the  liciuor, 
which  pour  into  the  i)io.  Time. — hour 
to  bake,  or  r.ather  more  if  the  oven  is  slow. 

PISH  SAUCE. 

Ingredients. — 1.1  oz.  of  cayenne,  2 ta- 
blespoonfuls  of  walnut  ketchup,  2 table- 
spoonfuls  of  soy,  a few  shreds  of  garlic 
and  shidot,  1 quart  of  viueg.or.  Mode. — 
Put  all  the  ingredients  into  a largo 
bottle,  and  sh.ake  well  every  day  for  a 
fortnight.  Keep  it  in  small  "bottles  well 
sealed,  and  in  a few  days  it  will  be  tit 
for  use.  Average  cost,  for  tliis  quantity,  la. 
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Pemains  of  cold  fish  of  any  sort,  J pint 
of  cream,  ^ tablospoonful  of  anchoa-y 
sauce,  ^ tcaspoonful  of  made  mustard, 
ditto  of  walnut  ketchup,  pepper  and  salt 
to  taste  (the  above  quautities  are  for  ^ lb. 
of  fish  when  picked) ; bread-crumbs. 
Mode. — Put  all  the  ingredients  into  a 
stewpan,  carefully  picking  the  fish  from 
the  bones ; set  it  on  the  fire,  let  it  re- 
main till  nearly  hot,  occasionally  stir  the 
contents,  but  do  not  allow  it  to  boil. 
When  done,  jmt  the  C.-h  into  a deep  dish 
or  scallop  shell,  with  a good  quantity  of 
bread-crumbs ; place  siuidl  }>iec.es  of 
butter  on  the  top,  set  in  a Dutch  oven 
before  the  fire  to  bronm,  or  uso  a sala- 
mander. Time. — 1 hour.  Average  cost, 
exclusive  of  the  cold  fish,  lOcL 

PISH,  Scalloped. 

[Cold  Meat  Cookery.]  Ingredients. 
— Any  cold  fish,  1 egg,  milk,  1 large 
blade  of  pounded  mace,  1 tablespoouful 
of  flour,  1 teaspoouful  of  anchovy  sauco, 

epper  and  salt  to  taste,  bread-crumbs, 

niter.  Mode. — Pick  the  fish  carefully 
from  the  bones,  and  moisten  with  milk 
and  the  egg  ; add  the  other  ingredients, 
and  place  in  a deep  ditch  or  scallo{>  shells ; 
over  with  bread-crumbs,  butter  the  top, 
and  brown  before  the  fire ; when  quite 
hot,  servo.  Time. — 20  minutes.  Avtnvjt 
cost,  exclusive  of  the  cold  fish,  4(i. 

FISH  STOCK. 

Ingredients. — 2 lbs.  of  beef  or  veal 
(these  can  bo  omitted!,  .any  kind  of  white 
fish  trimmings  of  fish  which  are  to  be 
dressed  for  table,  2 onions,  the  rind  of 
A a lemon,  a bunch  of  sweet  herbs,  2 
carrots,  2 quarts  of  water.  Mode. — Cut 
up  the  fish,  and  put  it,  with  the  other 
iugredieuts,  into  the  water.  Simmer 
for  2 hoiu-s ; skim  the  liquor  ca  ref  idly, 
and  strain  it.  When  a richer  stock  is 
wanted,  fry  the  vegetables  and  fish 
before  adding  the  water.  Time. — 2 houi-s. 
Average  cost,  with  moat,  lOcZ.  per  quart; 
without,  Zii, 

Note. — Do  not  make  fish  stock  long 
before  it  is  wanted,  as  it  soon  turns  sour. 

PLOUNDEKS,  Boiled. 

Ingredients. — Sufficient  water/  to  cover 
the  tlouuders,  sidt  in  the  proportion  of 
0 oz.  to  each  gallon,  a little  vinogu.r. 
Mmle. — Put  on  a kettle  with  onotigli 
water  to  covot  Uio  llounclcrs,  lay  in  th* 
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fish,  add  salt  and  vinegar  in  the  above 
proi)ortion3,  and  when  it  boils,  Biinnier 
very  gently  for  5 minutes.  They  must 
not  boil  fast,  or  they  wiil  break.  Serve 
with  plain  melted  butter,  or  i^arsley  and 
butter.  Time — After  the  water  boils, 
5 minutes.  Average  cost.  3d.  each.  Sea- 
sonable from  August  to  November. 

FLOUNDERS,  Pried. 

Ingredients. — Flounders, egg,  and  bread- 
crumbs ; boiling  lard.  Mode. — Cleanse 
the  fish,  and,  two  hours  before  they  are 
wanted,  rub  them  inside  and  out  with 
salt,  to  render  them  firm ; wash  and 
wipe  them  very  dry,  dip  tliem  into  egg, 
and  sprinkle  over  with  bread-crumbs ; 
fry  them  in  boiling  lard,  dish  on  a hot 
napkin,  and  garnish  witli  crisped  pars- 
ley. Time. — From  5 to  10  minutes,  ac- 
cording to  size.  Average  cost,  M.  each. 
Seasonable  from  August  to  November. 
Su(/icient,  1 for  each  person. 

FLOWERS,  Almond. 

Ingredients  — Puff-paste ; to  every  1 lb. 
of  paste  allow  3 oz.  of  almonds,  silted 
sugar,  the  white  of  an  egg.  Mode. — • 
Roll  the  paste  out  to  the  thickness  of  J 
inch,  and,  with  a round  fiuted  cutter, 
stamp  out  as  many  pieces  as  may  bo  re- 
quired. Work  the  paste  up  again,  roll 
u out,  and,  with  a smaller  cutter,  stamp 
<'ut  some  pieces  the  size  of  a shilling. 
JJrush  the  larger  pieces  over  with  the 
v/hito  of  an  egg,  and  place  one  of  the 
smaller  pieces  on  each,  lilunch  and  cut 
the  alniomls  into  strips  lengthwise  ; press 
them  slanting  into  the  piastc  closely  round 
the  rings  ; and  when  they  are  all  coni- 
pletod,  sift  over  some  pounded  sugar, 
and  bake  for  about  J nour  or  twenty 
minutes.  Garnish  between  tho  almonds 
with  strips  of  apple  jelly,  and  i)lace  in 
centre  of  the  ring  a small  quantity  of 
strawberry  jam  ; pile  them  high  on  the 
dish,  and  serve.  lime. — i hour  or  t;0 
minutes.  Sufilcienf. — IS  or  20  for  a dish. 
Seasonable  at  any  time. 

FLOWERS,  to  Preserve  Cut. 

A bouquet  of  freshly-cut  flowers  may 
bo  preserved  alive  for  a long  time  by 
placing  them  in  a glass  or  vase  with  fresn 
water,  iu  which  a little  charcoal  has  been 
steeped,  or  a snuill  j)iece  of  camiihor 
dissolved.  The  vase  should  be  set  upon 
a plate  or  dish,  and  covered  with  a bell- 
glass,  around  the  edges  of  which,  when 
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it  comes  in  contact  with  the  plate,  a 
little,  water  should  be  poured  to  exclude 
the  air. 

FLOWERS,  to  Revive  after  Pack- 
ing. 

Plunge  the  stems  into  boiling  water, 
and,  by  the  time  the  water  is  cold,  the 
flowers  will  havo  revived.  Then  cut 
afresh  the  ends  of  the  stems,  and  keep 
them  iu  fresh  cold  water, 

FONDUE, 

Ingredients. — -1  eggs,  the  weight  of  2 
iu  Parmesan  or  good  Uiie.shirc  cheese,  the 
weight  of  2 iu  butter  ; i cpper  and  salt 
to  taste.  Hbodc. — Separate  the  yolks 
from  the  w'hites  of  liic  eggs;  beat  tho 
former  iu  a basin,  and  grate  tho  cheese, 
or  cut  it  into  I’cry  tlnn  flakes.  Parmesan 
or  Cheshire  che(;S8  ina.y  bo  used,  which- 
ever is  tho  most  convenient,  although  tho 
former  is  considered  more  suitable  for 
this  dish ; or  an  equal  quantity  of  each 
may  be  used.  Break  tho  butter  into 
small  pieces,  add  to  it  tho  other  ingre- 
dients, with  sullicient  pepper  and  salt  to 
season  nicely,  and  beat  the  mixture 
thoroughly.  Well  whisk  the  whttes  of 
the  eggs,  stir  them  lightly  iu.  and  either 
hake  tho  fondue  in  a sonllld-dish  or  small 
round  cake  tin.  Fill  tho  dish  only  half 
full,  as  the  fondue  should  rise  very  much. 
Pill  a napkin  round  the  tin  or  di.sh,  and 
serve  verj'  hot  and  very  quickly.  If 
allowed  to  stand  after  it  is  withdrawn 
Irom  the  oven,  the  beauty  and  lightness 
of  this  preparation  wi'll  ho  entirely 
spoiled.  IVwe.— From  15  to  20  minutes. 
Average  cost,  lOd.  Sul/icient  for  4 or  o 
licrsons.  Seasonubtc  at  any  time. 

FONDUE,  Brillat  Savarin's  (an  ex- 
cellent Recipe). 

Ingredients.-— cheese,  butter, 
peiqier  and  salt.  J/oi/c.— Take  the  same 
number  of  eggs  ns  there  are  guests: 
weigh  the  eggs  in  tho  shell,  allow  a third 
of  their  weight  in  Gruyibre  cheese,  and 
a piece  of  butter  one-sixth  of  tho  wcigJit 
of  the  cheese.  Break  the  eggs  into  a 
hasin,  beat  them  well ; add  tho  cheese, 
w Inch  should  be  grated,  and  the  butter, 
which  .should  he  broken  into  small  jiie ces. 
8tir  these  ingredients  togetlier  tvith  a 
wooden  spoon  ; put  the  mixture  into  a 
lined  saucepan,  place  it  over  the  fire,  and 
stir  until  the  substance  is  thick  and  tcft. 
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Put  iu  a little  salt,  according’  to  the  age 
of  the  cheese,  and  a good  sprinkling  of 
popper,  and  serve  the  fondue  on  a very 
hot  silver  or  metal  plate.  Do  not  allow 
the  fondue  to  remain  on  the  fire  after  the 
mixture  is  set,  as,  if  it  boils,  it  will 
be  entirely  spoiled.  Brillat  Savarin  re- 
commends that  some  choice  Burgundy 
should  bo  handed  round  wuth  this  dish. 
Wo  have  given  this  recipe  exactly  as  he 
recommends  it  to  be  made  ; but  we  have 
tried  it  with  good  Cheshire  cheese,  and 
found  it  answer  remarkably  well.  Time. 
— About  4 minutes  to  set  the  mixture. 
Average  cost,  for  4 persons,  \()d.  SvfficienL 
— Allow  1 egg,  witi!  the  other  ingredienrs 
in  proportion,  for  1 person.  Seasonable 
at  any  time. 

FOOD  FOB  INFANTS,  and  its 
Preparation. 

The  articles  generally  employed  as  food 
for  infants  consist  of  arrowroot,  breail, 
flour,  baked  flour,  prepared  groats,  fari- 
naceous food,  biscuit-powder,  biscuits, 
tops-and-bottoms,  and  semolina,  or 
manna  croup,  as  it  is  otherwise  called, 
which,  like  tapioca,  is  the  prepared  pith 
of  certain  vegetable  substances.  Of  this 
list  the  least  efficacious,  though,  perhaps, 
tho  most  believed  in,  is  arrowroot,  which 
only  as  a mere  agent,  for  change,  and 
then  only  for  a very  short  time,  should 
ever  be  employed  as  a means  of  diet  to 
infancy  or  childhood.  It  is  a thin,  flatu- 
lent, and  innutritions  food,  and  incajtable 
of  su])porting  infantine  life  and  energy. 
Bread,  though  the  universal  rigiwe  with 
the  labouring  poor,  where  the  input’s 
stomach  and  digestive  powers  are  a re- 
flex, in  miniature,  of  the  father’s,  should 
never  bo  given  to  an  infant  under  three 
months,  and,  even  then,  however  finely 
beaten  up  aiid  smoothly  made,  is  a very 
questionable  diet.  Flour,  when  well 
boiled,  though  infinitely  belter  tb.an 
arrowroot,  is  still  only  a kind  of  for- 
montativo  paste,  that  coiuitcracts  its 
own  good  by  after-acidity  and  flatulence. 

Bilked  flear,  when  cooked  into  a pale 
brown  mass,  and  finely  powdered,  makes 
a fiir  superior  food  to  tho  others,  and 
may  bo  considered  as  a very  useful  diet, 
especially  for  a change.  ]'’rcparcil  groats 
may  bo  classed  with  arrowroot  and  niw 
flour,  as  being  innutritions.  The  articles 
that  now  follow  on  our  list  are  all  good, 
and  such  as  we  could,  with  conscience 
and  safety,  timst  to  the  health  and  devo- 
lojanent  of  any  child  whatever. 
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We  may  observe  in  this  place,  that  an 
occasional  change  in  tho  character  of  the 
food  is  highly  desirable,  both  as  regards 
the  health  and  benefit  of  the  child  ; and, 
though  tho  interruption  should  only 
last  for  a day,  the  change  will  be  ad- 
vantageous. 

The  packets  sold  as  farinaceous  food 
are  unquestionably  the  best  aliment  that 
can  be  given  from  the  first  to  a baby,  and 
may  be  continued,  with  the  exception  of 
an  occasional  change,  without  alteration 
of  tho  material,  till  the  child  is  able  to 
take  its  regular  meals  of  animal  and 
vegetable  food.  Some  infants  are  so 
constituted  as  to  require  a frcip.ient  and 
a total  change  in  their  system  of  living, 
seeming  to  thrive  for  a certain  time  on 
any  food  given  to  them,  but  if  persevered 
in  too  long,  declining  in  bulk  and  ap- 
pearance as  rapidly  as  they  had  previously 
progressed.  In  such  cases,  the  food 
should  bo  immediately  changed,  and 
when  that  which  appeared  to  agree  best 
wuth  tho  child  is  resumed,  it  should  be 
altered  in  its  quality,  and  perhaps  in  its 
con.sistency. 

For  tho  farinaceous  food  there  are 
directions  with  each  packet,  containing 
instructions  for  the  making ; but,  what- 
ever tho  food  employed  is,  enough  should 
bo  made  at  once  to  last  tho  day  ami 
night ; .at  first,  about  a pint  basinful, 
but,  as  tho  child  advances,  a quart  will 
hardly  be  too  much.  In  all  c<ases,  let 
the  food  boil  a sufficient  time,  constantly 
stirring,  and  taking  every’  precautioii 
that  it  does  not  get  burnt,  in  which  case 
it  is  on  no  account  to  bo  used. 

The  food  should  always  be  made  with 
w.ater,  the  whole  sweetened  at  once,  .and 
of  such  a consistency  that,  when  poured 
out,  and  it  has  h.ad  time  to  cool,  it  will 
cut  with  tho  firmness  of  a pudding  or 
custard.  One  or  two  spoonfuls  are  to  be 
put  into  the  pap  saucepan  and  stood  on 
tho  hob  till  the  heat  has  softened  it, 
when  enough  milk  is  to  bo  added,  and 
carefully  mixed  with  tho  food,  till  the 
whole  has  tho  consistency  of  ordinary 
cream  ; it  is  then  to  bo  poured  into  tho 
nursing-bottle,  and  the  food  h.-vving  been 
dr.awn  through  to  w'arm  tho  nipple,  it  is 
to  bo  placed  iu  tho  child’s  mouth.  Fo» 
tho  first  month  or  more,  half  a bottlefui 
will  bo  quite  enough  to  give  the  infant 
at  one  time  ; but,  as  tho  child  grows,  it 
will  bo  necessary  not  only  to  iucre.ase  the 
quantity  given  at  each  time,  but  also 
gradually  to  make  its  focal  more  eon. 
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idstent,  and,  after  the  third  month,  to 
«dd  an  eccg  to  every  pint  hasin  of  food 
made.  At  night,  the  mother  puts  the 
food  into  the  coveretl  pan  of  her  lamp, 
histoad  of  the  aancopan — that  is,  enough 
for  one  supply,  and,  having  lighted  the 
nish,  she  will  find,  on  the  waking  of  her 
child,  the  food  sufficiently  hot  to  bear 
the  cooling  addition  of  the  milk.  Jiut, 
whether  night  or  day,  the  same  food 
should  never  be  he.ated  twice,  and  what 
the  child  leaves  shouhl  be  thrown  away. 

The  biscuit  powder  is  u.sod  in  the  same 
manner  as  the  fiu'inaceous  food,  and  both 
prepared  much  after  the  fashion  of 
making  starch.  But  when  tops-and- 
bottoms,  or  the  whole  biscuit,  are  em- 
ployed, they  require  soaking  in  cold 
water  for  some  time  previously  to  boiling. 
The  biscuit  or  biscuits  are  then  to  be 
slowly  boiled  in  as  much  water  as  will, 
when  thoroughly  soft,  allow  of  their 
being  beaten  by  a three-pronged  fork 
Into  a tine,  smooth,  aiul  even  pulp,  and 
which,  when  imured  into  a biisin  and 
become  cold,  will  cut  o\it  like  a cusUard. 
1 f two  large  biscuits  have  been  so  treated, 
and  the  child  is  six  or  seven  months  old, 
beat  up  two  eggs,  sufficient  sugar  to  pro- 
perly sweeten  it,  and  about  a pint  of 
skim  milk.  Pour  this  on  the  beaten 
biscuit  in  the  saucepan,  stirring  con- 
stantly ; boil  forabout  live  minutes,  pour 
into  a basin,  and  use,  when  cold,  in  the 
same  manner  as  the  other. 

This  makes  an  admirable  food,  at  once 
nutritioiis  and  strengthening.  When 
tops-and-bottoms  or  rusks  are  used,  the 
quantity  of  the  egg  may  bo  reduced,  or 
altogether  omitted. 

Semolina,  or  manna  croup,  being  in 
little  hard  gr.iins,  like  a lino  millet-seed, 
must  be  boiled  for  some  time,  and  the 
milk,  sug.ar,  and  egg  added  to  it  on  the 
tire,  and  boiled  for  a few  minutes  longer, 
and,  when  cold,  used  as  the  other  pre- 
parations. 

Many  persons  entertain  a belief  th.at 
cow’s  milk  is  hurtful  to  infants,  and, 
consequently,  refrain  from  giving  it ; 
but  this  is  a very  great  mistake,  for  both 
sugar  and  milk  should  form  a large  por- 
tion of  every  meal  an  infant  takes. 

f’ORCEMEATS. 

The  points  which  cooks  should,  in  this 
branch  of  cooker}',  more  particularly 
observe,  are  the  thorough  chopping  of 
the  suet,  the  compieto  mincing  of  the 


Forcemeat,  French 


herbs,  the  careful  grating  of  the  bread- 
crumbs, and  the  [jerfoot  mixing  of  the 
whole.  These  are  the  throe  principal 
ingredients  of  forcemeats,  and  they  can 
scarcely  be  cut  too  small,  as  nothing  like 
a lump  or  fibre  should  be  anywhere 
perceptible.  To  conclude,  the  flavour  of 
no  ono  spice  or  barb  should  bo  permitted 
to  predomiuato. 

FORCEMEAT  BALLS,  for  Fish 
Soups. 

Ingredient. — 1 middling-sized  lobster, 
^ an  anchovy,  1 head  of  boiled  celery, 
the  yolk  of  a hard-boiled  egg ; salt, 
cayenne,  and  mace  to  taste  ; 4 table- 
Bjioonfuls  of  broad -cnimbs,  2 oz.  of 
blitter,  2 eggs.  Mode. — Pick  the  meat 
from  tho  shell  of  the  lobster,  and  pound 
it,  with  the  soft  parts,  in  a mortar  ; add 
tho  celery,  tho  yolk  of  tho  hard-boiled 
egg,  seasoning,  and  bread-crumbs.  Con- 
tinue pounding  till  tho  whole  is  nicely 
amalgamated.  Warm  the  butter  till  it 
is  in  a liquid  state  ; well  whisk  the  eggs, 
and  work  these  up  with  tho  pouuded 
lobstcr-raeat.  Make  the  balls  of  about 
an  inch  in  diameter,  and  fry  of  a nico  {)ida 
brown.  Sufficient,  from  18  to  20  balls  for 

1 tureen  of  soup. 

FORCEMEAT,  French. 

It  will  be  well  testate,  in  tho  beginning 
of  this  recipe,  that  French  forcoiuoat,  or 
quenelles,  consist  of  the  blending  of  three 
separate  processes  ; namely,  panada, 
uilfler,  and  whatever  meat  you  intend 
using. 

Panada.  Ingredients. — The  crumb 
of  2 penny  rolls,  4 tablcspoonfuls  of 
white  stock,  1 oz.  of  butter,  1 slice  of 
ham,  1 bay-leaf,  a little  minced  parsley, 

2 shalots,  1 clove,  2 bUides  of  nuace,  a 
few  mushrooms,  butter,  the  yolks  of  2 
eggs.  Mode. — Soak  tho  crumb  of  the 
rolls  in  milk  tor  about  hour,  then  taka 
it  out,  and  squeeze  so  as  to  press  the 
milk  from  it ; put  the  soaked  bresid  iuto 
a stewpan  with  the  above  quantity  of 
white  stock,  and  sot  it  on  one  side  ; then 

lit  into  a separate  stewpan  1 oz.  of 

utter,  a slice  of  lean  ham  cut  small,  with 
a bay-leaf,  herbs,  mushrooms,  spices, 
&c.,  in  the  above  proportions,  and^  fry 
them  gently  over  a slow  fire.  When 
done,  moisten  with  2 teacupfuls  of  white 
stock,  boil  for  20  minutes,  and  strain  the 
whole  through  a sieve  over  the  panadft 
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in  the  other  stewpan.  Place  it  over  the 
tiro,  keep  constantly  stirring,  to  prevent 
its  burning,  and,  when  quite  dry,  put  in 
a small  piece  of  butter.  Let  this  again 
dry  up  by  stirring  over  the  6re  ; then 
add  the  yolks  of  2 eggs,  mix  well,  put 
the  panada  to  cool  on  a clean  plate,  and 
use  it  when  required.  Panada  should 
always  bo  well  flavoured,  as  the  force- 
meat receives  no  taste  from  any  of  the 
other  ingredients  used  in  its  preparation. 

Boiled  Calf’s  Udder  for  French 
Forcemeat. — Put  the  udder  into  a 
stewpan  with  sufficient  water  to  cover  it; 
let  it  stew  gently  till  quite  done,  when 
take  it  out  to  cool.  Trim  aU  the  upper 
parts,  cut  it  into  small  pieces,  and  pound 
well  in  a mortar,  till  it  can  be  rubbed 
through  a sieve.  That  portion  which 
passes  through  the  strainer  is  one  of  the 
three  ingredients  of  which  French  force- 
meats are  generally  composed ; but  many 
cooks  substitute  butter  for  this,  being  a 
loss  troublesome  and  more  expeditious 
mode  of  preparation. 

FORCEMEAT,  for  Cold  Savoury 
Pies. 

Ingredient. — 1 1b.  of  veal,  1 lb.  of  fat 
bacon  ; salt,  oayouno,  popper,  and 
pounded  mace  to  taste;  a very  little 
nutmeg,  the  same  of  chopped  lemon-peel, 
^ tcasjioouful  of  chopped  parsley,  tea- 
spoouful  of  minced  savoury  herbs,  I or  2 
eggs.  Mod*. — Chop  the  veal  and  bacon 
together,  and  put  them  into  a mortar  with 
the  other  ingredients  mentioned  above. 
Pound  well,  and  bind  with  1 or  2 eggs 
wliich  have  been  previously  bciiten  and 
strained.  Work  the  whole  well  together, 
and  the  forcemeat  will  bo  ready  for  u.se. 
If  the  pie  is  not  to  bo  eaten  immediately, 
omit  the  lierbs  and  parsley,  as  these  will 
prevent  it  from  keeping.  Mushrooms  or 
truffles  may  bo  added.  Su^ient  for  2 
email  pies. 

FORCEMEAT,  for  Pike,  Carp,  Had- 
dock, and  various  Kinds  of  Fisk. 

IngredieTiis. — 1 oz.  of  fresh  butter,  1 oz. 
of  suet,  1 oz.  of  fat  bacon,  1 small  tea- 
spoonful  of  minced  savoury  herbs,  in- 
cludmg  parsley ; a little  onion,  when 
liked,  shredded  very  fine ; salt,  nutmeg, 
and  cayeuno  to  tasto ; 4 oz.  of  bread- 
crumbs, 1 egg.  Mode. — Mix  all  the  in- 
gredients well  together,  carefully  mincing 
them  very  finely;  boat  up  the  egg, 
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moisten  wdth  it,  and  work  the  whole  very 
smoothly  together.  Oysters  or  anchovies 
may  be  added  to  this  forcemeat,  and  will 
be  found  a groat  improvement.  Average 
cost,  bcL  Sufficient  for  a moderate-sized 
haddock  or  pie. 

FORCEMEAT,  for  Baked  Pike. 

Ingredients.  — 3 oz.  of  bread-crumbs, 

1 teaspoouful  of  minced  savoury  herbs, 
8 oysters,  2 anchovies  (these  may  be  dis- 
pensed with),  2 •z.  of  suet ; salt,  popper, 
and  pounded  mace  to  taste ; ()  table- 
spoonfuls  of  cream  or  milk,  the  yolks  of 

2 eggs.  J/orfe. —Board  and  mince  the 
oysters,  prepare  and  mix  the  other  ingro- 
dieiits,  and  blend  the  whole  thoroughly 
together.  Moisten  with  the  cream  and 
eggs,  put  all  into  a stewpan,  and  stir  it 
over  the  fire  till  it  thickens,  when  put  it 
into  the  fish,  which  should  have  pre- 
viously been  cut  open,  and  sew  it  up. 
Time. — 4 or  5 minutes  to  thicken.  Aver- 
age cost,  lOd.  Sujjicient  for  a moderate- 
sized pike. 

FORCEMEAT,  or  QUENELLES, 
for  Tiu’tle  Soup.  (Soyer’s  Re- 
cipe.) 

Tako  a pound  and  a half  of  lean  veal 
from  the  fillet,  and  c>it  it  in  long  thin 
slices  ; scrape  with  a knife  till  nothing 
but  the  fibre  remains  ; put  it  into  a mor- 
tar, pound  it  10  minutes,  or  until  in  a 
pur6o ; pa.«s  it  through  a wire  sieve  (use 
the  remainder  in  stock);  then  take  1 
pound  of  good  fresh  beef  suet,  which 
skin,  shred,  and  chop  very  fiuo  ; put  it 
into  a mortar  and  pound  it;  then  add 
6 oz.  of  panada  (that  is,  bread  soaked  in 
milk  and  boiled  till  nearly  dry)  with  the 
suet ; pound  them  well  together,  and 
add  the  veal ; season  with  a teaspoonful 
of  salt,  a quarter  one  of  popper,  half 
that  of  nutmeg  ; work  all  well  together ; 
then  add  Lvir  eggs  by  degrees,  continu- 
ally pounding  the  contents  of  the  moi-tar. 
When  well  mixed,  tako  a small  piece  in 
a spoon,  and  poach  it  in  some  boiliug 
water  ; and  if  it  is  delicate,  firm,  and  of 
a good  flavour,  it  is  ready  for  use. 

FORCEMEAT  VEAL,  or  VEAL 
QUENELLES. 

Ingredients. — Equal  quantities  of  veal, 
panada,  and  calfs  udder,  2 eggs;  sea- 
soning to  tasto  of  pepper,  salt,  and 
pounded  maa-  grated  nutmeg;  a 


THB  DICTIONARY  OF  COOKERY. 


127 


Porcomeat  for  "Veal 


little  flour.  Mode. — Take  the  fleshy 
part  of  voal,  scrape  it  with  a knife,  till 
all  the  meat  is  separated  from  the  sinews, 
and  allow  about  lb.  for  an  enli-^o. 
Chop  the  meat,  and  pound  it  in  a mortar 
till  reduced  to  a paste  ; then  roll  it  into 
a ball ; make  another  of  [lanada  the  same 
size,  and  another  of  udder,  taking  care 
that  thc.so  three  balls  be  of  tho  same 
si:e.  (It  is  to  bo  remomberod,  that  equa- 
lity of  size,  and  not  of  weight,  is  here 
necessary.)  V/hen  tho  throe  ingredients 
are  properly  prepared,  pound  them  alto- 
trother  in  a mortar  for  some  time ; for 
tho  more  quenelles  are  pounded,  the 
more  delicate  they  are.  Novv  moisten 
with  tho  eggs,  whites  and  yolks,  and 
continue  pounding,  adding  a seasoning 
of  pepper,  spices,  &c.  When  the  whole 
is  well  blended  together,  mould  it  into 
balls,  or  whatovar  shape  is  intended, 
roll  them  in  flour,  and  poach  in  lioiluig 
water,  to  which  a little  s-.dt  should  liaro 
been  atlded.  If  tho  quenelles  are  not 
firm  enough,  add  tho  yolk  of  another 
egg,  but  omit  tho  wliito,  wliich  only 
makes  thorn  hollow  and  puffy  insiflo. 
Ill  the  preparation  of  this  recipe,  it 
would  bo  well  to  bear  in  mind  that  the 
Ingredients  are  to  bo  well  pounded  and 
seasoned,  and  must  V)0  mailo  hard  or  soft 
according  to  tho  dishes  they  are  intended 
for.  For  brown  or  white  ragoftts  they 
should  bo  firm,  and  when  the  quenelles 
are  used  very  small,  extreme  delicacy 
will  be  neccss.ary  in  their  preparation. 
Their  flavour  may  be  varied  by  using  tho 
flesh  of  rabbit,  fowl,  hare,  pheasant, 
grouse,  or  an  extra  quantity  of  mush- 
room, parsley,  Ac. 

FORCEMEAT  for  Veal,  Turkeys, 
Fowls,  Hare,  &c. 

Ingredients. — 2 oz.  of  ham  or  lean 
bacon,  i lb.  of  suet,  the  rind  cf  half  a 
lemon,  1 teaspoonful  of  minced  parsley, 
1 teaspoonful  of  minced  sweet  herbs ; 
salt,  Cayenne,  and  pounded  maco  to  t.aste ; 
6 oz.  of  bread-crumbs,  2 eggs.  Mode.— 
Shred  the  ham  or  bacon,  chop  the  suet, 
lemon-peel,  and  hei’bs,  taking  particular 
care  that  all  be  very  finely  mimed  ; add 
a seasoning  to  taste  of  salt,  cayenne, 
and  mace,  and  blend  all  thoroughly  to- 
gether with  the  brcad-cnimbs,  before 
wotting.  Now  beat  and  strain  the  eggs  ; 
work  these  up  with  tho  other  iniTodicuts, 
and  the  forcemeat  will  bo  ready  for  use. 
When  it  ui  made  into  balls,  fry  of  a ui'^e 


Fowls,  Boiled,  to  Carve 


brown,  in  boiling  lard,  or  put  them  on  a 
tin  and  bake  for  hour  in  a modemte 
oven.  As  wo  have  stated  before,  no  one 
flavour  should  prodomiuaie  greatly,  aud 
the  forcemeat  should  be  of  suflicieut 
body  to  cut  with  a knife,  and  yet  not 
dry  and  heavy.  For  very  delicate  force- 
meat, it  is  advisable  to  pound  the  ingre- 
dienfs  together  before  binding  with  the 
eirgs ; but  for  ordinary  cooking,  mincing 
very  finely  answers  the  purpose.  Aver- 
age cost,  Sd.  Snficient  for  a turkey,  a 
moderate-sized  fillet  of  v&al,  or  a hare. 

Note. — In  the  forcemeat  for  Haro,  the 
liver  of  tho  animal  is  sometimes  added. 
Boil  for  5 miiintos,  minco  it  very  small, 
and  mix  it  with  the  other  ingredients. 
If  it  should  be  in  an  unsound  state,  it 
must  be  on  no  account  made  use  of. 

FOWLS,  Boiled,  h la  Bechamel. 

Ingredients. — A pair  of  fowls,  1 pint  of 
Bechamel,  a few  bunches  of  boiled  broccoli 
or  cauliflower.  Mode. — Truss  and  boil 
tho  flowers  ; make  a pint  of  Bechamel 
s.auce  ; pour  some  of  this  over  tho  fowls, 
and  the  remainder  sond  to  table  in  a 
trireen.  Garnish  tho  dish  with  bunches 
of  boiled  cauliflowers  or  broccoli,  and 
sorvo  very  hot.  The  satice  should  be 
mailo  sufficiently  thick  to  adhere  to  the 
fowls  ; that  for  the  tureen  should  be 
thinned  by  adding  a spoonful  or  two  ol 
stock.  Time. — From  ^ to  1 hour,  ac- 
cording to  size.  Average  cost,  in  full 
season,  5s.  a pair.  SujHcisnt  for  6 or  7 
person.s.  Sea.soiw.hle  all  tho  year,  but 
scarce  in  early  spring. 

FOWLS,  Boiled,  to  Carve. 

This  will  not  bo  found  a very  difficult 
member  of  the  poultry  family  to  wtrvo, 
unless,  as  may  happen,  a very  old  farm- 
yard occupant,  useless  for  ogg-laviiig 
urposes,  has, 
y some  unlucky 
mischance,  been 
introduced  into 
tho  kitchen  as 
a “ fine  young 
chicken.”  Skill,  boilkd  »owi.. 
however,  and 

tho  application  of  a small  amount  of 
strength,  corabinod  with  a fine  keeping 
of  the  temper,  will  even  get  over  that  dif- 
ficulty. Fixing  the  fork  firmly  in  tne 
bre;u.t,  let  tho  knife  be  firmly  passed 
along  the  line  shown  from  1 to  2 ; thca 
cut  ‘h  wQwariis  from  that  line  to  litr.  U' 
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Fowls,  Boiled 


and  the  wing,  it  will  be  found,  can  be 
easily  withdrawn.  The  shajje  of  the 
wing  should  bo  like  the  accompanying 
engraving.  Let  the  fork  be  placed  in- 
side the  leg,  which 
should  be  gently 
forced  away  from 
the  body  of  the 
fowl ; and  the 
joint,  being  thus 
discovered,  the 
carver  can  readily 
cut  through  it,  and 
the  log  can  be 
• served.  When  the 
leg  is  displaced,  it 
should  be  of  the 
same  shape  as  that 
shown  in  the  an- 
LBQ,  wiNO,  AND  uoxed  woodcut. 
KBcKBONK  or  rowii.  The  legs  and 
wings  on  either 
side  having  been  taken  off,  the  carver 
should  draw  his  knife  thi'ough  the  flesh 
in  the  direction  of  the  lino  4 to  5 ; by 
this  means  the  knife  can  be  slipped 
underneath  the  merrythought,  wliich, 
being  lifted  up  and  pressed  backward, 
will  immediately  come  off.  The  collar- 
or  neck-bones  are  the  next  to  consider  : 
these  lie  on  each  side  of  the  merry- 
thought, close  under  the  upper  part  of 
the  wings ; and,  in  order  to  free  these 
from  the  fowl,  they  must  also  be  raised 
by  the  knife  at  their  broad  end,  and 
timied  from  the  body  towards  the  breast- 
bone, until  the  shorter  piece  of  the  bone, 
as  shown  in  the  cut,  breaks  off.  There  will 
now  bo  left  only  the  breast,  with  the 
ribs.  The  breast  can  bo,  without  diffi- 
culty, disengaged  from  the  ribs  by  cut- 
ting through  the  latter,  which  will  offer 
little  impediment.  The  side  bones  are 
now  to  bo  token  off  ; and  to  do  this,  the 
'ower  end  cf  the  back  should  be  turned 
from  the  carver,  who  should  press  the 
point  of  the  knife  through  the  top  of  the 
backbone,  near  the  centre,  bringing  it 
down  towards  the  end  of  the  back  com- 
pletely through  the  bone.  If  the  knife 
bo  now  turned  in  tlie  opposite  direction, 
tho  joint  will  bo  easily  scpai’ated  from 
the  vertebra).  Tho  backbone  being 
now  uppermost,  tho  fork  should  bo 
pressed  firmly  down  on  it,  whilst  at 
Iho  same  time  tho  knife  should  be 
employed  in  raising  up  tho  lower  small 
ena  of  the  fowl  towards  the  fork,  and 
thus  the  back  will  be  dislocated  about 
Its  middle.  The  wings,  Vireast,  and 


merrythought  are  esteemed  the  prime 
parts  of  a fowl,  and  are  usually  served 
to  the  ladies  of  the  company,  to  whom 
logs,  except  as  a matter  of  paramount 
necessity,  should  not  bo  given.  Byron 
gave  it  as  one  reason  why  ho  did  not 
like  dining  with  ladies,  that  they  alwaj'S 
had  the  wings  of  tho  fowls,  which  bo 
himself  preferred.  We  heard  a gentle- 
man who,  when  he  might  h.ave  had  a 
wing,  declare  his  paitiality  for  a leg, 
saying  that  ho  had  been  obliged  to  oat 
legs  for  so  long  a time  that  he  had  at 
last  come  to  like  them  better  than  tho 
other  more  prized  parts.  If  tho  fowl  is, 
capon-like,  very  largo,  slices  may  be 
carved  from  itsbreastiu  the  same  manner 
as  from  a tm-key’s. 

FOWL,  Boiled,  with  Oysters. 

(Excellent.) 

Ingredients. — 1 young  fowl,  3 dozen 
oystcz's,  tho  yolks  of  2 eggs,  pint  of 
cream.  Mode. — 'I'russ  a young  fowl  as 
for  boiling ; till  the  inside  with  oystoni 
which  have  boon  boarded  and  washed  in 
their  own  liquor  ; secure  tho  ends  of  the 
fowl,  put  it  into  a j.ar,  and  plunge  the  jar 
into  a saucojian  of  boiling  water.  Keep 
it  boiling  for  1.1  hour,  or  rather  longer  ; 
then  take  the  g ravy  that  has  flowed  from 
tho  oysters  and  fowl,  of  which  there  will 
bo  a good  quantity ; stir  in  tho  cream 
and  yolks  of  eggs,  add  a few  oysters 
scalded  in  their  liquor  ; let  tho  sauce  get 
quite  hot,  but  do  not  allow  it  to  bull ; 
pour  some  of  it  over  tho  fowl,  and  the 
remainder  send  to  table  in  a tureen.  A 
blade  of  pounded  mace  added  to  the 
sf.uco,  witli  the  croam  and  eggs,  will  bo 
found  an  improvement.  Time. — 1 hour. 
Average  cost,  4s.  iid.  Suijicie/it  for  3 or  4 
persons.  Seasonable  from  September  to 
April. 

FOWLS,  Broiled,  and  Mushrooir: 

Sauce. 

Ingredients. — A largo  fowl ; seasoning, 
to  taste,  of  popper  and  salt,  2 handfuls 
of  button  nuzshrooms,  1 slice  of  lean  ham, 

pint  of  thickened  gi’avy,  1 toaspoonful 
of  lemon  juice,  \ tc.asnoonful  of  pounded 
sugar.  Mode. — Cut  the  fowl  into  quar- 
tors,  ro.ast  it  \mtil  three-parts  done, 
and  keep  it  well  basted  whilst  at  the 
fire.  Take  tho  fowl  up,  broil  it  for  a 
few  minutes  over  a cle.ar  fire,  and  season 
it  with  pepper  and  salt.  Have  ready 
some  muanroom  unce  made  in  the  f(^> 
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lowing  manner.  Put  the  mushrooms  into 
a stewpan  with  a small  piece  of  butter, 
the  ham,  a seasoning  of  pepper  and  salt, 
and  the  gravy ; simmer  these  gently  for 
h hour,  add  tho  lemon-juice  and  sugar, 
^ish  the  fowl,  and  pour  the  sauce  round 
them.  Time. — To  roast  the  fowl,  35 
minutes ; to  broil  it,  10  to  15  minutes. 
Average  cost,  in  full  season,  2s.  6d.  Suffi- 
cient for  4 or  5 persons.  Seasonable, — 
In  full  season  from  May  to  January. 

FOWL,  Boiled,  and  Bice. 

Ingredients. — 1 fowl,  mutton  broth,  2 
onions,  2 small  blades  of  pounded  mace, 
pepper  and  salt  to  taste,  pint  of  rice, 
parsley  and  butter.  Mode, — Truss  tho 
fowl  as  for  boiling,  and  put  it  into  a stew- 
pan  with  sufficient  clear  well-skimmed 
mutton  broth  to  cover  it ; add  the  onion, 
mace,  and  a seasoning  of  pepper  and 
salt ; stew  very  gently  for  about  1 hour, 
should  the  fowl  be  largo,  and  about  J 
hour  before  it  is  ready  put  in  the  rice, 
which  should  be  well  washed  and  soaked. 
When  the  latter  is  tender,  strain  it  from 
the  liquor,  and  put  it  on  a sieve  reversed 
to  dry  before  the  fire,  and,  in  the  mean 
time,  keep  tho  fowl  hot.  Dish  it,  put 
the  rice  round  as  a border,  pour  a little 
parsley  and  butter  over  the  fowl,  and  the 
remainder  send  to  table  in  a tureen. 
Time. — A large  fowl,  1 hour.  Average 
cost,  2s.  6d,  Sufieieni  for  3 or  4 persons. 
Seasonable  all  the  year. 

FOWLS,  to  Bone,  for  Fricassees, 
Curries,  and  Pies. 

First  carve  them  entirely  into  joints, 
then  remove  the  bones,  beginning  with  the 
legs  and  wings,  at  the  head  of  the  largest 
bone;  hold  this  with  tho  fingers,  and 
work  the  knife  as  directed  in  the  recipe 
above.  The  remainder  of  tho  birds  is 
too  easily  done  to  require  any  instruc- 
tions. 

FOWL,  Croquettes  of  (an  Fntrge). 

Ingredients. — 3 or  4 shalots,  1 oz.  of 
butter,  1 teaspoonful  of  flour,  white 
sauce ; popper,  salt,  and  pounded  mace 
to  tasto  ; I teaspoonful  of  pounded  STigar, 
the  remains  of  cold  roast  fowls,  tho  yolks 
of  2 eggs,  egg,  and  bread-crumbs.  Mode. 
— Mince  the  fowl,  carefully  removing  all 
skin  and  bone,  and  fry  the  shalots  in  the 
butter ; add  the  minced  fowl,  drodgo  in 
the  flour,  put  in  the  pepper,  salt,  mace. 


Fowl,  Curried 


pounded  sugar,  and  sufficient  whit* 
sauce  to  moisten  it ; stir  to  it  the  yolks 
of  2 well-beaten  eggs,  and  set  it  by  to 
cool.  Then  make  the  mixture  up  int<r 
balls,  egg  and  bread-crumb  them,  and 
fry  a nice  brown.  They  may  be  served  on 
a border  of  mashed  potatoes,  with  gravy 
or  sauce  in  tho  centre.  Time. — 10  mi- 
nutes to  fry  the  balls.  Seasonable  at  any 
time. 

FOWL  AND  BICF,  Croquettes  o1 
(an  Entr§e). 

Ingredients. — 4 lb.  of  rice,  1 quart  of 
stock  or  broth,  3 oz.  of  butter,  minced 
fowl,  egg,  and  bread-crumbs.  Mode. — 
Put  the  rice  into  the  above  proportion  of 
cold  stock  or  broth,  and  let  it  boil  very 
gently  for  ^ hour ; then  add  the  butter, 
and  simmer  it  till  quite  dry  and  soft. 
When  cold,  make  it  into  balls,  hollow  out 
the  inside,  and  fill  with  minced  fowl  mado 
by  recipe.  The  mince  should  be  rather 
thick.  Cover  over  with  rice,  dip  tho 
balls  into  egg,  sprinkle  them  with  bread- 
crumbs, and  fry  a nice  brown.  Dish 
them,  and  garnish  with  fried  parsley. 
Oysters,  white  sauce,  or  a little  cream, 
may  be  stirred  into  tho  rice  before  it 
cools.  Time. — hour  to  boil  the  rice, 
10  minutes  to  fry  the  croquettes.  Ave- 
rage  cost,  exclusive  of  tho  fowl,  Sd.  Sea- 
sonnble  at  any  time. 

FOWL,  Curried. 

Ingredients. — 1 fowl,  2 oz.  of  butter, 

3 onions  sliced,  1 pint  of  white  veal  gravy, 

1 tnblospoonful  of  curry-powder,  1 table- 
spoonful of  flour,  1 apple,  4 tablespoon- 
fuls of  cream,  1 tablespoonful  of  lemon- 
juice.  Mode.—?vA  the  butter  into  a 
stewpan,  with  tho  onions  sliced,  tho  fowl 
cut  into  small  joints,  and  tho  applo 
peeled,  cored,  and  minced.  Fry  of  s 
pale  brown,  add  the  stock,  and  stew 
gently  for  20  minutes;  rub  down  the 
curry-powder  and  flour  with  a little  of 
ffie  gravj',  quite  smoothly,  and  stir  this 
to  the  other  ingredients ; simmer  for 
rather  more  than  hour,  and  just  before 
serving,  add  the  above  proportion  of  hot 
cream  and  lemon-juice.  Serve  with 
boiled  rice,  which  may  either  be  heaped 
lightly  on  a di.sh  by  itself,  or  put  round 
tho  curry  as  a border.  Time. — 60  mi- 
nutes. Average  cost,  8a.  8d.  Sufficiem 
for  3 or  4 persons.  Seasonable  in  the 
winter. 

Note. — This  curry  may  bo  made  of  col^ 
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chicken,  but  undressed  meat  will  be 
found  far  superior. 

FOWL,  Fricasseed. 

[Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  cold  roast  fowl,  1 strip 
of  lemon-peel,  1 blade  of  pounded  mace, 
X bunch  of  savoury  herbs,  1 onion,  pep- 
per and  salt  to  taste,  1 pint  of  water,  1 
teaspoonful  of  flour,  ^ pint  of  cream,  the 
yolks  of  2 egffs.  Mode. — Carve  the  fowls 
into  nice  joints ; make  gravy  of  the  trim- 
mings and  legs,  by  stowing  them  with 
the  lemon-peel,  mace^  herbs,  onion,  sea- 
soning, and  water,  unvil  reduced  to  ^ 
pint ; then  strain,  and  put  in  the  fowl, 
Warm  it  through,  and  thicken  with  a 
teaspoonful  of  flour  ; stir  the  yolks  of  the 
eggs  into  the  cream  ; add  these  to  the 
sauce,  let  it  get  thoroughly  hot,  but  do 
not  allow  it  to  boil,  or  it  will  curdle. 
Time. — 1 hour  to  make  the  gravy,  ^ hour 
to  warm  the  fowl.  Average  cost,  exolu- 
sive  of  the  cold  chicken,  8d.  Seasonable 
at  any  time. 

FOWLS,  Fried. 

fCoLB  Meat  Cookery.]  Ingredients. 
— The  remains  of  cold  roast  fowls,  vine- 
gar, salt  and  cayenue  to  taste,  3 or  4 
minced  shalots.  For  the  batter, — lb. 
of  flour,  ^ pint  of  hot  water,  2 oz.  of 
butter,  the  whites  of  2 eggs.  Mode. — 
Cut  the  fowl  into  nice  joints ; steep  them 
for  an  hour  in  a little  vinegar,  with  salt, 
cayenne,  and  minced  shalots.  Make  the 
batter  by  mixing  the  flour  and  water 
smoothly  together ; melt  in  it  the  butter, 
and  add  the  whites  of  egg  beaten  to  a 
froth ; take  out  the  pieces  of  fowl,  dip 
them  in  the  batter,  and  fry  in  boiling 
lard,  a nice  brown.  Pile  them  high  in 
the  dish,  and  garnish  with  fried  parsley 
or  rolled  bacon.  When  approved,  a 
sauce  or  gravy  may  bo  served  with  them. 
Time. — 10  minutes  to  fry  the  fowl.  Ave- 
rage cost,  exclusive  of  the  cold  fowl,  8d. 
Seasonable  at  any  time. 

FOWLS,  Fried. 

[Cold  Meat  Cookery.]  Ingredients. 
—The  remains  of  cold  roast  fowl,  vine- 
gar, salt  and  cayenne  to  taste,  4 minced 
shalots,  yolk  of  egg ; to  every  teaoupful 
of  bread-crumbs  allow  1 blade  of  pounded 
mace,  ^ toaspoonful  of  mincea  lemon- 
peel,  1 saltspoonful  of  salt.,  a few  grains 
of  cayenne.  Mode. — Steep  the  pieces  of 
lowi  as  in  the  preceding  recipe,  then  dip 


Fowl,  Hashed 


them  into  the  yolk  of  an  egg  or  clarified 
butter ; sprinkle  over  bread-crumbs  with 
which  have  been  mixed  salt,  mace,  cay- 
enne, and  lemon-peel  in  the  above  pro- 
portion. Fry  a light  brown,  and  serve 
with  or  without  gravy,  as  may  bo  pre- 
ferred. Time. — 10  minutes  to  fry  the 
fowl.  Average  cost,  exclusive  of  the  cold 
fowl,  Qd.  Seasonable  at  any  time. 

FOWLS,  Fried,  and  French  Beana, 

[Cold  Meat  Cookery.]  Irvgredients. 
— The  remains  of  cold  roast  fowl ; the 
yolk  of  1 egg,  2 oz.  of  butter,  1 blade  of 
pounded  mace,  ^ saltspoonful  of  gi-ated 
nutmeg,  bread-crumbs  and  chopped  par- 
sley. Mode. — Cut  the  fowl  into  neat 
joints,  brush  them  over  with  the  yolk 
of  egg,  and  sprinkle  them  with  bread- 
crumbs, with  which  the  parsley,  nutmeg, 
and  mace  have  been  well  mixed.  Fry  the 
fowl  in  the  butter  until  of  a nice  brown, 
and  dish  the  pieces  on  French  beans 
boiled,  and  afterwards  simmered  for  a 
minute  or  two  in  butter.  The  dish 
should  be  garnished  with  rolled  bacon. 
Time. — 10  minutes  to  fry  the  fowl.  Ave- 
rage cost,  exclusive  of  the  cold  fowl,  6d. 
Seasonable  from  July  to  September. 

FOWL  au  Gratin. 

[Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  either  cold  roast  or 
boiled  fowl,  ^ pint  of  Bechamel  sauce, 
a dessertspoonful  of  grated  Parmesan 
cheese,  pemier  and  salt  to  taste,  ^ salt- 
spoonful  of  grated  nutmeg,  i pint  of 
cream,  2 tablespoonfuls  of  bread-crumbs, 
fried  potatoes.  J/oofe.— Mince  the  fowl 
not  too  finely,  and  make  it  hot  in  the 
B&hamel  sauce,  to  which  the  nutmeg, 
pepper  and  salt,  and  cream,  have  been 
added.  When  well  mixed,  serve  the 
fowl  on  to  a dish,  cover  it  with  the  bread- 
crumbs and  Parmesan  cheese,  drop  over 
a little  clarified  butter,  and  bake  in  the 
oven  until  of  a pale  brown.  Garnish  the 
dish  with  fried  potatoes.  Time. — 10  mi- 
nutes  to  warm  the  fowl,  10  minutes  to 
bake.  Seasonable  at  any  time. 

FOWL,  Hashed.  An  Entree, 

(Dold  Meat  Cookery.]  Ingredients. 
—The  remains  of  cold  roast  fowl,  1 pint 
of  water,  1 onion,  2 or  3 small  carrots 
1 blade  of  pounded  mace,  pepper  and 
■ait  to  taste,  1 small  bucoh  of  asvourv 
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herbs,  thickening  of  butter  and  flour, 
1.^  tablespoonful  of  mushroom  ketchup. 
JJode. — Cut  off  the  best  joints  from  the 
fowl,  and  the  remainder  make  into  gravy, 
by  adding  to  the  bones  and  trimmings  a 
pint  of  water,  an  onion  sliced  and  fried 
cf  a nice  brown,  the  carrots,  mace,  sea- 
soning, and  herbs.  Lot  these  stow  gently 
for  1 J hour,  strain  the  liquor,  and  thicken 
with  a little  flour  and  butter.  Lay  in  the 
fowl,  thoroughly  warm  it  through,  add 
the  ketchup,  and  garnish  with  sippets  of 
toasted  bread.  Time. — Altogether  13 
hour.  Average  cost,  exclusive  of  the  cola 
fowl,  \d.  Seasonable  at  any  time. 

FOWIj,  Hashed,  Indian  Fashion  (an 

Entree). 

[Cold  Meat  Cockert.I  Ingreditnit. 
— The  remains  of  cola  roast  f jwl, 
8 or  4 sliced  onions,  1 apple,  2 oi>.  of 
butter,  pounded  mace,  pepper  and  salt 
to  taste,  1 tablespoonful  of  carry- 
powder,  2 tablespoonfula  of  vinegar,  1 
tablespoonful  of  flour,  1 teaspoonhJ  of 
pounded  sugar,  1 pint  of  gravy.  Mode. 
— Cut  the  onions  into  slices,  mince 
the  apple,  and  fry  these  in  the  bu«ter ; 
add  pounded  mace,  pepper,  salt,  curry- 
powder,  vinegar,  flour,  and  sugar  in  the 
above  proportions ; when  the  onion  is 
brown,  put  in  the  gravy,  which  should  bo 
previously  made  from  the  bones  and 
trimmings  of  the  fowls,  and  stew  for  3 
hour ; add  the  fowl  cut  into  nice-sizea 
joints,  let  it  warm  through,  and  when 
quite  tender,  servo.  The  dish  should  be 
garnished  with  an  edging  of  boiled  rice. 
Time. — 1 hoar.  Average  cost,  exclusive 
of  the  fowl,  8d.  Seasonable  at  any  time. 

FOWIj,  an  Indian  Dish  of  (an 

Entr6e). 

(Cold  Meat  Cookery.]  Ingredients. 

-The  remains  of  cold  roast  fowl,  3 or  4 
sliced  onions,  1 tablespoonful  of  curry- 
powder,  salt  to  taste.  Mode. — Divide 
the  fowl  into  joints ; slice  and  fry  the 
onions  in  a little  butter,  taking  care  not 
to  bum  them  ; sprinkle  over  the  fowl  a 
little  curry-powder  and  salt ; fry  these 
nicely,  pile  them  high  in  the  centre  of 
the  dish,  cover  with  the  onion,  and  serve 
with  a cut  lemon  on  a plate.  Caro  must 
bo  taken  that  the  onions  are  not  grea.sy  : 
they  should  bo  quite  dry,  but  not  burnt. 
Time. — 6 mini' Vs  to  fry  the  onions,  10 
rninutet  to  fry  the  fowL  Avexaa*  cosU 


Fowl,  Minced 


exclusive  of  the  fowl,  id.  Seasonable 
during  the  winter  months. 

FOWL  h la  Mayonnaise. 

Ingredients. — A cold  roast  fowl.  Mayon- 
naise sauce,  4 or  5 young  lettuces,  4 hard- 
boiled  eggs,  a few  water-cre.sses,  endive. 
Mode. — Cut  the  fowl  into  neat  joints,  lay 
them  in  a deep  dish,  piling  tliem  high  in 
the  centre,  sauce  the  fowl  with  Mayon- 
naise, and  garnish  the  dish  with  young 
lettuces  cut  in  halves,  wator-cresses,  en- 
dive, and  hard-boiled  eggs : these  may 
be  sliced  in  rings,  or  laid  on  the  dish 
whole,  cutting  off  at  the  bottom  a piece 
of  the  white,  to  make  the  egg  stand. 
All  kinw«  of  cold  meat  and  solid  fish  may 
be  drc-ti;ed  h la.  Mayonnaise,  and  make 
excellent  luncheon  or  supper  dishes. 
The  sauce  should  not  be  poured  over  the 
fowls  until  the  moment  of  serving.  Should 
a very  large  Mayonnaise  be  required,  use 
2 fowls  instead  of  one,  with  an  equal 
proportion  of  the  remaining  ingredients. 
Average  cost,  with  one  fowl,  3«.  6d.  Snf‘ 
Jicieni  for  a moderate-sized  dish.  Seaeon- 
able  from  April  to  September. 

FOWL,  Minoed  (an  Entrfie). 

(Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  cold  roast  fowl,  2 hard- 
boiled  eggs,  salt,  cayenne,  and  pounded 
mace,  1 onion,  1 faggot  of  savoury  herbs, 
6 tablespoonfuls  of  cream,  1 oz.  of  butter, 
two  teaspoonfuls  of  flour,  .]  teaspoonful 
of  finely-minced  lemon-peel,  1 table- 
spoonful  of  lemon-juice.  Mode. — Cut 
out  from  the  fowl  all  the  white  meat,  and 
mince  it  finely  without  any  skin  or  bone ; 
put  the  bones,  skin,  and  trimmings  into 
a stewpan  with  an  onion,  a bunch  of 
savoury  herbs,  a blade  of  mace,  and 
nearly  a pint  of  water  ; let  this  stow  for 
an  hour,  then  strain  the  liquor.  Chop 
the  eggs  small ; mix  them  with  the  fowl ; 
add  salt,  cayenne,  and  pounded  mace, 
put  in  the  gravy  and  remaining  ingre- 
dients ; let  the  whole  just  boil,  and  serve 
with  sippets  of  toasted  bread.  Time. — 
Rather  more  than  1 hour.  Average  cost^ 
exclusive  of  the  fowl,  Sd.  Seasonable  at 
any  time. 

Note. — Another  way  to  make  this  is  to 
mince  the  fowl,  and  warm  it  in  white 
sauce  or  B6chamel.  When  dres.sed  like 
this,  3 or  4 poached  eggs  may  be  placed 
on  the  top : oysters,  or  chopped  mush- 
rooms, or  balls  of  oyster  foroemeat,  xsia^ 
be  laid  round  the  dtsh. 
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Fowl,  Boast,  to  Caiwe 


FOWL,  Minced,  ^ la  B^chanael. 

rCoLD  Meat  Cookery.]  Ingredients, 
— The  remaius  of  cold  roast  fowl,  6 table- 
spoonfuls  of  Bechamel  sauce,  6 table- 
spoonfuls  of  white  stock,  the  white  of 
1 egg,  bread-crumbs,  clarified  butter. 
Mode. — Take  the  remains  of  roast  fowls, 
mince  the  white  meat  very  small,  and  pub 
it  into  a stowpan  with  the  Bechamel  and 
stock  ; stir  it  well  over  the  fire,  and  just 
let  it  boil  up.  Pour  the  mince  into  a dish, 
beat  up  the  white  of  egg,  spread  it  over, 
and  strew  on  it  a few  grated  bread- 
crumbs ; pour  avery little  clarified  butter 
on  the  whole,  and  brown  either  before 
the  fire  or  with  a salamander.  This 
should  be  served  in  a silver  dish,  if  at 
hand.  Time. — 2 or  3 minutes  to  simmer 
in  the  sauce.  Seasonable  at  any  time. 

FOWL,  Bagofit  of. 

[Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  cold  roast  fowls,  3 sha- 
lots,  2 blades  of  mace,  a faggot  of  sa- 
voury herbs,  2 or  3 slices  of  lean  ham,  1 
pint  of  stock  or  water,  pepper  and  salt 
to  taste,  1 onion,  1 dessertspoonful  of 
flour,  1 tablespoouful  of  lemon-juice,  ^ 
teaspoonful  of  pounded  sugar,  1 oz.  of 
butter.  Mode. — Cut  the  fowls  up  into 
neat  pieces,  the  same  as  for  a fricassee ; 
put  the  trimmings  into  a stewpan  with 
the  shalots,  mace,  herbs,  ham,  onion, 
and  stock  (water  may  be  substituted  for 
this).  Boil  it  slowly  for  1 hour,  strain 
the  liquor,  and  put  a small  piece  of  but- 
ter into  a stewpan  ; when  molted,  dredge 
in  sufficient  flour  to  dry  up  the  butter, 
and  stir  it  over  the  nro.  Put  in  the 
^trained  liquor,  boil  for  a few  minutes, 
%ud  strain  it  again  over  the  pieces  of 
/owl.  Squeeze  in  the  lemon-juice,  add 
the  sugar  and  a seasoning  of  pepper  and 
salt,  make  it  hot,  but  d^ot  allow  it  to 
boil ; lay  the  fowl  neatly  on  the  dish, 
and  garnish  with  crofitons.  Time. — Al- 
together hour.  Average  cost,  ezclu- 
«ivo  of  the  cold  fowl,  9ci!.  Seasonable  at 
any  time. 

FOWLS,  Boast. 

Ingredients. — A pair  of  fowls,  a little 
flour.  Mode. — Fowls,  to  bo  tender,  should 
bo  killed  a couple  of  da3's  before  tho}'  are 
dressed ; when  the  feathers  come  out 
easily:  then  lot  them  be  picked  and 
cooked.  In  drawing  them  bo  careful  not 
to  break  the  gall-bag,  as,  wherever  it 


touches,  it  would  impai't  a very  bitter 
taste ; fie  liver  and  gizzard  should  also 
bo  preserved.  Truss  them  in  the  follow- 
ing manner : — After  having  carefully 
picked  them,  cutoff  the  head,  and  skewer 
the  skin  of  the  neck  down  over  the  back. 
Cut  off  the  claws,  dip  the  legs  in  boiling 
water,  and  scrape  them  ; ram  the  pinions 
imder,  run  a skewer  through  them  and 
the  middle  of  the  legs,  which  should  be 
passed  through  the  body  to  the  pinion 
and  leg  on  tlie  other  side,  one  skewer 
securing  the  limbs  on  both  sides.  Tht 


BOAST  rowi. 

liver  and  gizzard  should  be  placed  in  the 
wings,  the  liver  on  one  side  and  the  giz- 
zard on  the  other.  Tie  the  legs  together 
by  passing  a trussing-needle,  threaded 
with  twine,  through  the  backbone,  and 
secure  it  on  the  other  side.  If  trussed 
like  a capon,  the  legs  are  placed  more 
apart,  when  firmly  trussed,  singe  them 
all  over  ; put  them  down  to  a bright  clear 
fire,  paper  the  breasts  with  a sheet  of 
buttered  paper,  and  keep  the  fowls  well 
basted.  Roast  them  for  J hour,  more  or 
less,  according  to  the  size,  and  10  minutes 
before  serving,  remove  the  paper,  dredge 
the  fowls  with  a little  fine  flour,  put  a 
piece  of  butter  into  the  basting-ladle,  and 
as  it  melts  baste  the  fowls  with  it ; when 
nicely  frothed  and  of  a rich  colour,  serve 
with  good  brown  gravy  (a  little  of  which 
should  be  poured  over  the  fowls),  and  a 
tureen  of  well-made  bread  sauce.  Mush- 
room, oyster,  or  egg  sauce,  are  very  suit- 
able accompaniments  to  roast  fowl. — 
Chicken  is  roasted  in  the  same  manner. 
Time.— A very  large  fowl,  quite  1 hour^ 
a medium-sized  one,  ^ hour  ; chicken, 
j)  hour,  or  rather  longer.  A v^-age  cost, 
in  full  season,  5s.  a pair : when  scarce, 
7s.  6(1.  the  pair.  Suj^cient  lor  6 or  7 per- 
sons.  Seasonable  all  the  year,  but  scarce 
in  early  spring. 

FOWL,  Boast,  to  Carve. 

A roast  fowl  is  caiwed  in  the  same 
manner  as  a boiled  fowl,  viz.,  by  cutting 
along  the  lino  from  1 to  2,  and  then  round 
the  leg  between  it  and  the  wing.  Th» 
markings  and  detached  pieces,  as  shown 
in  the  engravings  under  the  heading  c4 
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Boiled  Fowl,”  supersede  the  necessity 
©f.our  lengthily  again  describing  the  ope- 
ration. It 
may  be  add- 
ed,  that  the 
liver,  being 
considered  a 
BOAST  rowL.  del  icacy, 

should  be  divided,  and  one  half  served 
v/ith  each  wing.  In  the  case  of  a fowl 
being  stulled,  it  will  bo  proper  to  give 
each  guest  a portion,  unless  it  be  not 
agreeable  to  some  one  of  the  party. 

FOWL,  Boast,  Stuffed. 

Ingredients. — A largo  fowl,  forcemeat, 
a little  flour.  Mode. — Select  a large 
plump  fowl,  fill  the  breast  with  force- 
meat, truss  it  firmly,  the  same  as  for  a 
plain  roast  fowl,  dredge  it  with  flour, 
and  put  it  down  to  a bright  fire.  Roast 
it  for  nearly  or  quite  an  hour,  should  it 
be  very  large ; remove  the  skewers,  and 
sen'e  with  a good  brown  gravy  and  a 
tureen  of  bread  sauce,  time. — Large 
fowl,  nearly  or  quite  1 hour.  Average 
cost,  in  full  season,  2s.  6d.  each.  Sufficient 
for  4 or  5 persons.  Seasonable  ^ the 
year,  but  scarce  in  early  spring. 

Note. — Sausage-meat  stufllng  may  be 
substituted : this  is  now  a very  general 
mode  of  serving  fowL 

FOWL  SAUTE  with  Peas  (an 
Entree). 

(Cold  Meat  Cookery.]  Ingredients. 
— '^0  remains  of  cold  roast  fowl,  2 oz. 
of  butter,  popper,  salt,  and  pounded 
mace  to  taste,  1 dessertspoonful  of  flour, 

pint  of  weak  stock,  1 pint  of  green 
peas,  1 teaspoonful  of  pounded  sugar. 
Mode. — Cut  the  fowl  into  nice  pieces ; 
put  the  butter  into  a stewpan ; sautoz 
or  fry  tho  fowl  a nice  brown  colour, 
previously  sprinkling  it  with  pepper, 
salt,  and  pounded  mace.  Dredge  in 
the  flour,  shake  the  ingredients  well 
round,  then  add  tho  stock  and  peas, 
and  stew  till  the  latter  are  tender, 
which  will  bo  in  about  20  minutes ; put  in 
the  poundjd  sugar,  and  serve,  placing 
the  chicken  round,  and  tho  peas  in 
the  middle  of  tho  dish.  When  liked, 
mushrooms  may  be  substituted  for  the 
peas.  Tijne. — Altogether  40  minutes. 
Average  cost,  cxchosive  of  tho  fowl,  7d. 
istasu/u.’.’Ae  from  “^unc  to  August. 


French  Ternie 


FOWL  SCOLLOPS. 

[Cold  Meat  Cookery.]  Ingredknu.— 
The  remains  of  cold  roast  or  boiled  fowl, 

pint  of  Bechamel,  or  white  sauce. 
Mode. — Strip  off  the  skin  from  the  fowl ; 
cut  the  meat  into  thin  slices,  and  warm 
them  in  about  A pint,  or  rather  more,  of 
Bechamel,  or  white  sauce.  When  quite 
hot,  serve,  and  garnish  the  dish  with 
rolled  ham  or  bacon  toasted.  Time. — 1 
minute  to  simmer  the  slices  of  fowL 
Seasonable  at  any  time. 

FBENCH  TEBMS  used  in  modem 
Household  Cookery,  explained. 

Aspic. — A savoury  jelly,  used  as  an 
exterior  moulding  for  cold  game,  poultry, 
fish,  &c.  This,  being  of  a transparent 
nature,  allows  the  article  which  it  covers 
to  be  seen  through  it.  This  m.ay  also  be 
used  for  decorating  or  garnishing. 

Assiette  (plate). — Assiettes  are  tho 
small  entries  and  hws  - d’veuvres,  tho 
quantity  of  which  does  not  exceed  what 
a plate  will  hold.  At  dessert,  frnits, 
cheese,  chestnuts,  biscuits,  &c.,  if  served 
upon  a plate,  are  termed  assiettes. — 
Aesiette  volante  is  a dish  which  a ser- 
vant hands  round  to  the  guests,  but  is 
not  placed  upon  the  table.  Small  choose 
souffles  and  aifferent  dishes,  which  otight 
to  bo  served  very  hot,  are  frequently 
made  assiettes  volantes. 

Ad-BLEU. — Fish  dressed  in  suit  a 
manner  as  to  have  a bluish  appoaranco. 

Bain-marie. — An  open  saucepan  or 
kettle  of  nearly  boiling  water,  in  which 
a smaller  vessel  can  be  sot  for  cooking 
and  warming.  This  is  very  useful  for 
keeping  articles  hot,  without  altering 
their  quantity  or  quality.  If  you  keep 
sauce,  broth,  or  soup  by  the  fireside,  the 
soup  reduces  and  becomes  too  strong, 
and  tho  sauco  thickens  as  well  as  re- 
duces; but  this  is  prevented  by  using 
tho  bain-marie,  in  which  tho  water  should 
bo  very  hot,  but  not  boiling. 

BficDAMEL. — French  white  sauce,  new 
frequently  used  in  English  cookery, 

Blanch. — To  whiten  {xmltry,  vogcf  a- 
bles,  fruit,  &c.,  by  plunging  them  ir  io 
boiling  water  for  a short  time,  and  aft:r- 
wards  plunging  them  into  cold  waLir, 
there  to  remain  until  they  are  cold. 

Blanquette, — A sort  of  fricassee. 

Bodilli. — Beef  or  other  meat  boiiod  ; 
but,  generally  speaking,  boiled  boof  is 
understood  by  the  term 
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Bouillie. — A French  dish  resembling 
hasty-pudding. 

Bouillon. — A thin  broth  or  soup. 

Braise. — To  stew  meat  with  fat  bacon 
tmtil  it  is  tender,  it  having  previously 
been  blanched. 

Braisi^ire. — A saucepan  having  a lid 
with  ledges,  to  put  fire  on  the  top. 

Briber.  — To  pass  a packthread 
through  poultry,  game,  &c.,  to  keep 
together  their  members. 

Caramel  (burnt  sugar).— This  is  made 
with  a piece  of  sugar,  of  the  size  of  a 
D'at,  browned  in  the  bottom  of  a sauoi- 
p An  ; upon  which  a cupful  of  stock  is  gra- 
dually poured,  stirring  all  the  time,  and 
adding  the  broth  little  by  little.  It  may 
bo  used  with  the  feather  of  a quill,  to 
colour  meats,  such  as  the  upper  part  of 
fricandeaux ; and  to  impart  colour  to 
sauces.  Caramel  made  with  water  in- 
stead of  stock  may  bo  used  to  colour 
competes  and  other  entremets. 

Casserole. — A crust  of  rice,  which, 
after  having  been  moulded  into  the  form 
of  a pie,  is  baked,  and  then  filled  with  a 
fricassee  of  white  moat  or  a pur6e  of 
game. 

Compote. — A stew,  as  of  fruit  or  pi- 
geons. 

CoNSOMM^.— Rich  stock,  or  gravy. 

Croquette.  — Ball  of  fried  rice  or 
p)otatoes. 

Croutons. — Sippets  of  bread. 

Daubi^ire. — An  oval  stowpau,  in  which 
dauhes  are  cooked  ; dauhes  being  meat 
or  fowl  stewed  in  sauce. 

Desosser. — To  hone,  or  take  out  the 
bones  from  poultry,  game,  or  fish.  This 
is  an  operation  requiring  considerable 
experience. 

liNTREES. — Small  side  or  comer  dishes 
served  with  the  first  course. 

Entremets.  — Small  side  or  coraOT 
dishes  served  with  the  second  course. 

Escalopes. — Collops;  small,  round, 
thin  pieces  of  tender  moat,  or  of  fish, 
beaten  with  the  handle  of  a strong  knife 
to  make  them  tender. 

Feuilletage. —Puff-paste. 

Flamber. — To  singe  fowl  or  game, 
after  they  have  been  picked. 

Foncer. — To  put  in  the  bottom  of  a 
saucepan  slices  of  ham,  veal,  ar  thin 
oroad  slices  of  bacon. 

Galette. — A broad  thin  cake. 

GIteaU. — A cake,  correctly  speaking ; 
but  used  sometimes  to  denote  a pudding 
and  a kind  of  tart. 

Ql^aCKB. — To  glaze,  or  spread  upon 
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hot  meats,  or  larded  fowl,  a thick  and 
rich  sauce  or  gravy,  called  yfas#.  This 
is  laid  on  with  a feather  or  brush,  and 
in  confectionary  the  term  means  to  ice 
fruits  and  pastry  with  sugar,  which  glis- 
tens on  hardening. 

Hors-d’oeuvres.  — Small  dishes,  or 
assiettes  volantes  of  sardines,  anchovies, 
and  other  relishes  of  this  kind,  served  ta 
the  guests  during  the  first  course.  {Set 
Assiettes  volantes.) 

Lit. — A bed  or  layer ; articles  in  thin 
slices  are  placed  in  layers,  other  articles, 
or  seasoning,  being  laid  between  them. 

Maigre. — Broth,  soup,  or  gravy,  made 
without  meat. 

Matelote. — A rich  fish-stew,  which 
is  generally  composed  of  carp,  eels, 
trout,  or  barbel.  It  is  made  with  wine. 

Mayonnaise. — Cold  sauce,  or  salad 
dressing. 

Menu. — The  bill  of  fare. 

Meringue. — A kind  of  icing,  made  of 
whites  of  eggs  and  sugar,  well  beaten. 

Miroton. — Larger  slices  of  meat  than 
collops ; such  as  slices  of  beef  for  a vinai- 
grette, or  ragoflt  or  stew  of  onions. 

Mouiller. — To  add  water,  broth,  or 
other  liquid,  during  the  cooking. 

Paner.  — To  cover  with  very  fine 
crumbs  of  bread,  meats,  or  any  other 
articles  to  bo  cooked  on  the  gridiron,  in 
the  oven,  or  frying-pan. 

PiQUER. — To  lard  with  strips  of  fat 
bacon,  poultry,  game,  meat,  &c.  This 
should  always  be  done  according  to  the 
vein  of  the  meat,  so  that  in  carving  you 
slice  the  bacon  across  as  well  as  the  meat. 

POELliE. — Stock  used  instead  of  water 
for  boiling  turkeys,  sweetbreads,  fowls, 
and  vegetables,  to  render  them  less  in- 
sipid. — This  is  rather  an  expensive 
preparation. 

PuR^E. — Vegetables  or  meat  reduced 
to  a very  smooth  pulp,  which  is  after- 
wards mixed  with  enough  liquid  to  make 
it  of  the  consistency  of  very  thick  soup. 

Ragout. — Stew  or  hash. 

Remoulade. — Salad  dressing. 

Rissoles. — Pastry,  made  of  light  puff- 
paste,  and  cut  into  various  forms,  and 
fried.  They  may  be  filled  with  fish, 
meat,  or  sweets. 

Roux. — Brown  and  white;  French 
thickening. 

Salmi. — Ragoht  of  game  previously 
roasted. 

Sauce  Piquante. — A 8hn,rp  sauce,  in 
which  somewhat  of  a vineaar  fiavota 
predominates. 
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Sauter. — To  dress  with  sauce  iu  a 
saucepan,  repeatedly  moving  it  about. 

Tamis. — Tammy,  a sort  of  opon  cloth 
or  sieve  through  which  to  strain  broth 
and  sauces,  so  as  to  rid  them  of  small 
bones,  froth,  &c. 

Tourte. — Tart.  Fruit  pie. 

Tbousser. — To  truss  a bird ; to  put 
together  the  body  and  tie  the  wings  and 
thighs,  in  order  to  round  it  for  roasting  or 
foiling,  each  being  tied  then  with  pack* 
thread,  to  keep  it  in  the  required  form. 

VOL-ATJ-VENT. — A nch  crust  of  very 
fine  puff-paste,  which  may  be  filled  with 
various  delicate  ragoClts  or  fricassees,  of 
fish,  flesh,  or  fowl.  Fruit  may  also  be 
Inclosed  in  a vol-au-venL 

PRITTEHS,  Indian- 

JngredUnts. — 3 tablcspoonfuls  of  flour, 
boiling  water,  the  yolks  of  4 eg^,  the 
whites  of  2,  hot  lard  or  clarified  dnpping, 
jam.  Mode. — Put  the  flour  into  a basin, 
and  pour  over  it  sufficient  boiling  water 
to  make  it  into  a stiff  paste,  taking  care 
to  stir  and  boat  it  well,  to  prevent  it 
getting  lumpy.  Leave  it  a little  time  to 
cool,  and  thou  break  into  it  {without 
heating  them  at  first)  the  yolks  of  4 eggs 
and  the  whites  of  2,  and  stir  and  boat  all 
well  together.  Have  ready  some  boiling 
lard  or  butter ; drop  a dessertspoonful  of 
batter  in  at  a time,  and  fry  the  fritters 
of  a light  brown.  They  should  rise  so 
much  as  to  be  almost  like  balls.  Servo 
on  a dish,  with  a spoonful  of  preserve  or 
marmalade  dropped  in  between  each 
fritter.  This  is  an  excellent  dish  for  a 
hasty  addition  to  dinner,  if  a guest  un- 
expectedly arrivo.s,  it  being  so  easily  and 
quickly  made,  and  it  is  always  a great 
favourite.  Time. — From  6 to  8 minutes 
to  fry  the  fritters.  A verage  cost,  exclu- 
sive of  the  jam,  5<l.  Sufficunt  for  4 or  6 
persons.  Seasonable  at  any  time. 

FHITTEKS,  Plain. 

Ingredients. — 3 oz.  of  flour,  3 eggs,  ^ 
pint  of  milk.  Mode. — Mix  the  flour  to  a 
smooth  batter  with  a small  quantity  of 
the  milk  ; stir  in  the  eggs,  which  should 
be  well  whisked,  and  then  the  remainder 
of  the  milk ; beat  the  whole  to  a per- 
fectly smooth  batter,  and  should  it  bo 
found  not  quite  thin  enough,  add  two  or 
three  tablespoonfuls  more  milk.  Have 
ready  a frying-pan,  with  plenty  of  boil- 
ing lard  in  it ; drop  in  rather  more  than 
ft  tabiespconfid  at  a time  of  the  batter, 


. Fruit,  to  Bottle  Fresh 


and  fry  the  fritters  a nice  brown,  turning 
them  when  sufiflciontly  cooked  on  one 
side.  Drain  them  well  from  the  greasy 
moisture  by  placing  them  upon  a piecs 
of  blotting-paper  before  the  fire ; disk, 
them  on  a white  d’oyley,  sprinkle  over 
them  sifted  sugar,  and  send  to  table 
with  them  a out  lemon  and  plenty  of 
pounded  sugar.  Time. — From  o to  8 mi- 
nutes. A verage  cost,  id.  Sufficient  for 
3 or  4 persons.  Seasonable  at  any  time. 

FRUIT,  to  Bottle  Fresh.  (Very 
useful  in  Winter.) 

Ingredients.  — Fresh  fruits,  such  as 
currants,  raspberries,  cherries,  goose- 
berries, plums  of  all  kinds,  damsons, 
4:c.  ; wido-mouthed  glass  bottles,  now 
corks  to  fit  them  tightly.  Mode. — Let 
the  fruit  be  full  grown,  but  not  too  ripe, 
and  gathered  in  dry  woather.  Pick  it  off 
the  stalks  without  bruising  or  breaking 
the  skin,  and  reject  any  that  is  at  all 
blemished : if  gathered  in  the  damp,  or 
if  the  skins  are  cut  at  all,  the  fruit  will 
mould.  Have  ready  some  perfectly  dry 
glass  bottles,  and  some  nice  new  soft 
corks  or  bungs ; bum  a match  in  each 
bottle,  to  exhaust  the  air,  and  quickly 
place  the  fruit  in  to  be  preserved  ; gently 
cork  the  bottles,  and  put  them  in  a very 
cool  oven,  where  lot  them  remain  until  the 
fruit  has  shrunk  away  a foxud;h  part.  Then 
take  the  bottles  out  •,  do  net  open  them, 
but  immediately  beat  the  corks  in  tight, 
cut  off  the  tops,  and  cover  them  with 
melted  resin.  If  kept  in  a dry  place,  the 
fruit  will  remain  good  for  months ; and 
on  this  principally  depends  the  success 
of  the  preparation  ; for  if  stored  away  in 
a place  that  is  in  the  least  damp,  the 
fhiit  will  soon  spoil.  Time. — From  6 to 
6 hours  in  a very  slow  oven. 

FRUIT,  to  Bottle  Fresh. 

Ingredients. — Any  kind  of  fresh  fruit, 
such  as  currants,  cherries,  gooseberries, 
all  kinds  of  plums,  &c.  ; wide-mouthed 
glass  bottles,  new  corks  to  fit  them 
tightly.  Mode. — The  fmit  must  be  full* 
grown,  not  too  ripe,  and  mithored  on  a 
fine  day.  Let  it  be  carefufiy  picked  and 
put  into  the  bottles,  which  must  be  cleaa 
and  perfectly  dry.  Tie  over  the  tops  of 
the  bottles  pieces  of  bladder  ; stand  the 
bottles  in  a large  pot,  copper,  or  boiler, 
with  cold  water  to  reach  to  their  necks ; 
kindle  a fire  under,  let  the  water  boil, 
and  as  the  bladders  begin  to  rise  and 
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uff,  prick  them.  As  soon  as  the  water 
oils,  extinguish  the  fire,  and  lot  the 
liottlcs  remain  where  they  are,  to  become 
eold.  The  next  day  remove  the  blad- 
ders, and  strew  over  the  fruit  a thick 
layer  of  pounded  sugar ; fit  the  bottles 
with  cork,  and  let  each  cork  lie  close  at 
hand  to  its  own  bottle.  Hold  for  a few 
moments,  in  the  neck  of  the  bottle,  two 
or  thi-ee  lighted  matches,  and  when  they 
have  filled  the  bottle  neck  with  gas,  and 
before  they  go  out,  remove  them  very 
quickly ; instantly  cork  the  bottle  closely, 
and  dip  it  in  bottle-cement.  Time. — Al- 
together about  8 hours. 

FRUIT,  to  Bottle  Fresh,  with 
Sugar.  (Very  useful  in  Winter.) 

Ingredients. — Any  kind  of  fresh  fruit; 
to  each  quart  bottle  allow  if  lb.  of  pound- 
ed sugar.  Mode. — Let  the  fruit  be  ga- 
thered in  dry  weather.  Pick  it  carefully, 
and  drop  it  into  clean  and  very  dry  quart 
glass  bottles,  sprinkling  over  it  the  above 
proportion  of  pounded  sugar  to  each 
quart..  Put  the  corks  in  the  bottles,  and 
place  them  in  a copper  of  cold  water  up 
to  their  necks,  with  small  hay-wisps 
round  them,  to  prevent  the  bottles  from 
knocking  together.  Light  the  fire  under, 
bring  tho  water  gradually  to  boil,  and  let 
it  simmer  gently  until  the  fruit  in  the 
bottles  is  reduced  nearly  one  third.  Ex- 
tinguish the  fire,  a7id  let  tlie  bottles  remain 
in  the  water  until  it  is  perfectly  cold  ; then 
take  them  out,  make  the  corks  secure, 
and  cover  them  with  melted  re.sin  or  wax. 
Time. — About  hour  from  the  time  the 
water  commences  to  boil. 

FRUIT  TURNOVERS  (suitable 
for  Pic-Nics). 

Ingredients. — Puff-paste,  any  kind  of 
fruit,  sugar  to  taste.  J/orfe.— Make 
some  puff-paste  by  recipe ; roll  it  out  to 
the  thickness  of  about  inch,  and  cut  it 
out  in  pieces  of  a circular  form  ; pile  the 
fruit  on  half  of  the  pa-ste,  sprinkle  over 
some  sugfar,  wet  the  edges  and  turn  the 
paste  over.  Press  the  edges  together, 
ornament  them,  and  brush  the  turnovers 
over  with  the  white  of  an  egg ; sprinkle 
over  sifted  sugar,  and  bake  on  tins,  in  a 
brisk  oven,  for  about  20  minutes.  In- 
stead  of  ptitting  tho  fruit  in  raw,  it  may 
be  boiled  down  with  a little  sugar  first, 
and  then  inclosed  in  the  crust ; or  jam, 
of  any  kind,  may  be  substituted  for  fresh 
teuit,  minutes.  Sufficient. — 


Q-berkius,  Pickled 


J lb.  of  puff -paste  will  make  a dosen  turn* 
overs.  Seasonable  at  any  time. 

GAME,  Hashed. 

[Cold  Meat  Cookery.]  Ingredier^ 
— The  remains  of  cold  game,  1 onion 
stuck  with  3 cloves,  a few  whole  pep- 
pers, a strip  of  lemon-peel,  salt  to  t^te, 
thickening  of  butter  and  floiu’,  1 glass  of 
port  wine,  1 tablespoonful  of  lemon- 
juice,  1 tablespoonful  of  ketchup,  1 pint 
of  water  or  weak  stock.  Mode. — Cut  the 
remains  of  csold  game  into  joints,  reserve 
the  best  pieces,  and  the  inferior  ones 
and  trimmings  put  into  a stewimn  with 
the  onion,  pepper,  lemon-peel,  salt,  and 
water  or  weak  stock ; stew  these  for 
about  an  hour,  and  strain  the  gra^'y; 
thicken  it  with  butter  and  flour ; add  the 
wine,  lemon-juice,  and  ketchup ; lay  in 
the  pieces  of  gome,  and  let  them  gradu- 
ally warm  through  by  the  side  of  the 
fire ; do  not  allow  it  to  boil,  or  the  game 
will  be  hard.  When  on  the  point  of 
simmering,  serve,  and  ramish  the  dish 
with  sippets  of  toasted  bread.  Time. — 
Altogether  !;[  hour.  Seasonable  from 
August  to  March. 

Note. — Any  kind  of  gome  may  be 
hashed  by  the  above  recipe,  and  the  fla- 
vour may  be  varied  by  adding  flavoured 
vinegars,  curry  powder,  &c.  ; but  we 
cannot  recommend  these  latter  ingre- 
dients, as  a dish  of  game  should  really 
have  a gamy  taste ; and  if  too  many 
sauces,  essences,  &c.,  are  added  to  the 
gravy,  they  quite  overpower  and  destroy 
the  flavour  the  dish  should  possess. 

GERMAN  PUFFS. 

Ingredients. — 2 oz.  of  flour,  2 eggs,  j 
int  of  new  milk,  2 oz.  of  melted  butter, 
ttle  salt  and  nutmeg.  Mode. — Let  tho 
2 eggs  be  well  beaten,  then  mix  all  the  in- 
gredients well  together,  and  heat  them 
up  just  before  they  are  put  into  little 
cups  half  full  for  baking.  Bake  for  ^ 
hour  in  a hot  oven  till  the  puffs  are  of  a 
nice  brown ; turn  out  on  a flat  dish,  rub 
a little  butter  over  each  puff,  and  dust 
on  it  powdered  sugar,  time. — ^ hour. 
Average  cost,  6d,  Seasonable  at  any 
time. 

GHERKINS,  Pickled. 

Ingredients.— and  water,  1 oz.  oi 
bruised  ringer  ^ oz.  of  whole  black 
pepper,  } oz.  of  whole  allspice,  4 cloves* 
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8 bladefl  of  mace,  a little  horseradish. 
This  proportion  of  pepper,  spices,  &c., 
for  1 quart  of  vinegar.  Mode. — Let  the 
gherkins  remain  in  salt  and  water  for  3 
or  4 days,  when  take  them  out,  wipe 
perfectly  dry,  and  put  thorn  into  a stone 
]ar.  Boil  sufiBcient  vinegar  to  cover 
them,  with  spices  and  popper,  &c.,  in 
the  above  proportion,  for  10  minutes ; 
our  it,  quite  boiling,  over  the  gher- 
ins,  cover  the  jar  with  vine-leaves,  and 
put  over  them  a plate,  setting  them  near 
the  fire,  where  they  must  remain  all 
night.  Next  day  drain  off  the  vinegar, 
boil  it  up  again,  and  pour  it  hot  over 
thorn.  Cover  up  with  fresh  leaves,  and 
let  the  whole  remain  till  quite  cold.  Now 
tie  down  closely  with  bladder  to  exclude 
the  air,  and  in  a month  or  two  they 
will  be  tit  for  use.  Time. — 4 days.  Sea- 
tonahle  from  the  middle  of  July  to  the 
end  of  August. 

QIBLET  FIB. 

Ingredieids. — A set  of  duck  or  goose 
giblets,  1 lb.  of  rump-steak,  1 onion,  A 
teaspoonful  of  whole  black  popper,  a 
bunch  of  savoury  herbs,  plain  crust. 
Mode. — Clean,  and  put  the  giblets  into 
a stewpan  with  an  onion,  whole  pepper, 
and  a bunch  of  savourj’  herbs ; add  rather 
more  than  a pint  of  water,  and  simmer 
gently  for  about  l.j  hour.  Take  them 
out,  let  them  cool,  and  cut  them  into 
pieces ; line  the  bottom  of  a pie-dish 
with  a few  pieces  of  rump-steak ; add  a 
layer  of  giblets  and  a few  more  pieces  of 
steak  ; season  wit!-i  popper  and  salt,  and 
pour  in  the  gravy  (which  should  bo 
strained),  that  the  giblets  wore  stowed 
in ; cover  with  a plain  crust,  and  bake 
for  rather  more  than  1^  hoiu"  in  a brisk 
oven.  Cover  a piece  of  paper  over  the 
pie,  to  prevent  the  crust  taking  too 
much  colour.  Time. — hour  to  stow 
the  giblets,  about  1 hour  to  bake  the 
pie.  Average  cost,  exclusive  of  the  gib- 
lets, 1«.  4d.  Sufficient  for  6 or  6 persons, 

GIBLET  SOUP. 

Ingredients. — 3 sets  of  goose  or  duck 
giblets,  2 lbs.  of  shin  of  beef,  a few 
bones,  1 ox-tful,  2 mutton-shanks,  2 large 
onions,  2 carrote,  1 large  faggot  of  herbs, 
salt  and  pepper  to  taste,  pint  of  cream, 
1 oz.  of  butter  mixed  with  a dossert- 
oonful  of  flour,  3 quarts  of  water. 
ode. — Scald  the  giblets,  cut  the  giz- 
zards in  8 pieces,  and  put  them  in  a st^- 


Ginger-Beer 


pan  with  the  beef,  bones,  ox-tail,  mut- 
ton-shanks, onions,  herbs,  pepper,  and 
salt;  add  the  3 quarts  of  water,  and 
simmer  till  the  mblets  are  tender,  takftig 
care  to  skim  well.  When  the  giblets  are 
done,  take  them  out,  put  them  in  your 
tureen,  strain  the  soup  through  a sieve, 
add  the  cream  and  butter,  mixed  with  a 
dessert-spoonful  of  flour,  boil  it  up  for  a 
few  minutes,  and  pour  it  over  the  gib- 
lets. It  can  be  flavoured  with  port  wine 
and  a little  mushroom  ketchup,  instead 
of  cream.  Add  salt  to  taste.  Time. — 
3 hours.  Average  cost,  9d.  per  quart. 
Seasonable  all  the  year.  Sufficient  for  10 
persons. 

GINGEB,  Apple.  (A  Dessert  Dish.) 

Ingredients. — 2 lbs.  of  any  kind  of  hard 
apples,  £ lbs.  of  loaf  sugar,  pint  of 
water,  1 oz.  of  tincture  of  ginger.  Mode. 
— Boil  the  sugar  and  water  until  they 
form  a rich  syrup,  adding  the  ginger 
when  it  bods  up.  Pare,  core,  and  cut 
the  apples  into  pieces ; dip  them  in  cold 
water  to  preserve  the  colour,  and  boil 
them  in  the  syrup  until  transparent ; but 
be  careful  net  to  let  them  break.  Put 
the  pieces  of  apple  into  jars,  pour  over 
the  syrup,  and  carefully  exclude  the  air, 
by  well  covering  them.  It  will  remain 
good  some  time,  if  kept  in  a dry  place. 
Time. — From  5 to  10  minutes  to  boil  the 
syrup ; about  j hour  to  simmer  the 
apples.  Average  cost,  2s.  Sufficient  for  7 
or  8 persons.  Seasonable. — Make  this  in 
September,  October,  or  November. 

GINGEB-BEEK. 

Ingredients. — lbs.  of  lotrf  sugar,  l.J 
oz.  of  bruised  mnger,  1 oz.  of  cream  or 
tartar,  the  rind  and  juice  of  2 lemons,  \ 
gallons  of  boiling  water,  two  largo  table- 
spoonfuls of  thick  and  fresh  brewer’s 
yeast.  Mode. — Peel  the  lemons,  squeeze 
the  juice,  strain  it,  and  put  the  peel  and 
juice  into  a large  earthen  pan,  with  the 
biTiised  ginger,  cream  of  tartar,  and  loaf 
sugar.  Put  over  these  ingredients  3 
gallons  of  boiling  water;  let  it  stand 
until  just  warm,  when  add  the  yeast, 
which  should  bo  thick  and  perfectly 
fresh.  Stir  the  contents  of  the  pan  well, 
and  lot  them  remain  near  the  fire  all 
night,  covering  the  pan  over  with  a 
cloth.  'The  next  day  stcim  off  the  yeast, 
and  pour  the  liquor  carofully  into  another 
vessel,  leaving  the  sediment ; then  bot- 
tle immediately,  and  tie  the  corks  down. 
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and  in  3 d^s  the  ginger-boer  will  be  fit 
for  use.  For  some  tastes,  the  above 
proportion  of  sugar  may  be  found  rather 
too  large,  when  it  may  be  diminished  ; 
but  the  beer  will  not  keep  so  long  good. 
Average  cost  for  this  quantity,  2«.  ; or  ^d. 
per  bottle.  Sufficient  to  fill  4 dozen 
^pnger-beer  bottles.  Seasonable. — This 
ihould  be  made  during  the  summer 
months. 

GINGER  CREAM« 

Ingredients. — The  yolks  of  4 eggs,  1 
pint  of  cream,  3 oz.  of  preserved  ginger, 
2 dessertspoonfuls  of  syrup,  sifted  sugar 
to  taste,  1 oz.  of  isinglass.  Mode. — 
Slice  the  ginger  finely;  put  it  into  a 
basin  with  the  syrup,  the  well-beaten 
yolks  of  eggs,  and  the  cream  ; mix  these 
ingredients  well  together,  and  stir  them 
over  the  fire  for  about  10  minutes,  or 
until  the  mixture  thickens ; then  take  it 
off  the  fire,  whisk  till  nearly  cold, 
sweeten  to  taste,  add  the  isinglass, 
which  should  be  melted  and  strained, 
and  seiwe  the  cream  in  a glass  dish.  It 
may  be  garnished  with  shces  of  pre- 
served ginger  or  candied  citron.  Time. 
— About  iO  minutes  to  stir  the  cream 
over  the  fire.  Average  cost,  with  cream 
at  Is.  per  pint,  3s.  6d.  Sufficient  for  a 
good-sized  dish.  Seasonable  at  any  time. 

GINGER,  Preserved, 

Comes  from  the  West  Indies.  It  is 
made  by  scalding  the  roots  when  they 
are  green  and  full  of  sap,  then  peeling 
them  in  cold  water  and  putting  them 
into  jars,  with  a rich  syrup  ; in  which 
state  we  receive  them.  It  should  bo 
chosen  of  a deep  yellow  colour,  with  a 
little  transparency.  What  is  dark-co- 
loured, fibrous,  and  stringy,  is  not  good. 
Ginger  roots,  fit  for  preserving  and  in  size 
equal  to  West  Indian,  have  been  pro- 
duced in  the  Royal  Agricultural  Garden 
in  Edinburgh. 

iJiNQER  PUDDING. 

Ingredients. — lb.  of  flour,  J lb.  of 
snot,  i lb.  of  moist  sugar,  2 large  tea- 
spoonfuls  of  grated  ginger.  Mode. — 
Shred  the  suet  very  fine,  mix  it  with  the 
flour,  sugar,  and  ginger ; stir  all  well 
together;  butter  a basin,  and  put  the 
mixture  in  dry ; tie  a cloth  over,  and 
boil  for  3 hours.  Time. — 3 hours.  A vt' 
rage  cost,  6d.  Sufficient  for  6 or  6 per- 
■ouB.  ^asonablt  at  any  time. 


Gingerbread,  Wliite 


GINGER  WINE. 

Ingredients. — To  9 gallons  of  water 
allow  27  lbs.  of  loaf  sugar,  9 lemons,  12 
oz.  oi  bruised  ginger,  3 tablespoonfuls  of 
yeast,  2 lbs.  of  raisins  stoned  and  chop- 
ped, 1 pint  of  brandy.  Mode. — Boil 
together  for  1 hour  in  a copper  (let  it 
previously  be  well  scoured  and  beauti- 
fully clean)  the  water,  sugar,  lemon-rinds, 
and  bruised  ginger ; remove  every  par- 
ticle of  scum  as  it  rises,  and  when  the 
liquor  is  sufficiently  boiled,  put  it  into  a 
large  tub  or  pan,  as  it  must  not  remain 
in  the  copper.  When  nearly  cold,  add 
the  yeast,  which  must  be  thick  and  verj 
fresh,  and,  the  next  day,  put  all  in  a 
dry  cask  with  the  strained  lemon-juice 
and  chopped  raisins.  Stir  the  wine  every 
day  for  a fortnight ; then  add  the 
brandy,  stop  the  cask  down  by  degrees, 
and  in  a few  weeks  it  will  be  fit  to  bottle. 
Average  cost,  2s.  per  gallon.  Sufficient 
to  mako  9 gallons  of  wine.  Seasonable. — 
The  best  time  for  making  this  wine  is 
either  in  March  or  September. 

Note. — Wine  made  early  in  March  will 
be  fit  to  bottle  in  June. 

GINGERBREAD,  Thick. 

Ingredients. — 1 lb.  of  treacle,  ^ lb.  of 
butter,  lb.  of  coarse  brown  sugar,  l.j 
lb.  of  flour,  1 oz.  of  ginger,  ^ oz.  of 
ground  allspice,  1 teas})Oonful  of  carbo- 
nate of  soda,  ^ pint  of  wann  milk,  3 eggs. 
Mode. — Put  the  flour  into  a basin,  with 
the  sugar,  ginger,  and  allspice ; mix 
those  together ; warm  the  butter,  and 
add  it,  with  the  treacle,  to  the  ether 
ingredients.  Stir  well ; mako  the  milk 
just  warm,  dissolve  the  carbonate  of  uoda 
in  it,  and  mix  the  whole  into  a nice 
smooth  dough  with  the  eggs,  which 
should  bo  previously  well  whisked  ; pour 
the  mixture  into  a buttered  tin,  and 
bake  it  from  j to  1 hour,  or  longer, 
should  the  gingerbread  bo  very  thick. 
Just  before  it  is  done,  brush  the  top 
over  with  the  yolk  of  an  egg  beaten  up 
with  a little  milk,  and  put  it  back  in  the 
oven  to  finish  baking.  Time. — i|  to  1 
hour.  Average  cost.  Is.  per  square.  Sees' 
sonable  at  any  time. 

GINGERBREAD,  White. 

Ingredients. — 1 lb.  of  flour,  .J  lb.  of 
butter,  i lb.  of  loaf  sugar,  the  nnd  of  1 
lemon,  1 oz.  of  ground  ginger,  1 nutmeg 
grated,  ^ teaspoonful  of  carbonate  of 
soda,  1 ^1  of  milk.  Mode.—&a\>  the 
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«tter  into  tho  Hour;  add  tho  sugar, 
which  should  be  finely  pounded  and  sift- 
ed, and  the  minced  lemon-rind,  ginger, 
md  nutmeg.  Mix  these  well  together ; 
make  the  nailk  just  warm,  stir  in  the 
•oda,  and  work  tho  whole  into  a nice 
smooth  paste;  roll  it  out,  cut  it  into 
cakes,  and  bake  in  a moderate  oven 
from  15  to  20  minutes.  Time. — 15  to  20 
piinutes.  Average  cost,  li,  3d,  SeaeoTt- 
ftble  at  any  time. 

GINGERBREAD  - NUT8,  Rich 
Sweetmeats, 

Itigredierds. — 1 lb.  of  treacle,  J lb.  of 
clarified  butter,  1 lb.  of  coarse  brown 
sugar,  2 oz.  of  ground  ginger,  1 oz.  of 
candied  orange-peel,  1 oz.  of  candied  an- 
gelica, I oz.  of  candied  lemon-peel,  *3  oz. 
of  coriander  seeds,  3 of  caraway 
seeds,  1 egg ; flour.  Mode. — Put  the 
treacle  into  a basin,  and  pour  over  it  the 
butter,  melted  so  as  not  to  oil,  tho  sugar, 
and  ginger.  Stir  those  in^edients  well 
together,  and  whilst  mixing,  add  tho 
candied  peel,  which  should  be  cut  into 
very  small  pieces,  but  not  bruised,  and 
the  caraway  and  coriander  seeds,  which 
should  bo  pounded.  Having  mixed  all 
"Tlioroughly  together,  break  in  an  egg, 
and  work  the  whole  up  with  as  mach 
fine  flour  as  may  bo  necessary  to  form  a 
paste.  Make  this  into  nuts  of  any  size, 
and  put  them  on  a tin  plate,  and  bake 
in  a slow  oven  from  3 to  3 hour.  Time. 
— i to  3 hour.  Average  cost,  from  li.  to 
1«.  4.d.  per  lb.  Seasonable  at  any  time. 

GINGERBREAD-NUTS,  Sunder- 
land.  (An  Excellent  Recipe.) 

Ingredients. — 1?  lb.  of  treacle,  1 lb.  of 
moist  sugar,  1 lb.  of  butter,  2J  lbs. 
of  flour,  13  oz.  of  ground  ginger,  1 3 oz. 
of  allspice,  I3  oz.  of  coriander-seeds. 
Mode. — Lot  the  allspice,  coriander-seeds, 
and  ginger  be  freshly  ground ; put  them 
into  a basin,  with  tho  flour  and  sugar, 
and  mix  these  ingredients  well  together; 
warm  the  treaele  and  butter  together; 
then  with  a spoon  work  it  into  the  flour, 
kc.  until  the  whole  forms  a nine  smooth 
paste.  Drop  the  mixture  from  the  spoon 
on  a piece  of  buttered  paper,  and  bako 
In  rather  a slow  oven  from  20  minutes 
to  3 hour.  A little  candied  lemon-peel 
mixed  with  the  above  is  an  improvement, 
and  a ggeat  authority  in  culinary  matters 
suggests  the  addition  of  a little  cayenne 
pepper  in  gingerbread.  Whether  it  be 


Glaze-Kettle 


advisable  to  use  the  latter  ingredient  or 
not,  wo  leave  our  readers  to  decide. 
Time. — 20  minutes  to  3 hour.  Average 
cost.  Is.  to  Is.  4d.  per  lb.  Seasonable  at 
any  time. 

GLAZE  for  covering  Cold  Hams, 
Tongues,  &c. 

Ingredients. — Stock,  doubling  the  quan- 
"tity  of  meat  in  tho  recipes.  Mode. — Wo 
may  remark  at  tho  outset,  that  unless 
glaze  is  wanted  in  very  largo  quantities, 
it  is  seldom  made  expressly.  Either  of 
the  stocks,  boiled  down  and  reduced 
very  considerably,  will  be  found  to  pro- 
duce a very  good  glaze.  Put  the  stock 
into  a stowpan,  over  a nice  clear  fire ; 
let  it  boil  till  it  becomes  somewhat  stiff, 
when  keep  stirring,  to  prevent  its  burn- 
ing. Tho  moment  it  is  sufficiently  re- 
duced, and  come  to  a glaze,  turn  it  into 
the  glaze-pot  before  it  gets  cold.  As,  how- 
ever, this  is  not  to  be  found  in  every 
establishment,  a white  earihenwaro  jar 
would  answer  the  purpose  ; and  this  may 
be  placed  in  a vessel  of  boiling  water,  to 
melt  the  glaze  when  required.  It  should 
never  be  warmed  in  a saucepan,  except 
on  the  principle  of  the  bain  marie,  lest 
it  should  reduce  too  much,  and  become 
black  and  bitter.  If  the  glaze  is  wanted 
of  a pale  colour,  more  veal  than  beef 
should  be  used  in  making  the  stock: 
and  it  is  as  well  to  omit  turnips  and 
celery,  as  these  impart  a disagreeable 
bitter  flavour. 

GLAZE-KETTLE. 

This  is  a kettle  used  for  keeping  tho 
strong  stock  boiled  down  to  a jolly, 
which  is  known  by  tho  name  of  glaze. 
It  is  composed  of  two  tin  vessels,  as 


shown  in  tho  cut,  one  of  which,  tho 
upper,— containing  the  glaze,  is  inserted 
into  one  of  larger  diameter,  and  ooo- 
tainiug  boiling  water- 
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GLAZE,  to.  Cold  Joints,  &o. 

Melt  the  glaze  by  placing  the  vessel 
which  contains  it,  into  the  bain  marie  or 
saucepan  of  boiling  water ; brush  it  over 
the  meat  with  a paste-brush,  and  if  in 
places  it  is  not  quite  covered,  repeat  the 
operation.  The  glaze  should  not  be  too 
dark  a colour. 

GOLDEN  PUDDING. 

Ingredients. — J lb.  of  bread-crumbs, 
i lb.  of  suet,  I lb.  of  marmalade,  ^ lb.  of 
sugar,  4 eggs.  Mode. — Put  the  bread- 
crumbs into  a basin ; mix  with  them  #io 
suet,  which  should  be  finely  minced,  the 
marmalade,  and  the  sugar ; stir  all  those 
ingredients  well  together,  beat  the  eggs 
to  a froth,  moisten  the  pudding  with 
these,  and  when  well  mixed  put  it  into  a 
mould  or  buttered  basin  ; tie  down  with 
a fioured  cloth,  and  boil  for  2 hours. 
When  turned  out,  strew  a little  fine- 
sifted  sugar  over  the  top,  and  servo. 
Time. — 2 hours.  Average  cost,  llcf.  Suf- 
Jlcient  for  5 or  6 persons,  Seccsonahle  at 
any  time. 

Note. — The  mould  may  bo  ornamented 
with  stoned  raisins,  arranged  in  any  fan- 
ciful pattern,  before  the  mixture  is  poured 
in,  which  would  add  very  much  to  the 
appearance  of  the  pudding.  For  a plainer 
pudding,  double  the  quantities  of  the 
bread-crumbs ; and  if  the  eggs  do  not 
moisten  it  sufliciently,  use  a little  milk. 

GOOSE,  Green. 

Ingredients. — Goose,  8 oz,  of  butter, 
pepper  and  salt  to  taste.  Mode. — Geese 
are  called  green  till  they  are  about  four 
months  old,  and  should  not  be  stuffed. 
After  it  has  been  singed  and  trussed,  put 
into  the  body  a seasoning  of  popper  and 
salt,  and  the  butter  to  moisten  it  inside. 
Roast  before  a clear  fire  for  about  ^ hour, 
froth  and  brown  it  nicely,  and  serve  with 
a brown  gravy,  and,  when  liked,  goose- 
berry-sauce. This  dish  should  bo  gar- 
nished with  water-crosses.  Time.  — About 
3 hour.  Average  mst,  4s,  6(f.  each.  Suf. 
jicient  for  6 or  6 persons.  Seasonable  in 
June,  July,  and  August. 

GOOSE,  Hashed. 

rCOLD  Meat  Cookery.]  Ingredients. 
— The  remains  of  cold  roast  goose,  2 
onions,  2 oz.  of  butter,  1 pint  of  boiling 
water,  1 dessertspoonful  of  flour,  pep- 
per and  salt  to  taste,  1 tablespoonful  of 
port  wino,  2 tablespoonfuls  of  mushroom 


Goose,  Hoast 


ketchup.  Mode. — Cut  up  the  goose  into 
pieces  of  the  size  required  ; the  inferior 
joints,  trimmings,  &c.,  put  into  a stew- 
pan  to  make  the  gravy ; slice  and  fry  the 
onions  in  the  butter  of  a very  pale  brown  ; 
add  these  to  the  trimmings,  and  pour 
over  about  a pint  of  boiling  water ; stew 
these  gently  for  ^ hour,  then  skim  and 
strain  the  hquor.  Thicken  it  with  flour, 
and  flavour  with  port  wine  and  ketchup 
in  the  above  proportion  ; add  a seasoning 
of  pepper  and  salt,  and  put  in  the  pieces 
of  goose ; let  these  get  thoroughly  hot 
through,  but  do  not  allow  them  to  boil, 
and  serve  with  sippets  of  toasted  breao. 
Time. — Altogether,  rather  more  than  1 
hour.  Average  cost,  exclusive  of  the  cold 
goose.  Ad.  Seaso7iable  from  September 
to  March. 

GOOSE,  Boast. 

Ingredients.  — Goose,  4 large  onions, 
10  sage-leaves,  ^ lb.  of  broad-crumbs, 
oz.  of  butter,  salt  and  pepper  to  taste, 
1 egg.  Choosing  and  Trussing. — Select 
a goose  with  a clean  white  skin,  plump 
breast,  and  yellow  feet : if  these  latter 
are  red,  the  bird  is  old.  Should  the  wea- 
ther permit,  let  it  hang  for  a few  days  ; 
by  so  doing  the  flavour  will  be  very  much 
improved.  Pluck,  singe,  draw,  and  care- 
fully wash  and  wipe  the  goose  ; cut  off 
tho  neck  close  to  the  back,  leaving  the 
skin  long  enough  to  turn  over;  cut  off 
the  feet  at  tho  first  joint,  and  separate 
the  pinions  at  the  first  joint.  Beat  the 
breast-bone  flat  with  a rolling-pin,  put  a 
skewer  through  the  under  part  of  each 
wing,  and  having  drawn  up  tho  legs 
closely,  put  a skewer  into  tho  middle  of 


BOAST  GOOSB. 

each,  and  pass  the  same  quite  through 
the  body.  Insert  another  skewer  into 
tho  small  of  tho  leg,  bring  it  close  down 
to  tbo  side-bone,  run  it  through,  and  do 
the  same  to  tho  other  side.  Now  cut  off 
the  end  of  the  vent,  and  make  a hole  in 
the  skin  Bufiflciently  large  for  the  passage 
of  the  rump,  in  order  to  keep  in  tho  sra- 
Boning,  Make  a sago-and-onion 

stufiing  of  the  above  ingredients,  put  it 
into  the  body  of  the  goose,  and  soouro  it 
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Goose  Stiifling 


firmly  at  lx)th  ends  by  passing  the  rump 
through  the  hole  made  in  the  skin,  and 
the  other  end  by  tying  the  skin  of  the 
nock  to  the  back : by  this  means  the 
seasoning  will  not  escape.  Put  it  down 
to  a bri^  fire,  keep  it  well  basted,  and 
roast  from  li  to  2 houra,  according 
to  the  size.  Remove  the  skewers,  and 
serve  with  a tureen  of  gc^d  gravy,  and 
one  of  well-made  apple  sauce.  Should  a 
very  highly-flavoured  seasoning  be  pre- 
ferred, the  onions  should  not  be  parboiled, 
but  minced  raw  : of  the  two  methods  the 
mild  seasoning  is  far  superior.  A ragoftt, 
or  pie,  should  bo  made  of  the  giblets,  or 
they  m.ay  be  stewed  down  to  m^e  gravy. 
Bo  careful  to  serve  the  goose  before  the 
breast  falls,  or  its  appearance  will  be 
spoiled  by  coming  flattened  to  table. 
As  this  is  rather  a troublesome  joint  to 
carve,  a large  quantity  of  gravy  should 
not  be  poured  round  the  goose,  but  sent 
in  a tureen.  Time. — A large  goose,  13 
hour;  a moderate-sized  one,  1^  to 
hour.  Seasonable  from  September  to 
March ; but  in  perfection  from  Michael- 
mas to  Christmas.  Average  cost,  5s.  6d. 
each.  Sufficient  for  8 or  9 persons. 

Note. — A teaspoonful  of  made  mustard, 
a saltspooiiful  of  salt,  a few  grains  of 
cayenne,  mixed  with  a glass  of  port  wine, 
are  sometimes  poured  into  the  goose  by 
a slit  made  in  the  apron.  This  sauce  is 
by  many  considered  an  improvement. 

GOOSE,  Boast,  to  Carve, 

It  would  not  bo  fair  to  say  that  this 
dish  bodes  a great  deal  of  happiness  to 
an  inexperienced  carver,  especially  if 
there  is  a large  party  to  servo,  and  the 
slices  off  the  breast  should  not  suffice  to 
satisfy  the  desires  and  cravings  of  many 
wholesome  appetites,  produced,  may  be, 
by  the  various  sports  in  vogue  at  Michael- 
mas and  Christmas.  The  beginning  of 
the  task,  however,  is  not  in  any  way  dif- 
ficult. Evenly-cut  slices,  not  too  thick 
ir  too  thin,  should  be  carved  from  the 
breast  in  the  direction  of  the  lino  from 
2 to  3 ; after  the  first  sfico  has  been  cut. 


aOABT  00083. 

a hole  should  bo  made  with  the  knife  in 
the  part  called  the  apron,  •passing  it 


round  the  line  as  indicated  by  the  figures 
1,  1,  1 ; here  the  stufling  is  located,  and 
some  of  this  should  bo  served  on  each 
plate,  unless  it  is  discovered  that  it  is 
not  agreeable  to  the  taste  of  some  one 
guest.  If  the  carver  manages  cleverly, 
ho  will  be  able  to  cut  a very  large  num- 
ber of  fine  slices  off  the  breast,  and  the 
more  so  if  he  commences  close  down  by 
the  wing,  and  carves  upwards  towards 
the  ridge  of  the  breastbone.  As  many 
slices  as  can  be  taken  from  the  breast 
being  car^’od,  the  wings  should  be  out 
off,  and  the  same 
process  as  de- 
scribed in  carving 
boiled  fowl  is  made 
use  of  in  this  in- 
stance, only  more 
dexterity  and 
greater  force  will 
most  probably  bo 
required.  The 
shape  of  the  leg, 
when  disengag^ 
from  the  body  of 
the  goose,  should 
bo  like  that  shown 
in  the  accompany- 
ing engraving.  It 
will  be  neces-sary, 
perhaps,  in  taking 
off  the  leg,  to  turn 
the  goose  on  its  side,  and  then,  pressing 
dow7i  the  small  end  of  the  leg,  the  knife 
should  bo  passed  under  it  from  the  top 
quite  down  to  the  joint ; the  leg  being 
now  turned  back  by  the  fork,  the  knife 
must  cut  through  the  joint,  loosening  the 
thighbone  from  its  socket.  The  merry- 
thought, which  in  a goose  is  not  so  largo 
as  might  be  expected,  is  disengaged  in 
the  same  way  as  that  of  a fowl — by  pass- 
ing the  knife  under  it,  and  pressing  it 
backwards  towards  the  neck.  The  neck- 
bones,  of  which  we  give  a cut,  are  freed 
by  the  same  process  as  are  those  of  a 
fowl ; and  the  same  may  bo  said  of  all 
the  other  parts  of  this  bird.  The  breast 
of  a goose  is  the  part  most  esteemed; 
all  parts,  however,  are  good,  and  full  of 
juicy  flavour. 

GOOSE  STUEPUSTG,  Soyer’s  Bo- 
cipe  for. 

Take  4 apples  peeled  and  cored,  4 
onions,  4 leaves  of  sage,  and  4 leaves  r.f 
lemon  thyme  not  broken,  and  boil  theifl 
in  a stewpan  with  sufficient  waterto  cov«> 
them  ; when  done,  pulp  them  throiigh  > 
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sieve,  removing  the  sage  and  thyme ; 
then  add  sufficient  pulp  of  mealy  pota- 
toes to  cause  it  to  bo  sufficiently  dry 
without  sticking  to  the  hand  : add  pep- 
per and  salt,  and  stuff  the  biri 

GOOSEBERRIES,  Compote  of. 

Ingredients. — Syrup ; to  1 pint  of  syrup 
allow  nearly  a q\iart  of  gooseberries. 
Mode. — Top  and  tail  the  gooseberries, 
which  should  not  be  very  ripe,  and  pour 
over  them  some  boiling  water ; then  take 
them  out  and  plunge  them  into  cold 
water  with  which  has  been  mixed  a table- 
spoonful of  vinegar,  which  will  assist  to 
keep  the  fruit  a good  colour.  Make  a 
pint  of  syrup,  and  when  it  boils  drain 
the  gooseberries  and  put  them  in  ; sim- 
mer them  gently  until  the  fruit  is  nicely 
pulped  and  tender  without  being  broken  ; 
then  dish  the  gooseberries  on  a glass 
dish,  boil  the  syrup  for  2 or  3 minutes, 
pour  over  the  gooseberries,  and  serve 
cold.  Time. — About  minutes  to  boil 
the  gooseberries  in  the  syrup,  3 minutes 
to  reduce  the  syrup.  Average  cost,  ^d. 
Sufficient. — A quart  of  gooseberries  for  5 
or  6 persons.  Seasonable  in  Juno. 

GOOSEBERRY  CHIPS.  (Useful 
for  Dessert.) 

Ingredients. — Gooseberries  unripe  and 
green,  but  quite  fiill-grown ; sifted  loaf 
sugar.  Mode.  — Put  the  gooseberries, 
when  cleaned  of  tops  and  tails,  into  jars, 
and  boil  them  in  a copper  till  quite  soft. 
To  every  lb.  of  pulp  put  lb.  of  loaf  sugar 
sifted : the  sugar  must  be  stirred  in  very 
gently.  Then  pour  out  the  sweetened 
pulp  on  flat  dishes,  about  J inch  thick, 
which  must  be  set  in  the  sun  to  dry. 
When  sufficiently  dried  in  the  sun,  the 
pulp  may  be  c\tt  into  strips,  and  twisted 
into  any  fanciful  sh.apes,  bows,  &c.  Tune 
for  drying,  according  to  the  amount  of 
eun.  Seasonable  at  all  times. 

Mote. — These  chips  may  be  kept  for 
years  in  tin  boxes,  if  packed  quite  dry, 
Vith  layers  of  paper  between  the  rows, 

GOOSEBERRY  FOOL. 

Ingredients. — Green  gooseberries  ; to 
every  pint  of  pulp  add  1 pint  of  milk,  or 
j pint  of  cream  and  i pint  of  milk  ; sugar 
to  ta.sto.  Mode. — Cut  the  tops  and  tails 
off  the  gooseberries,  put  them  into  a jar 
with  2 tablespoonfuls  of  water  and  a littl» 
good  moist  sugar ; set  this  jar  in  a sauoe- 
ri«n  of  boving  wotor.  s^d  lot  it  boil  until 


Gooseberry  Jam 


the  fruit  is  soft  enough  to  mash.  V/hei 
done  enough,  be.at  it  to  a pulp,  work  thii 
pulp  through  a col.ander,  and  stir  to  every 
pint  the  above  proportion  of  milk,  or 
equal  quantities  of  milk  and  cream.  As- 
certain if  the  mixture  is  sweet  enough, 
and  put  in  plenty  of  sugar,  or  it  will  not 
be  eatable  ; and  in  mixing  tho  milk  and 
gooseberries  add  tho  former  very  gradu- 
ally to  these  : servo  in  a glass  dish,  or  in 
small  glasses.  This,  although  a very  old- 
fashioned  and  homely  dish,  is,  when  well 
made,  very  delicious,  and,  if  properly 
sweetened,  a very  suitable  preparation 
for  children.  Time. — From  | to  1 hour. 
Average  cost,  6d.  per  pint,  with  milk. 
Sufficient. — A pint  of  milk  and  a pint  of 
g^ooseberry  pulp  for  5 or  6 children. 
Seasonable  in  May  and  J une. 

GOOSEBERRY  JAM. 

Ingredients. — To  every  lb.  of  fruit  al- 
low I lb.  of  loaf  sugar ; curr^t -juice. 
Mode. — Select  red  hairy  goos^erries; 
have  them  gathered  in  dry  weather, 
when  quite  ripe,  without  being  too  soft. 
Weigh  them  ; with  a pair  of  scissors  cut 
off  the  tops  and  tails,  and  to  every  6 lbs. 
of  fruit  have  ready  .1  pint  of  red-currant 
juice,  drawn  as  for  jelly.  Put  the  goose- 
oerries  and  ourrant-juice  into  a pre- 
serving-pan, let  them  boil  tolerably 
quick.y,  keeping  them  well  stirred  ; when 
they  begin  to  bre.ak,  add  to  them  the 
sugar,  and  keep  simmering  until  the  jam 
becomes  firm,  carefully  skimming  and 
stirring  it,  that  it  does  not  bum  at  tho 
bottom.  It  should  bo  boiled  rather  a 
long  time,  or  it  will  not  keep.  Put  it 
into  pots  (not  too  large),  let  it  get  per- 
fectly cold,  then  cover  tho  pots  down 
with  oiled  and  egged  papers.  Time. — 
About  1 hour  to  boil  the  gooseberries  in 
the  currant-juice,  from  .J  to  ^ hour  with 
tho  sugar.  Average  cost,  per  lb.  pot,  from 
6d.  to  8d.  Sufficient. — Allow  li  pint  of 
fruit  for  a lb.  pot.  Seasonable'. — Malw 
this  in  June  or  July. 

GOOSEBERRY  JAM. 

Ingredients. — To  every  8 lbs.  of  red, 
rough,  ripe  gooseberries  allow  1 quart  ot 
red-currant  juice,  6 lbs.  of  loaf  sugar. 
Mode. — Have  the  fruit  gathered  in  drv 
weather,  and  cut  off  the  tops  and  tails. 
Prepare  1 quart  of  red-currant  juice,  the 
same  as  for  red-currant  jelly  ; put  it  imx) 
a proserving-pan  with  the  sugar,  and 
k"r>p  letter  i? 


THE  DICTIONAEY  OP  COOKERY. 


U9 


Gooseberry  Jam 


Keep  it  boiling  for  about  6 minutes ; 
skim  well ; then  put  in  the  gooseberries, 
and  let  them  boil  from  ^ to  J hour ; then 
turn  the  whole  into  an  earthen  pan,  and 
let  it  remain  for  2 days.  Boil  the  jam 
up  again  until  it  looks  clear ; put  it  into 
pots,  and  when  cold,  cover  with  oiled 
aper,  and  over  the  jars  put  tissue-paper 
rushed  over  on  both  sides  with  the 
white  of  an  egg,  and  store  away  in  a dry 
place.  Care  must  oo  taken,  in  making 
this,  to  keep  the  jam  well  stirred  and 
well  skimmed,  to  prevent  it  burning  at 
the  bottom  of  the  pan,  and  to  have  it 
very  clear.  Titne. — 5 minutes  to  boil 
the  currant-juice  and  sugar  after  the 
latter  is  dissolved  ; from  i to  J hour  to 
simmer  the  gooseberries  the  first  time, 
J hour  the  second  time  of  boiling.  Ave- 
rage  cost,  from  8d.  to  lOd.  per  lb.  pot. 
Sufficient. — Allow  l.j  pint  of  fruit  for  a 
lb.  pot.  Seasonable. — Make  this  in  June 
or  July. 

GOOSEBEHRY  JAM.  White  op 
Green. 

Ingredients. — Equal  weight  of  fruit  and 
sugar.  Mode. — Select  the  gooseberries 
not  very  ripe,  either  white  or  green,  and 
top  and  tail  them.  Boil  the  sugar  with 
water  (allowing  ^ pint  to  every  lb.)  for 
about  i hour,  carefully  removing  the 
scum  as  it  rises ; then  put  in  the  goose- 
berries, and  simmer  gently  till  clear  and 
firm ; try  a little  of  the  jam  on  a plate ; if 
it  jellies  when  cold,  it  is  done,  and  should 
tJjen  be  poured  into  pots.  When  cold, 
cover  w'th  oiled  paper,  and  tissue-paper 
brusheO  over  on  both  sides  with  the  un- 
beaten white  of  an  egg,  and  stow  away 
in  a dry  place.  Tiyne. — | hour  to  boil 
the  sugar  and  water,  J hour  the  jam. 
A verage  cost,  from  6d.  to  Sd.  per  lb.  pot. 
Sufficient. — Allow  lA  pint  of  fruit  for  a lb. 
fot.  Seasonable.— this  in  June. 

GOOSEBERRY  JELLY. 

Ingredients. — Gooseberries  ; to  every 
pint  of  mice  allow  J lb.  of  loaf  sugar. 
Mode. — ^Put  the  gooseberries,  after  cut- 
ting off  the  tops  and  tails,  into  a pre- 
serving-pan, and  stir  them  over  the  fire 
until  they  are  quite  soft;  then  strain 
them  through  a sieve,  and  to  every  pint 
of  juice  allow  | lb.  of  sugar.  Boil  the 
juice  and  sugar  together  for  nearly  J 
noim.  stirring  and  ssimming  all  the  time ; 
and  if  the  jelly  appears  firm  when  a little 
W n is  pouiwd  oo  to  a plate,  it  is  dona. 


Gooseberry  Sauce 


and  should  thon  be  taken  up  and  put 
into  small  pots.  Cover  the  pots  with 
oiled  and  egged  papers,  the  same  as  for 
currant  jolly,  and  store  away  in  a dry 
place.  Time. — J hour  to  simmer  the 

fooseberries  without  the  sugar ; ^ hour  to 
oil  the  juice.  A verage  cost,  from  8d.  to 
lOd.  per  ^-Ib.  pot.  Seasonable  in  July. 

GOOSEBERRY  PUDDING, 
Baked. 

Ingredients.  — Gooseberries,  3 eggs, 
IJ  oz.  of  butter,  .j  pint  of  bread-crumbs, 
sugar  to  taste.  Mode. — Put  the  goose- 
berries into  a jar,  previously  cutting  off 
the  tops  and  tails ; place  this  jar  in  boil- 
ing water,  and  lot  it  boil  until  the  goose- 
berries aro  soft  enough  to  pulp  ; then 
boat  them  through  a coarse  sieve,  and  to 
every  pint  of  pulp  add  3 well-whisked 
eggs,  oz.  of  butter,  i pint  of  bread- 
crumbs, and  sugar  to  taste ; beat  the 
mixture  well,  put  a border  of  puff-paste 
round  the  edge  of  a pie-dish,  put  in  the 
pudding,  bake  for  about  40  minutes, 
strew  sifted  sugar  over,  and  serve.  Time, 
— About  40  minutes.  Average  cost,  lOtf. 
Sujkient  for  4 or  5 persons.  Seasonable 
from  May  to  July. 

GOOSEBERRY  PUDDING, 
Boiled. 

Ingredients. — j lb.  of  suet  crust, 
pint  of  green  gooseberries,  lb.  of  moist 
sugar.  Mode. — Line  a pudding-basin 

with  suet  crust  rolled  out  to  about  inch 
in  thickness,  and,  with  a pair  of  scissors, 
cut  off  the  tops  and  tails  of  the  goose- 
berries ; till  the  basin  with  the  fruit,  put 
in  the  sugar, 
and  cover 
with  crust. 

Pinch  the 
edges  of  the 
pudding  to- 
gether, tie 
over  it  a boilid  tbuit  rcDDiiro. 
floured  cloth, 

ut  it  into  boiling  water,  and  boil  froij 
i to  3 hours ; turn  it  out  of  the  basin, 
and  serve  with  a jug  of  cream.  Time.-  - 
to  3 hours.  Average  cost,  lOff.  Suf- 
ficient for  6 or  7 persons.  Seasonable 
from  May  to  July. 

GOOSEBERRY  SAUCE  for 
Boiled  Mackerel. 

Ingredients. — 1 pint  of  green  goose- 
berries, 3 tablospoonfuN  of 
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Gooseberry  Tart 


(real  gravy  may  be  substituted  for  this), 
2 oz.  of  fresh  butter ; seasoning  to  taste 
of  salt,  pepper,  and  grated  nutmeg. 
Mode. — Boil  the  gooseberries  m water 
until  quite  tender ; strain  them,  and  rub 
them  through  a sieve.  Put  into  a sauce- 
■'►an  the  B&hamel  or  gravy,  with  the 
butter  and  seasoning  ; add  the  pulp  from 
the  gooseberries,  mix  all  well  together, 
and  heat  gradually  through.  A little 
pounded  sugar  added  to  this  sauce  is  by 
many  persons  considered  an  improve- 
ment, as  the  saccharine  matter  takes  off 
the  extreme  acidity  of  the  unripe  fruit. 
Time. — Boil  the  gooseberries  from  20 
minutes  to  J hour.  Sufficient.  — This 
quantity,  for  a large  dish  of  mackereL 
Seaso7iable  from  May  to  July. 

GOOSEBEKBY  TABT. 

Ingredients. — 1^  pint  of  gooseberries, 
A lb.  of  short  crust,  ^ lb.  of  moist  sugar. 
Mode. — With  a pair  of  scissors  cut  off 
the  tops  and  tails  of  the  gooseberries  ; 
put  them  into  a deep  pie-dish,  pile  the 
fruit  high  in  the  centre,  and  put  in  the 
sugar ; line  the  edge  of  the  dish  with 
short  crust,  put  on  the  cover,  and  orna- 
ment the  edges  of  the  tart ; bake  in  a 
good  oven  for  about  ^ hour,  and  before 
being  sent  to  table,  strew  over  it  some 
fine-sifted  sugar.  A jug  of  cream,  or  a 
dish  of  boiled  or  baked  custards,  should 
always  accompany  this  dish.  Time. — 
? hour.  Average  cost,  9d.  SufficieJit  for 
6 or  6 persons,  SeasonoIU  from  May  to 
July. 

GOOSEBERRY  TRIPLE. 

Ingredients. — 1 quart  of  gooseberries, 
sugar  to  taste,  1 pint  of  custard,  a plate- 
ful of  whipped  cream.  Mode. — Put  the 
gooseberries  into  a jar,  with  sufficient 
moist  sugar  to  sweeten  them,  and  boil 
them  until  reduced  to  a pulp.  Put  this 
pulp  at  the  bottom  of  a trifle-dish  ; poim 
over  it  a pint  of  custard  made  by  recipe, 
and,  when  cold,  cover  with  whipped 
cream.  Tho  cream  should  be  whipped 
the  day  before  it  is  wanted  for  table,  as 
it  will  then  be  so  much  firmer  and  more 
solid ; but  it  should  not  be  added  to  the 
fruit  until  a short  time  before  it  is  re- 
quired. Tho  dish  may  be  garnished  as 
fancy  dictates.  Tinu. — About  J hoim  to 
boil  the  gooseberries.  Average  cost, 
1<.  6d.  Sufficient  for  1 trifle.  Seasonable 
In  May,  June,  and  July. 


Gooseborry  Win© 


GOOSEBERRY  VXNEOAR.  (An 
Excellent  Recipe.) 

Ingredierds. — 2 pecks  of  crystal  goose* 
berries,  6 gallons  of  water,  12  lbs.  of 
foots  sugar  of  the  coarsest  brown  quality. 
Mode. — Mash  the  gooseberries  (which 
should  be  quite  ripe)  in  a tub  with  a 
mallet ; put  to  them  the  water  nearly 
milk- warm ; let  this  stand  24  hours ; then 
strain  it  through  a sieve,  and  put  the 
sugar  to  it ; mix  it  well,  and  tun  it. 
Ttese  proportions  are  for  a 9-gallon  cask ; 
and  if  it  be  not  quite  full,  more  water  must 
be  added.  Let  the  mixture  be  stirred 
from  the  bottom  of  tho  cask  two  or  three 
times  daily  for  three  or  four  days,  to 
assist  the  melting  of  the  sugar ; then 

aste  a piece  of  linen  cloth  over  tho 

unghole,  and  set  the  cask  in  a warm 
place,  but  not  in  the  sun ; any  comer  of 
a warm  kitchen  is  tho  best  situation  for 
it.  The  following  spring  it  should  bo 
drawn  off  into  stone  bottles,  and  tho 
vinegar  wiU  be  tit  for. use  twelve  months 
after  it  is  made.  This  will  be  found  a 
most  excellent'  preparation,  greatly  su- 
perior to  much  that  is  sold  under  the 
name  of  the  best  white  wine  vinegar. 
Many  years’  experience  has  proved  that 
pickle  made  with  this  vinegar  will  keep, 
when  bought  vinegar  will  not  jireserve 
tho  ingredients.  The  cost  per  gallon  is 
merely  nominal,  especially  to  those  who 
reside  in  the  country  and  grow  their 
own  gooseborries ; the  coarse  sugar  is 
then  the  only  ingredient  to  be  purchased. 
Time. — To  remain  in  the  cask  9 months. 
Average  cost,  when  the  gooseberries  have 
to  be  purchased.  Is.  'per  gallon ; when 
they  are  grown  at  home,  65.  per  gallon. 
SeasonaMe. — This  should  be  made  the 
end  of  June  or  the  beginning  of  July, 
when  gooseberries  are  ripe  and  plen- 
tifuL 

GOOSEBERRY  WINE,  Efiferves- 
cing. 

Ingredients. — To  every  gallon  of  water 
allow  6 lbs.  of  green  gooseberries,  3 lbs. 
of  lump  sugar.  Mode. — This  wine  should 
be  prepared  from  unripe  gooseberries,  in 
order  to  avoid  the  flavour  which  the  fruit 
would  give  to  the  wine  when  in  a mature 
state.  Its  briskness  depends  more  upon 
the  time  of  bottling  than  upon  the  un- 
ripe state  of  the  f^it,  for  efforvesciiig 
wine  can  bo  made  from  fruit  that  is^  ripe 
as  well  as  that  which  is  unripe.  The  fruit 
should  be  selected  when  it  has  near 
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attained  its  full  growth,  ami  consequently 
before  it  shows  tendency  to  ripen. 
Any  bruised  or  decayed  berries,  and  those 
that  are  very  small,  should  be  rejected. 
The  blossom  and  stalk  ends  should  be 
removed,  and  the  fmit  well  bruised  in  a 
tub  or  pan,  in  such  quantities  as  to 
insure  each  berry  being  broken  without 
crushing  the  seeds.  Pour  the  water 
(which  should  be  warm)  on  the  fruit, 
squeeze  and  stir  it  with  the  hand  until 
all  the  pulp  is  removed  from  the  skin  and 
seeds,  and  cover  the  whole  closely  for 
24  hours ; after  which,  strain  it  through 
a coarse  bag,  and  press  it  with  as  much 
force  as  can  be  conveniently  applied,  to 
extract  the  whole  of  the  juice  and  liquor 
the  fruit  may  contain.  To  every  40  or 
60  lbs.  of  fruit  cue  gallon  more  of  hot 
water  may  be  passed  through  the  marc, 
or  husks,  in  order  to  obtain  any  soluble 
matter  that  may  remain,  and  be  again 
pressed.  The  juice  should  be  put  into  a 
tub  or  pan  of  »'4ifficient  size  to  containall 
of  it,  and  the  sugar  added  to  it.  Lot  it 
bo  well  stirred  until  the  sugar  is  dissolved, 
and  place  the  pan  in  a warm  situation  ; 
keep  it  closely  covered,  and  let  it  ferment 
for  a day  or  two.  It  must  then  be  drawn 
off  into  clean  casks,  placed  a little  on  one 
side  for  the  scum  that  arises  to  be  thrown 
out,  and  the  casks  kept  filled  with  the 
remaining  “must,”  that  should  bo  re- 
served for  that  purpose.  When  the  active 
fermentation  has  ceased,  the  casks  should 
be  plugged  upright,  again  filled,  if  neces- 
sary, the  bung^  be  put  in  loosely,  and, 
after  a few  days,  when  the  fermentation 
is  a little  more  languid  (which  may  be 
known  by  the  hissing  noise  ceasing),  the 
bungs  should  be  driven  in  tight,  and  a 
spile-hole  made,  to  give  vent  if  necessary. 
About  November  or  December,  on  a clear 
fin  3 day,  the  wine  should  be  racked  from 
its  lees  into  clean  casks,  which  may  be 
rinsed  with  brandy.  After  a month,  it 
should  bo  examined  to  see  if  it  is  suffi- 
ciently clear  for  bottling  ; if  not,  it  must 
be  fined  with  isinglass,  which  may  be 
dissolved  in  some  of  the  wine  : vl  oz.  will 
be  sufficient  for  9 gallons.  In  bottling 
the  wine,  it  will  be  necessary  to  wire  the 
corks  down,  or  to  tie  them  down  with 
string.  Old  champagne  bottles  are  the 
best  for  this  wine.  In  March  or  April,  or 
when  the  gooseberry  bushes  begin  to 
blossom,  the  wine  must  be  bottled,  in 
order  to  insure  its  being  effervescing.  »Sea- 
tonable. — Make  this  the  end  of  May  or  be- 
ginning of  June,  bofaro  the  berries  rinon. 


Gravy,  a good  Beef 


GRAVIES,  General  Stock  for 

By  the  addition  of  varioiis  store  sauces, 
thickening  and  flavouring,  good  stock 
may  be  converted  into  good  gravies.  It 
should  be  borne  in  mind,  howovsr,  cOat 
the  goodness  and  strength  of  .spices, 
wines,  flavourings,  &c.,  evaporata,  and 
that  they  lose  a great  deal  of  their  fra- 
grance if  added  to  the  gravy  a long  time 
before  they  are  wanted.  If  this  point 
is  attended  to,  a saving  of  one  half  the 
quantity  of  these  ingredients  will  be 
effected,  as,  with  long  boiling,  the  fla- 
vour almost  entirely  passes  away.  The 
shank -bones  of  mutton,  previously  well 
soaked,  will  be  found  a great  assistance 
in  enriching  gravies ; a kidney  or  melt, 
beef  skh’t,  trimmings  of  meat,  &c.  &c., 
answer  very  well  when  only  a small  quan- 
tity is  wanted,  and  a good  gravy  need 
not  necessarily  be  so  very  expensive  ; for 
economically-prepared  dishes  are  ofteiw 
times  found  as  savoury  and  wholesome  as^ 
dearer  ones.  The  cook  should  also  re- 
member that  the  fragrance  of  gravid 
should  not  bo  overpowered  by  too  much 
spice,  or  any  strong  essences,  and  that 
they  should  always  be  warmed  in  a bain 
marie,  after  they  are  flavoured,  or  else  in 
a jar  or  jug  placed  in  a saucepan  full  of 
boiling  water.  The  remains  of  roast- 
meat  gravy  should  always  be  saved  ; as, 
when  no  meat  is  at  hand,  a very  nice 
gravy  in  haste  may  bo  made  from  it,  and 
when  added  to  hashes,  ragoftts,  &o.,  is  9 
great  improvement. 


GRAVir',  a Good  Beef,  for  Poultry, 
Game,  &o. 

InmedienU. — ^ lb.  of  lean  beef,  J pint 
of  cold  water,  1 shalot  or  small  onion,  h a 
teaspoenful  of  salt,  a little  pepper,'  1 
tablespoonful  of  Harvey’s  sauce  or  mush- 
room ketehup,  .4  a teaspoonful  of  arrow- 
root.  Mode. — Cutup  the  beef  into  small 
pieces,  and  put  it,  with  the  water,  into  * 
stewpan.  Add  the  shalot  and  seasoniiij,^ 
and  simmer  gently  for  3 hours,  taking 
care  that  it  does  not  boil  fast.  A shor^ 
time  before  it  is  required,  take  the  arrow 
root,  and  bavin?.'  mixed  it  with  a littl : 
cold  water,  pa/'  " into  the  gravy,  which 
keep  stirring,  Vvi^g  the  Harvey’s  sauce, 
and  just  letting'  ;t  noil  Strain  off  the 
pavy  in  a tureen,  and  serve  very  hot. 
Time. — 3 hours.  Averti(/t  cat,  fed.  par 
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Oravy,  Beef 


GRAVTT,  Beef,  a Quickly  Made. 

Ingredients. — J lb.  of  shiu  of  beef, 
onion,  carrot,  2 or  3 sprigs  of  parsley 
and  savoury  herbs,  a piece  of  butter 
about  the  size  of  a walnut ; cayenne  and 
mace  to  taste,  f pint  of  water.  Mode. — 
Cut  up  the  meat  into  very  small  pieces, 
slice  the  onion  and  carrot,  and  put  tliem 
Into  a small  saucepan  with  the  butter. 
Keep  stirring  over  a sharp  fire  until  they 
have  taken  a httle  colour,  when  add  the 
water  and  the  remaining  ingredients. 
Simmer  for  s hour,  skim  well,  strain,  and 
flavour,  when  it  will  be  ready  for  use. 
Time. — j hour.  Average  cost,  for  this 
quantity,  5d. 

QBAVY,  Brown. 

Ingredients. — 2 oz.  oif  butter,  2 large 
onions,  2 lbs.  of  shin  of  beef,  2 small 
slices  of  lean  bacon  (if  at  hand),  salt  and 
whole  pepper  to  taste,  3 cloves,  2 quarts 
of  water.  For  thickening,  2 oz.  of  butter, 
3 oz.  of  flour.  Mode. — Put  the  butter 
into  a stewpan ; set  this  on  the  fire, 
throw  in  the  onions  cut  in  rings,  and  fry 
them  a light  brown ; then  add  the  beef 
and  bacon,  which  should  bo  cut  into 
small  square  pieces  ; season,  and  pour  in 
a teacupful  of  water  ; lot  it  boil  for  about 
ten  minutes,  or  until  it  is  of  a nice  brown 
colour,  occasionally  stirring  the  contents. 
Now  fill  up  with  water  in  the  above  pro- 
portion ; let  it  boil  up,  when  draw  it  to 
the  side  of  the  fire  to  simmer  very  gently 
for  1.^  hour  ; strain,  and  when  cold,  taka 
off  all  the  fat.  In  tliickening  this  gravy, 
melt  3 oz.  of  butter  in  a stewpan,  add  2 
oz.  of  flour,  and  stir  till  of  a light-brown 
colour  ; when  cold,  add  it  to  tho  strained 
gravy,  and  boil  it  up  quickly.  This 
thickening  may  be  made  in  larger  quan- 
tities, and  kept  in  a stone  jar  for  use 
when  wanted.  Time.  — Altogether,  2 
hours.  Average  cost,  4c?.  per  pint. 

QEAVY,  Brown,  without  Meat. 

ingredients. — 2 largo  onions,  1 large 
ftuTot,  2 oz.  of  butter,  3 pints  of  boiling 
water,  1 bunch  of  savoury  herbs,  a wine- 
glassful  of  good  beer ; salt  and  pepper  to 
taste.  Mode. — Slice,  flour,  and  fry  the 
onions  and  carrots  in  tho  butter  until  of 
f.  nice  hght-brown  cfr'r^^.*,  then  add  the 
i)oiling  water  and  tht  twmaining  ingre- 
dients ; let  tho  whole  stew  gently  for 
obout  an  hour,  then  strain,  and  when 
cold,  skim  off  all  tho  fat.  Thicken  it, 
and-  if  thought  necessary,  add  a few  drops 


Gravy,  Cheap 


of  colouring.  Time. — 1 hour.  Average 
cost,  2d.  per  pint. 

Note. — Tho  addition  of  a small  quan- 
tity of  mushroom  ketchup  or  Harvoy’a 
sauce  very  much  improves  the  flavour  of 
this  gravy. 

GRAVY,  Cheap,  for  Minoed  VeaL 

Ingredients. — Bones  and  trimmings  of 
cold  roast  or  boiled  veal,  IJ  pint  of 
water,  1 onion,  | teaspoonful  of  minced 
lemon-peel,  ^ teaspoonful  of  salt,  1 blade 
of  pounded  mace,  the  juice  of  ^ lemon ; 
thickening  of  butter  and  flour.  Mode.  — > 
Put  all  the  ingredients  into  a stewpan, 
except  the  thickening  and  lemon-juice, 
and  let  them  simmer  very  gently  for 
rather  more  than  1 hour,  or  until  the 
liquor  is  reduced  to  a pint,  when  strain 
through  a hair  sieve.  Add  a thickening 
of  butter  and  flour,  and  the  lemon -juice  ; 
set  it  on  the  fire,  and  let  it  just  boil  up, 
when  it  will  be  ready  for  use.  It  may  be 
flavoured  with  a httle  tomato  sauce,  and, 
where  a rather  dark-coloured  gravy  is 
not  objected  to,  ketchup,  or  Harvey’s 
sauce,  may  be  added  at  pleasure.  Time. 
— Rather  more  than  1 hour.  Average 
cost,  Zd. 

GRAVY,  Cheap,  for  Hashes,  &o. 

Ingredients. — Bones  and  trimmings  of 
the  cooked  joint  intended  for  hashing,  ^ 
teaspoonful  of  salt,  teaspoonful  of 
whole  pepper,  ^ teaspoonfui  of  whole 
allspice,  a small  faggot  of  savoury  herbs, 

head  of  celery,  1 onion,  1 oz.  of  butter, 
thickening,  sufficient  boiling  water  to 
cover  tho  bones.  Mode. — Chop  the  bones 
in  small  pieces,  and  put  them  in  a stew- 
pan, with  the  trimmings,  salt,  pepper, 
spice,  herbs,  and  celery.  Cover  with 
boiling  water,  and  lot  the  whole  simmer 
gently  for  l.J  or  2 hours.  Slice  and  fry 
the  onion  in  the  butter  till  it  is  of  a pale 
brown,  and  mix  it  gradually  with  the 
gravy  made  from  the  bones  ; boil  for  ^ 
hour,  and  strain  into  a basin  ; now  put 
it  back  into  tho  stewpan  ; flavour  with 
walnut  pickle  or  ketchup,  pickled-onion 
liquor,  or  any  store  sauce  that  may  be 
preferred.  Thicken  with  a little  Initter 
and  flour,  kneaded  together  on  a plate, 
and  tho  gravy  will  be  ready  for  use. 
After  the  thickening  is  added,  tho  gravy 
should  just  boil,  to  take  olf  the  rawness 
of  the  flour.  Time.— 2 hours,  or  rather 
more.  Average  cost,  4rf. , oxcluBiva  oi  tha 
bones  and  trimmings. 
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Gravy  for  Boast  Meat 


GRAVY  for  Boast  Meat. 

Ingredients.— Gr&vj Mode. — Put 
a common  dish  with  a small  quantity  of 
salt  in  it  under  the  meat,  about  a quar- 
ter of  an  hour  before  it  is  removed  from 
the  fire.  When  the  dish  is  full,  take  it 
away,  baste  the  meat,  and  pour  the  gravy 
into  the  dish  on  which  the  joint  is  to  be 
served. 

GRAVY  for  Venison. 

Ingredient*. — Trimmings  of  venison,  3 
or  4 mutton  shank-bones,  salt  to  taste,  1 
int  of  water,  2 teaspoonfuls  of  walnut 
etchup.  Mode. — Brown  the  trimmings 
over  a nice  clear  fire,  and  put  them  in  a 
stowpan  with  the  shank-bones  and  water ; 
simmer  gently  for  2 hours,  strain  and 
skim,  and  add  the  walnut  ketchup  and  a 
seasoning  of  salt.  Lot  it  just  boil,  when 
it  is  ready  to  servo.  Time. — 2 hours. 

GRAVY,  Jugged  (Excellent). 

Ingredient*. — 2 lbs.  of  shin  of  beef,  ^ 
lb.  of  lean  ham,  1 onion  or  a few  shalots, 
2 pints  of  water,  salt  and  whole  popper 
to  taste,  1 blade  of  mace,  a faggot  of 
savoury  herbs,  A a largo  carrot,  ^ a head 
of  celery.  Mode. — Cut  up  the  beef  and 
ham  into  small  pieces,  and  slice  the  vege- 
^bles ; take  a jar,  capable  of  holding 
two  pints  of  water,  and  arrange  therein, 
in  la^-ers,  the  ham,  meat,  vegetables,  and 
seasoning,  alternately,  filling  up  with  the 
above  quantity  of  water ; tie  down  the 
jar,  or  put  a plate  over  the  top,  so  that 
the  steam  may  not  escape ; place  it  in 
the  oven,  and  let  it  remain  there  from  6 
to  8 hours ; should,  however,  the  oven 
bo  very  hot,  less  time  will  be  required. 
When  sufficiently  cooked,  strain  the 
gravy,  and  when  cold,  remove  the  fat. 
It  may  be  flavoured  with  ketchup,  wines, 
or  any  other  store  sauce  that  may  be  pre- 
ferred. It  is  a good  plan  to  put  the  jar 
in  a cool  oven  over-night,  to  draw  the 
gravy ; and  then  it  will  not  require  so 
long  baking  the  following  day.  Time. — 
From  6 to  8 hours,  according  to  the  oven. 
Average  cost,  Id.  per  pint. 

GRAVY-KETTLB. 

This  is  a utensil  which  will  not  bo 
found  in  every  kitchen  ; but  it  is  a useful 
one  where  it  is  necessary  to  keep  (Taviea 
hot  for  purpose  of  pouring  over  vari- 


Gravy, Rich 


ous  dishes  as  they  are  cooking.  It  is 
made  of  ooppor,  and  should,  coitse- 


GBXVT-XBTTLB. 

quently,  be  heated  over  the  hot-plate,  U 
there  be  one,  or  a charcoal  stove. 


GRAVY  made  without  Meat  for 
Fowls. 

Ingredients. — The  necks,  feet,  livers, 
and  gizzards  of  the  fowls,  1 slice  of 
toasted  bread,  onion,  1 faggot  ol  sa 
voury  herbs,  salt  and  pepper  to  taste,  I 
pint  of  water,  thickening  of  butter  and 
flour,  1 dessertspoonful  of  ketchup. 
Mode. — Wash  the  feet  of  the  fowls  tho- 
roughly clean,  and  cut  them  and  the 
neck  into  small  pieces.  Put  these  into  a 
stowpan  with  the  bread,  onion,  herbs, 
seasoning,  livers,  and  gizzards  ; pour  the 
water  over  them  and  simmer  gently  for 
1 hour.  Now  take  out  the  liver,  pound 
it,  and  strain  the  liquor  to  it.  Add  a 
thickening  of  butter  and  flour,  and  a 
flavouring  of  mushroom  ketchup  ; boil  it 
up  and  serve.  Time. — 1 hour.  Average 
cost,  id.  per  pint. 

GRAVY,  Rich,  for  Hashos,  Ragouts, 
&c. 

Ingredients. — 2 lbs.  of  shin  of  beef,  1 
largo  onion  or  a few  shalots,  a little  flour, 
a bunch  of  savoury  herbs,  2 blades  of 
mace,  2 or  3 cloves,  4 whole  allspice, 
teaspoonful  of  whole  pepper,  1 slice  of 
lean  ham  or  bacon,  ^ a head  of  celery 
(when  at  hand),  2 pints  of  boiling  water 
salt  and  cayenne  to  taste.  Mode. — Cut 
the  beef  into  thin  slices,  as  also  the  onions, 
dredge  them  with  flour,  and  fry  of  a pule 
brown,  but  do  not  allow  them  to  get 
black ; pour  in  the  boiling  water,  let  it 
boil  up,  and  skim.  Add  the  remaining 
ingredients,  and  simmer  the  whole  very 
gently  for  2 hours,  or  until  all  the  juices 
are  extracted  from  the  meat ; put  it  by 
to  get  cold,  when  take  off  aU  the  fat. 
This  gravy  may  bo  flavoured  with  ket- 
chup, store  sauces,  wine,  or,  in  fact,  any- 
thing that  may  give  additional  and  suit- 
able relish  to  the  dish  It  is  intended  for. 
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Gravy  Soup 


Time.  — Rather  more  than  2 hours.  A ve- 
rage  cost,  SU.  per  pint. 

GBAYTT  SOUP. 

Inmedienit. — 6 lbs.  of  shin  of  beef,  a 
knucKle  of  veal  weighing  5 lbs.,  a few 
ieces  or  trimmings,  2 slices  of  nicely- 
avoured  lean  ham ; \ lb.  of  butter,  4 
onions,  4 carrots,  1 turnip,  nearly  a head 
of  celery,  3 blades  of  mace,  6 cloves,  a 
bunch  of  savoury  herbs,  seasoning  of  s^t 
and  pepper  to  taste,  3 lumps  of  sugar,  6 
quarts  of  boiling  soft  water.  It  can  be 
flavoured  with  ketchup,  Leamington 
sauce,  Harvey’s  sauce,  and  a little  soy. 
Mode.  — Slightly  brown  the  moat  and 
harn  in  the  butter,  but  do  not  let  them 
bum.  When  this  is  done,  pour  to  it  the 
water,  and  as  the  scum  rises,  take  it  off ; 
when  no  more  appears,  add  all  the  other 
ingredients,  and  let  the  soup  simmer 
slowly  by  the  fire  for  6 hom's  without 
stirring  it  any  more  from  the  bottom ; 
take  it  off,  and  let  it  settle  ; skim  off  all 
the  fat  you  can,  and  pass  it  through  a 
sieve  or  cloth.  When  perfectly  cold  you 
can  remove  all  the  fat,  and  leave  the 
sediment  untouched,  which  serves  very 
nicely  for  thick  gravies,  hashes,  &c.  Time. 
— 7 hours.  Average  cost,  Is.  per  quart. 
Seasonable  all  the  year.  Sufficient  for  14 
persons. 

QBAVY,  Veal,  for  Wliite  Sauces, 
Fricassees,  &o. 

Ingredients.  — 2 slices  of  nicely-fla- 
voured lean  ham,  any  poultry  trimmings, 

3 lbs.  of  lean  veal,  a faggot  of  savoury 
herbs,  including  pai-sley,  a few  green 
onions  (or  1 large  onion  may  be  substi- 
tuted for  those),  a few  mushrooms,  when 
obtainable ; 1 blade  of  mace,  salt  to 
taste,  3 pints  of  water.  Mode. — Cut  up 
the  ham  and  veal  into  small  square 
lieces,  put  these  in  a stewpan,  moiston- 
ng  them  with  a small  quantity  of  water; 
oliice  tiiem  over  the  fire  to  draw  down. 
Wlien  the  bottom  of  the  stewpan  becomes 
covered  with  a white  glaze,  fill  up  with 
water  in  the  above  proportion ; add  the 
'tomaining  ingredients,  stew  very  slowly 
lor  3 or  4 hours,  and  do  not  forget  to 
skim  well  the  moment  it  boils.  Put  it 
by,  and  when  cold  take  off  all  the  fat. 
This  may  bo  used  for  B&hamel,  sauce 
tournee,  and  many  other  white  sauces. 
Time. — 3 or  4 haura.  Average  cost,  9d. 
per  pint.  I 


Greengages,  to  Preserve 


GBEENGAGB  JAM. 

Inqredienis.  — To  every  lb.  of  fruit, 
weigned  before  being  stoned,  allow  ^ lb. 
of  lump  sugar.  Mode. — Divide  the  green- 
gages, take  out  the  stones,  and  put  them 
into  a preseiwing-pan.  Dring  the  fiT.lf 
to  a boil,  then  add  the  sugar,  and  keep 
stirring  it  over  a gentle  fire  until  it 
melted.  Remove  all  the  scum  as  itrisc.e, 
and,  just  before  the  jam  is  done,  boil  it 
rapimy  for  5 minutes.  To  ascertain  whon 
it  is  sufficiently  boiled,  pour  a little  on  a 
plate,  and  if  the  syrup  thickens  and  ap- 
pears firm,  it  is  done.  Have  ready  half 
the  kernels  blanched  ; put  them  into  the 
jam,  give  them  one  boil,  and  pour  the 
preserve  into  pots.  When  cold,  cover 
down  with  oiled  papers,  and,  over  these, 
tissue  paper  brushed  over  on  both  sides 
with  the  white  of  an  egg.  Time. — j 

hour  after  the  sugar  is  added.  Aver  age 

cost,  from  fid.  to  8d.  per  lb.  pot.  Svffi- 
dent. — Allow  about  lA  pint  of  fruit  for 
every  lb.  pot  of  jam.  iSeasonalle. — Make 
this  in  August  or  September. 

GBEENGAGES,  Compote  of. 

Ingredie/its. — 1 pint  of  syrup,  1 quart 
of  greengages.  Mode. — Make  a synip, 
skim  it  well,  and  put  in  the  greengagos 
when  the  sjrrup  is  boiling,  having  previ- 
ously removed  the  stalks  and  stones  from 
the  fruit.  Boil  gently  for  hour,  or  until 
the  fruit  is  tender ; but  take  care  not  to 
let  it  break,  as  the  appearance  of  the 
dish  would  be  spoiled  were  the  fruit  re- 
duced to  a pulp.  Take  the  greengages 
carefully  out,  place  them  on  a glass  dish, 
boil  the  syrup  for  another  .5  minutes,  lot 
it  cool  a little,  pour  over  the  fruit,  and, 
when  cold,  it  will  be  ready  for  use.  Time. 
— i hour  to  simmer  the  fruit,  5 minutes 
the  syrup.  A verage  cost,  in  full  season, 
lOd.  Sufficient  for  4 or  6 persons. 
Seasonable  in  July,  August,  and  Sep- 
tember. 

GHEEIST GAGES,  to  JPreserve  and 
Dry. 

Ingredients.  — To  every  lb.  of  sugar 
allow  1 lb.  of  fniit,  ^ pint  of  water. 
Mode. — For  this  purpose,  the  fruit  must 
be  used  before  it  is  quite  ripe,  and  port 
of  the  stalk  must  be  left  on.  Weigh  the 
fruit,  rejecting  all  that  is  in  the  least  de- 
gree blemished,  and  put  it  into  a lined 
saucepan  with  the  sugar  and  water, 
which  should  have  been  previously  boiled 
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Oreongages,  Preserved  in  Syrup 


together  to  a rich  syrup.  Boil  the  fruit 
in  tuis  for  10  minutes,  remove  it  from 
the  fire,  and  drain  the  greengages.  The 
next  day,  boil  up  the  syrup  and  put  in 
the  fruit  again,  and  let  it  simmer  for  3 
ininutoa,  and  drain  the  syrup  away. 
Continue  this  process  for  5 or  (5  days, 
and  the  last  time  place  the  greengages, 
when  dniinod,  on  a hair  sieve,  and  put 
them  in  an  oven  or  warm  spot  to  dry ; 
keep  them  in  a box,  with  paper  between 
each  layer,  in  a place  free  from  damp. 
Time. — 10  minutes  the  first  time  of  boil- 
ing. Seasonable. — Make  this  in  August 
or  September. 

GREENOAGES,  Preserved  in 
Syrup. 

Ingredients. — To  ever>*lb.  of  fruitallow 
1 lb.  of  loaf  sugar,  pint  of  water.  Mode. 
— Boil  the  sugar  and  water  together  for 
about  10  minutes ; divide  the  green- 
gages, take  out  the  stones,  put  the  fruit 
into  the  syrup,  and  let  it  simmer  gently 
until  nearly  tender.  Take  it  off  the  fire, 

ut  it  into  a largo  pan,  and,  the  next  day, 

oil  it  up  again  for  about  10  minutes 
with  the  kernels  from  the  stones,  which 
should  be  blanched.  Put  the  fmit  care- 
fully into  jars,  pour  over  it  the  syrup, 
and,  when  cold,  cover  down,  so  that  the 
air  is  quite  excluded.  Let  the  syrup  be 
well  skimmed  both  the  first  and  second 
day  of  boiling,  otherwise  it  will  not  be 
clear.  Time. — 10  minutes  to  boil  the 
BjTup ; i hour  to  simmer  the  fruit  the 
first  day,  10  minutes  the  second  day. 
A vera/]e  cost,  from  Qd.  to  8rf.  per  lb.  pot. 
Sufficient. — Allow  about  1 pint  of  fioiit 
to  fill  a 1-lb.  pot.  Seasonable. — Make 
this  in  August  or  September. 

GREENS,  Boiled  Turnip. 

Ingredients.. — To  each  .j  gallon  of  w.ator 
allow  1 heaped  tablespoonful  of  salt ; tur- 
nip-greens. Mode. — Wash  the  ^eens 
well  in  two  or  three  waters,  and  pick  off 
all  the  decayed  and  deed  leaves ; tie 
them  in  small  bunches,  and  put  them 
into  plenty  of  boiling  water,  salted  in  the 
above  proportion.  Keep  them  boiling 
quickly,  with  the  lid  of  the  saucepan 
uncovered,  and  when  tender,  pour  them 
into  <<vlander ; let  them  dram,  arrange 
them  ja  a vegetable-dish,  remove  the 
string  that  the  greens  were  tied  with, 
and  serve.  Time. — 15  to  20  minutes. 
Average  cost,  4d.  for  a dish  for  8 persons. 
Sf/ieo-^'^ble  in  March.  April,  and  May. 


Grouse,  to  Carve 


GROUSE  PIE. 

Ingredients. — Grouse  ; cayenne,  salt, 
and  popper  to  taste ; 1 lb.  of  rump-steak, 
i j)int  of  well-seasoned  broth,  puff-paste. 
Mode. — Line  the  bottom  of  a pie-dish 
with  the  rump-steak  cut  into  neat  pieces, 
and,  should  the  grouse  be  largo,  out  them 
into  joints;  but,  if  small,  they  ma3'  bo 
laid  m the  pie  whole  ; season  highly  with 
salt,  cayenne,  and  black  pepper ; pour 
in  the  broth,  and  cover  with  a I'uff- paste  ; 
brush  the  crust  over  with  the  yolk  of  an 
egg,  and  bake  from  ^ to  1 hour.  If  tlie 
grouse  is  cut  into  joints,  the  backbones 
and  trimmings  will  make  the  gravy,  by 
stowing  them  with  an  onion,  a little 
sherry,  a bunch  of  herbs,  and  a blade  of 
mace : this  should  be  poirrod  in  after 
the  pie  is  baked.  Time. — J to  1 hour. 
Average  cost,  exchiirtve  of  the  grouse, 
which  are  seldom  bought.  Is.  9f/.  Season^ 
able  from  the  12th  of  A.ugust  to  the 
beginning  of  December. 

GROUSE,  Roast. 

Ingredients. — Grouse,  butter,  a thick 
slice  of  toastetl  bread.  Mode. — I et  the 
birds  hang  as  long  as  possible ; plu  ck  and 
draw  them ; wipe,  but  do  not  wa,sh  them, 
inside  and  out,  and  tniss  them  w ithout 
the  head,  the  same  as  for  a roast  fowl. 
Many  persons  still  continue  to  truss  them 
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with  the  head  under  the  wing,  but  the 
former  is  now  considered  the  most  ap- 
pro vid  method.  Put  them  down  to  a 
sharp  clear  fire ; keep  them  well  basted 
the  whole  of  the  time  they  are  cooking, 
a«id  serve  them  on  a buttered  toast, 
soaked  in  the  dripping-pan,  with  a little 
melted  butter  poured  over  them,  or  with 
bread-sauce  and  gravy.  Time.  — A 
hour  ; if  liked  very  thoroughly  done,  35 
minutes.  Average  cost,  2s.  to  2s.  6rf. 
the  brace;  but  seldom  bought.  Suffi- 
cient.— 2 for  a dish.  SeasonaHe  from 
the  12th  of  August  to  the  beginning  of 
December 

GROUSE,  to  Carve. 

Groime  may  bo  carved  in  the  way  firrt 
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Grouse  Salad 


described  in  carving  partridge.  The 
backbone  of  the 
grouse  is  highly 
esteemed  by  many, 
and  this  part  of 
EOASi  GEOusH.  many  game  birds 

ia  considered  the  finest-flavoured. 


GROUSE  SALAD  (Boyer’s  Re- 
cipe improved.) 

Ingredients— eggs,  butter,  fresh  salad, 
2 or  3 jfTouse ; for  the  sauce,  1 table- 
spoonfii4  of  minced  shalot,  2 tablespoon- 
fuls of  pounded  sugar,  the  yolks  of  2 
eggs,  1 teaspoonful  of  minced  parsley, 
i oz.  of  salt,  12  tablespoonfuls  of  oil, 
4 tablespoonfuls  of  Chili  vinegar,  1 gill 
of  cream,  2 tablespoonfuls  of  chopped 
tarragon  and  chervil.  Mode. — Boil  the 
eggs  hard,  shell  them,  throw  them  into 
cold  water,  cut  a thin  slice  off  the  bot- 
tom to  facilitate  the  proper  placing  of 
them  in  the  dish,  cut  each  one  into  four 
engthwise,  and  make  a very  thin  flat 
border  of  butter,  about  one  inch  from  the 
edge  of  the  dish  the  salad  is  to  be  served 
on  ; fix  the  pieces  of  egg  upright  close 
to  each  other,  the  yolk  outside,  or  the 
yolk  and  white  alternately ; lay  in  the 
centre  a fresh  salad  of  whatever  is  in  sea- 
son, and,  having  previously  roasted  the 
grouse  rather  underdoue,  cut  it  into  eight 
or  ton  pieces,  and  prepare  the  sauce  as 
follows; — Put  the  shalots  into  a basin, 
with  the  sugar,  the  yolk  of  an  egg,  the 
parsley,  and  salt,  and  mix  in  by  degrees 
the  oil  and  vinegar  ; when  all  the  ingre- 
dients are  well  mixed,  put  the  sauce  on 
ice  or  in  a cool  place.  When  ready  to 
servo,  whip  the  cream  rather  thick,  which 
lightly  mix  with  it ; then  lay  the  inferior 
p.arts  of  the  grouse  on  the  salad,  sauce 
ov  er  so  as  to  cover  each  piece,  then  lay 
3ver  the  salad  and  the  remainder  of  the 
grouse,  pour  the  rest  of  the  sauce  over, 
and  serve.  The  eggs  may  bo  ornamented 
with  a little  dot  of  radishes  or  beetroot 
ou  the  point.  Anchovy  and  gherkin,  cut 
into  small  diamonds,  may  bo  placed  be- 
tween, or  cut  gherkins  in  slices,  and  a 
border  of  them  laid  round.  Tarragon  or 
chervil-leavos  are  also  a pretty  addition, 
d’ho  remains  of  cold  black-game,  phoa- 
»aut,  or  partridge  may  bo  used  in  the 
above  manner,  aud  will  make  a very  de- 
licate dish.  Average  cost,  2^.  6d.  Sta- 
sonabie  from  the  12th  of  August  to  the 
bettinning  of  December. 


Gurnet 


GRUEL,  to  make. 

Ingredients. — 1 tablespoonful  of  Robin- 
son’s patent  groats,  2 tablespoonfuls  of 
cold  water,  1 pint  of  boiling  water. 
Mode.  — Mix  the  prepared  groats  smoothly 
with  the  cold  water  in  a basin  ; pour 
over  them  the  boiling  water,  stirring  it 
all  the  time.  Put  it  into  a very  clean 
saucepan ; boil  the  gruel  for  10  minutes, 
keeping  it  well  stirred  ; sweeten  to  taste, 
and  serve.  It  may  be  flavoured  with  a 
small  piece  of  lemon -peel,  by  boiling  it 
in  the  gruel,  or  a little  grated  nutmeg 
may  bo  put  in  ; but  in  these  matters  the 
taste  of  the  patient  should  be  consulted. 
Pour  the  gi'uol  in  a tumbler,  and  serve. 
When  wine  is  allowed  to  the  invalid,  2 
tablespoonfuls  of  sherry  or  port  make 
this  preparation  very  nice.  In  cases  of 
colds,  the  same  quantity  of  spirits  is 
sometimes  added  instead  of  wine.  Time. 
— 10  minutea  Sujicient  to  make  a pint 
of  grueh 

GUDGEONS. 

Ingredients.  — Egg  and  bread-crumbs 
suflicient  for  the  quantity  of  fish ; hot 
lard.  Mode.  — Do  not  scrape  off  the 
scales,  but  take  out  the  gills  and  inside, 
and  cleanse  thoroughly  ; wipe  them  dry, 
flour  and  dip  them  into  egg,  and  sprinkle 
over  with  bread-crumbs.  Fry  of  a nice 
brown.  Time. — 3 or  4 minutes.  Aver- 
age cost.  — Seldom  bought.  Seasonable 
from  March  to  July.  Sufficient.— d for 
each  person. 

GUINEA-FOWL,  Roast,  Larded. 

Ingredients. — A ^inea-fowl,  lardoons, 
flour,  aud  salt.  Mode. — When  this  bird 
is  larded,  it  should  bo  trussed  the  same 
as  a pheasant ; if  plainly  roasted,  truss 
it  like  a turkey.  After  larding  and  truss- 
ing it,  p\it  it  down  to  roast  at  a brisk 
fire ; keep  it  well  basted,  and  a short 
time  before  serving,  dredge  it  with  a 
little  flour,  and  let  it  froth  uicely.  Serve 
with  a little  gravy  in  the  dish,  and  a 
tureen  of  the  same,  and  one  of  w-ell-mads 
bread-sauce.  Time.  — Guinea-fowl,  lar- 
ded, l;i  hour ; plainly  roasted,  about  1 
hour.  Sufficient  for  (i  persons.  Seaso/t 
able  in  winter. 

iVote.— The  breast,  if  larded,  should 
bo  covered  with  a piece  of  paper,  and  re 
moved  about  10  minutes  before  serving. 

GURNET,  or  GURNARD. 

Ingredients. — 1 gurnet,  6 oz.  of  salt  to 
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Haddock,  Baked 


each  ^Ilon  of  water.  Mode. — Cleanse 
the  fish  thoroughly,  and  cut  off  the  fins ; 
have  ready  some  boiling  water,  with  salt 
in  the  above  proportion ; put  the  fish  in, 
and  simmer  very  gently  for  i hour. 
Parsley  and  butter,  or  anchovy  sauce, 
should  be  served  with  it.  Time. — ^ hour. 
Averanecost. — Seldom  bought.  Seasonable 
from  October  to  March,  but  in  perfection 
in  October.  Sufficient. — A middling-sized 
fne  for  two  persons. 

Note. — This  fish  is  frequently  stuffed 
f7ith  forcemeat,  and  baked. 

HADDOCK,  Baked. 

Ingredients. — A nice  forcemeat,  butter 
to  taste,  egg  and  bread-crumbs.  Mode. — 
Scale  and  clean  the  fish,  without  cutting 
it  open  much ; put  in  a nice  flelicate 
forcemeat,  and  sew  up  the  slit.  Brush  it 
over  with  egg,  sprinkle  over  bread- 
crumbs, and  baste  frequently  with  but- 
ter. Garnish  with  parsley  and  cut 
lemon,  and  serve  with  a nice  brown 
gravy,  plain  melted  butter,  or  anchovy 
sauce.  The  egg  and  bread-crumbs  can 
be  omitted,  and  pieces  of  butter  placed 
over  the  fish.  Time. — Largo  haddock,  ^ 
hour  ; moderate  size,  | hour.  Seasonable 
from  August  to  February.  Average  cost, 
from  9d.  upwards. 

Note. — Haddocks  may  bo  filleted,  nib- 
bed over  with  egg  and  bread-crumbs, 
and  fried  a nice  brown  ; garnish  with 
crisped  parsley. 

HADDOCK,  Boiled. 

Ingredients. — Sufficient  water  to  cover 
the  iish ; .+  lb.  of  salt  to  each  gallon  of 
water.  Mode. — Scrape  the  fish,  take  out 
the  inside,  wash  it  thoroughly,  and  lay  it 
in  a kettle,  with  enough  water  to  cover  it, 
and  salt  in  the  above  proportion.  Simmer 
gently  from  15  to  20  minutes,  or  rather 
more,  should  the  fish  be  very  largo.  For 
small  haddocks,  fasten  the  tails  in  their 
mouths,  and  put  tliem  into  boiling  water. 
10  to  15  minutes  will  cook  them.  Servo 
with  plain  molted  butter,  or  anchovy  sauce. 
Time. — Largo  haddock,  i hour ; small,  ^ 
hour,  or  rather  less.  A verage  cost,  from 
9</.  upwards.  Seasonable  from  August  to 
February. 

HADDOCK,  Dried. 

Dried  haddock  should  bo  gradually 
Warmed  through,  either  before  or  over  a 
nice  clear  fire.  Rub  a little  piece  of  but- 
ter over,  just  before  sending  it  to  table. 


Ham,  Fried 


HADDOCK,  Dried. 

Ingredients. — 1 large  thick  haddock,  2 
bay-leaves,  1 small  bunch  of  savoury 
herbs,  not  forgetting  parsley,  a little 
butter  and  pepper ; boiling  water.  Mode. 
— Cut  up  the  haddock  into  square  pieces, 
make  a basin  hot  by  means  of  hot  water, 
which  pour  out.  Lay  in  the  fish,  with 
the  bay-leaves  and  herbs;  cover  with 
boiling  water  ; put  a plate  over  to  keep 
in  the  steam,  and  let  it  remain  for  10 
minutes.  Take  out  the  slices,  put  them 
in  a hot  dish,  rub  over  with  butter  and 
pepper,  and  serve.  Time. — 10  minutes, 
Seasoiuxble  at  any  time,  but  best  in 
winter. 

HAM  OMELET  (a  delicious  Break* 

fast  Dish). 

Ingredients. — 6 eggs,  4 oz.  of  butter,  ^ 
saltspoonful  of  pepper,  2 tablespoonfuls 
of  minced  ham.  Mode. — Mince  the  ham 
very  finely,  without  any  fat,  and  fry  it 
for  2 minutes  in  a little  butter ; then 
make  the  batter  for  the  omelet,  stir  in 
the  ham,  and  proceed  as  in  the  case  of  a 
plain  omelet.  Do  not  add  any  salt  to 
the  batter,  as  the  ham  is  usually  suffi- 
ciently salt  to  impart  a flavour  to  the 
omelet.  Good  lean  bacon,  or  tongue, 
answers  equally  well  for  this  dish  ; but 
they  must  also  bo  slightly  cooked  pre- 
viously to  mixing  them  with  the  batter. 
Serve  very  hot  and  quickly,  without 
gravy.  Time. — From  4 to  (3  minutes. 
Average  cost,  Is.  Sufficient  for  4 persons. 
Seasonable  at  any  time. 

HAM,  PEIED,  AND  EGGS  (a 

Breakfast  Dish). 

Ingredients. — Ham  ; eggs.  Mode. — 
Cut  the  ham  into  slices,  and  take  care 
that  they  are  of  the  same  thickness  in 
every  part.  Cut  off  the  rind,  and  if  the 
ham  should  bo  particularly  hard  and 
salt,  it  will  be  found  an  improvement  to 
soak  it  for  about  10  minutes  in  hot  water, 
and  then  dry  it  in  a cloth.  Put  it  into  a 
cold  frying-pan,  set  it  over  the  fire,  and 
turn  the  slices  3 or  4 times  whilst  they 
are  cooking.  When  done,  place  them  on 
a dish,  which  should  be  kept  hot  in  front 
of  the  fire  during  the  time  the  eggs  are 
being  poached.  Poach  the  eggs,  slip 
them  on  to  the  slices  of  ham,  and  serva 
quickly.  Time. — 7 or  8 minutes  to  broil 
the  ham.  Average  cost,  d>d.  to  li.  per  lb. 
by  the  whole  ham.  Allow  S 
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Ham,  Potted 


agvs  and  a slice  of  ham  to  each  person. 

At  any  time. 

JVote. — Ham  may  also  be  toasted  or 
broiled  ; but,  with  the  latter  method,  to 
insure  its  being  well  cooked,  the  fire 
must  be  beautifully  clear,  or  it  will  have 
% smoky  flavour  far  fi-om  agreeable. 

HAM,  Potted,  tho,t  will  keep  Good 

for  some  time. 

Ingredients.  — To  4 lbs.  of  lean  ham 
'kllow  1 lb.  of  fat,  2 toaspoonfuls  of 
pounded  mace,  | nutmeg  grated,  rather 
more  than  4 teaspoonful  of  cayenne, 
slarified  lard”.  Mode, — Mince  the  ham, 
fat  and  lean  together  in  the  above  pro- 
portion, and  pound  it  well  in  a mortar, 
seasoning  it  with  cayenne  pepper, 
pounded  mace,  and  nutmeg ; put  the 
mixture  into  a deep  baking-dish,  and 
bake  for  ^ hour ; then  press  it  well 
into  a stone  jar,  fill  up  the  jar  with  clari- 
fied lard,  cover  it  closely,  and  paste  over 
it  a piece  of  thick  paper.  If  well  sea- 
soned, it  will  keep  a long  time  in  winter, 
and  will  be  found  very  convenient  for 
aindwiches,  &c.  Time. — i hoim.  Sea~ 
jonalile  at  any  time. 

HAM,  Potted  (a  nice  addition  to 

the  Breakfast  or  Luncheon  table). 

Ingredients. — To  2 lbs.  of  loan  h.am 
allow  A lb.  of  fat,  1 teaspoonful  of 
poundeS  mace,  teaspoonful  of  pounded 
allspice,  h nutmeg,  pepper  to  taste,  clari- 
fied butter.  Mode. — Cut  some  slices 
from  the  remains  of  a cold  ham,  mince 
them  small,  and  to  every  2 lbs.  of  lean 
.allow  the  above  proportiou  of  fat.  Pound 
the  ham  in  a mortar  to  a fine  paste,  with 
the  fat,  gradually  add  the  seasonings 
and  spices,  and  be  veiy  particular  th.at 
all  the  ingredients  are  well  mixed  and 
the  spices  well  pounded.  Press  the  mix- 
ture into  potting-pots,  pour  over  clarified 
butter,  and  keep  it  in  a cool  place. 
Average  cost  for  this  quantity,  2a.  6d, 
SeasonaMe  at  any  timet 

HAM,  to  Bake- 

Inaredients. — Ham  ; a common  crust. 
Mode. — As  a ham  for  baking  should  be 
well  soaked,  lot  it  remain  in  water  for 
■t  least  12  hours.  Wipe  it  dry,  trim 
away  any  ruety  places  underneath,  and 
cover  it  with  a common  crust,  t^ing 
care  that  this  is  of  sufficient  thickness  aU 
j>ver  to  keen  Uie  gi’avy  in.  Place  it  in  a 


Ham,  to  BoU 


moderately-heated  oven,  and  bake  fc-r 
nearly  4 hours.  Take  off  the  crust  and 
skin,  and  cover  with  raspings,  the  same  as 
for  boiled  ham,  and  garnish  the  knuckle 
with  a paper  frill.  This  method  of 
cooking  a ham  is,  by  many  persons,  con- 
sidered far  superior  to  boiling  it,  as  it 
cuts  fuller  of  gravy  and  has  a finer 
flavour,  besides  keening  a much  longer 
time  good.  Time.  — A medium-sized 
ham,  f hours.  Average  cost,  from  Sd.  to 
Is.  per  lb.  by  the  whole  ham.  Seasonable 
all  the  year. 

HAM,  to  Boil. 

Ingredients. — Ham,  water,  glaze,  or 
raspings.  Mode.  — In  choosing  a ham, 
ascertain  that  it  is  perfectly  sweet,  by 
running  a sharp  knife  into  it,  close  to 
the  bone  ; and  if,  when  the  knife  is  with- 
drawn, it  has  an  agreeable  smell,  the 
ham  is  good ; if,  on  the  contrary,  the 
blade  ha.s  a greasy  appearance  and  offen- 
sive smell,  the  ham  is  bad.  If  it  h.as  been 


BOII.BD  HAU 


long  hung,  and  is  very  dry  and  salt,  let 
it  remain  in  soak  for  24  hours,  changing 
the  water  frequently.  This  length  of  time 
is  only  necessary  in  the  case  of  its  being 
very  hard  ; from  8 to  12  hours  would  be 
sufficient  for  a Y orkshire  or  Westmore- 
land ham.  Wash  it  thoroughly  clean, 
and  trim  away  from  the  under-side  all 
the  rusty  and  smoked  parts,  which  would 
spoil  the  appearance.  Put  it  into  a boil- 
ing-pot,  wdth  sufficient  cold  water  to  cover 
it ; bring  it  gradually  to  boil,  and  as  the 
scum  rise.s,  carefully  remove  it.  Keep  it 
simmering  very  gently  until  tender,  and 
be  careM  that  it  does  not  stop  boiling, 
nor  boil  too  quicklj'.  Wlien  done,  take 
it  out  of  the  pot,  strip  off  the  skin,  and 
sprinkle  over  it  a few  fine  broad-raspings> 
put  a frill  of  cut  paper  round  the  knuckle, 
and  serve.  If  to  be  eaten  cold,  let  the 
ham  remain  in  the  water  until  nearly 
cold : by  this  method  the  juices  are  kept 
in,  and  it  will  be  found  infinitely  superior 
to  one  taken  out  of  the  water  hot;  it 
should,  however,  be  borne  in  mind  that 
the  ham  must  not  remain  in  the  sauce* 
pan  all  night.  When  the  skin  is  rem'wedj 
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Ham,  to  Boil 


sprinkle  over  bread-raspings,  or,  if  wanted 
particularly  nice,  glaze  it.  Place  a paper 
frill  round  the  knuckle,  and  garnish  with 
parsley  or  cut  vegetable  flowers.  Time. 
— A ham  weighing  10  lbs.,  4 hours  to  sim- 
mer gently  ; 15  lbs.,  6 hours  ; a very  large 
one,  about  6 hours.  Average  cost,  from 
Sc/,  to  Is.  per  lb.  by  the  whole  ham. 
Seasonable  all  the  year. 

HAM,  bow  to  Boil  to  ] giro  it  an 

excellent  flavour. 

Ingredients.  — Vinegar  and  water,  2 
heads  of  celery,  2 turnips,  3 onions,  a 
large  bunch  of  savoury  herbs.  Mode. — 
Prepare  the  ham  as  in  the  preceding 
recipe,  and  let  it  soak  for  a few  hours  in 
vinegar  and  water.  Put  it  on  in  cold 
water,  and  when  it  boils,  add  the  vege- 
tables and  herbs.  Simmer  very  gently 
T’.ntil  tender,  take  it  out,  strip  off  the 
skin,  cover  with  bread-raspings,  and  put 
a paper  ruche  or  frill  round  the  knucUe. 
Time. — A ham  weighing  10  lbs.,  4 hours. 
Average  cost,  Sc/,  to  l.«.  per  lb.  by  the 
whole  ham.  Seasonable  at  any  time. 

HAM,  to  Carve. 

In  cutting  a ham,  the  carver  must  be 
guided  according  as  he  desires  to  practise 
economy,  or  have,  at  once,  fine  slices 
out  of  the  prime  part.  Under  the  first 
supposition,  he  will  commence  at  the 
knuckle  end,  and  cut  off  thin  slices 
towards  the  thick  part  of  the  ham.  To 
roach  the  choicer  portion,  the  knife,  which 
must  be  very  sharp  and  thin,  should  bo 
carried  quite  clown  to  tho  bone,  in  the 
direction  of  the  line  1 to  2.  Tho  slic^ 


’should  be  thin  and  even,  and  always  cut 
down  to  the  bone.  There  are  some  who 
hko  to  carve  a ham  by  cutting  a holo_  at 
the  top,  and  then  slicing  pieces  off  inside 
the  hole,  gradually  enlarging  the  circle  ; 
but  wo  think  this  is  a plan  not  to  be 
recommendecL  A ham,  when  hot,  is 
DS’oally  sent  to  table  with  a paper  ruflBe 
round  the  knuckle. 


Hams,  to  Fickle 


HAMS,  for  Curing  (Mona,  tide’s 
Becipe). 

Ingredients.  — For  2 hams  weighing 
about  16  or  18  lbs.  each,  allow  1 lb.  of 
moist  sugar,  1 lb.  of  common  salt,  2 oz. 
of  saltpetre,  1 quart  of  good  vinegar. 
Mode. — As  s(K)n  as  tho  pig  is  cold  enough 
to  be  cut  up,  take  the  2 hams  and  rub 
them  well  with  common  salt,  and  leave 
them  in  a large  pan  for  3 days.  When 
the  salt  has  drawn  out  all  the  blood,  drain 
the  hams,  and  throw  tho  brine  away. 
Mix  sugar,  salt,  and  saltpetre  together  in 
the  above  proportion,  rub  the  hams  well 
with  these,  and  piit  them  into  a vessel 
large  enough  to  hold  them,  always  keep- 
ing tho  salt  over  them.  Lot  them  remain 
for  3 days,  then  pour  over  them  a <piart 
of  good  vinegar.  Turn  them  in  tho  brine 
every  day  for  a month,  then  drain  them 
well,  and  rub  them  with  bran.  Have 
them  smoked  over  a wood  fire,  and  he 
particular  that  th“  hams  are  hung  as  high 
up  as  possible  from  the  tiro ; otherwise 
the  fat  will  melt,  and  they  will  become 
dry  and  harcL  Time. — To  be  pickled  1 
month ; to  bo  smoked  1 month.  Suffi,- 
dent  for  2 hams  of  18  lbs.  each.  Season- 
able from  .October  to  March. 

HAMS,  to  Cure  Sweet,  in  the  West- 
moreland way. 

Ingredients. — 3 lbs.  of  common  salt,  3 
lbs.  of  coarse  sugar,  1 lb.  of  bay-salt,  3 
(luarts  of  strong  beer.  Mode. — Before 
the  hams  are  put  into  pickle,  rub  them 
the  preceding  day  well  with  salt,  and 
drain  the  brine  well  from  them.  Put  the 
above  ingredients  into  a saucepan,  and 
boil  for  i hour ; pour  over  tho  hams,  and 
let  them  remain  a month  in  the  picklo. 
Rub  and  turn  them  every  day,  but  do  not 
take  them  out  of  tho  pickling-pan ; and 
have  them  smoked  for  a month.  Time. — 
To  bo  pickled  1 month  ; to  bo  smoked  I 
month.  Seasonable  feom  October  to 
March. 

HAMS,  to  Pickle  (Suffolk  Becipe), 

Ingredients. — To  a ham  from  10  to  12 
lbs. , allow  1 lb.  of  coarso  sugar,  ^ lb.  of 
salt,  1 oz.  of  saltpetre,  a teacupful  of 
vinegar.  Mode. — Rub  the  hams  well 
with  common  salt,  and  leave  them  for  a 
day  or  two  to  drain  ; then  rub  well  it 
the  above  proportion  of  sugar,  salt,  salt* 
petre,  and  vinegar,  and  turn  tnem  every 
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Hama,  to  Salt 


other  day.  Keep  them  in  the  pickle  1 
month,  drain  them,  and  send  them  to  be 
smoked  over  a wood  fire  for  3 weeks  or  a 
month.  Time. — To  remain  in  the  pickle  1 
month  ; to  be  smoked  3 weeks  or  1 
month.  Sufficient. — The  above  proper- 
tion  of  piclde  is  sufiicient  for  1 ham. 
Seasonable. — Hams  should  be  pickled 
from  October  to  March. 

HAMS,  to  Salt  Two,  about  12  dr  16 

lbs.  each. 

Ingredients. — 2 lbs.  of  treacle,  ^ lb.  of 
saltpetre,  1 lb.  of  bay-salt,  2 pounds  of 
common  salt.  Mode. — Two  days  before 
they  are  put  into  pickle,  rub  the  hams 
well  with  salt,  to  draw  away  all  slime  and 
blood.  Throw  what  comes  from  them 
away,  and  then  rub  them  with  treacle, 
saltpetre,  and  salt.  Lay  them  in  a deep 
pan,  and  let  them  remain  one  day  ; bod 
the  above  proportion  of  treacle,  saltpetre, 
bay-salt,  and  common  salt  for  \ hour,  and 
pour  this  pickle  boiling  hot  over  the  hams  : 
there  should  be  sufficient  of  it  to  cover 
them.  For  a day  or  two  rub  them  well 
with  it ; afterwards  they  will  only  require 
turning.  They  ought  to  remain  in  this 

ickle  for  3 weeks  or  a month,  and  then 

0 sent  to  be  smoked,  which  will  take 
nearly  or  quite  a month  to  do.  An  ox- 
tongue pickled  in  this  way  is  most  excel- 
lent, to  bo  eaten  either  green  or  smoked. 
Time. — To  remain  in  the  pickle  3 weeks 
or  a month  ; to  bo  smoked  about  a montb 
Seasonable  from  October  to  March. 

HAMS,  to  Smoke,  at  Home. 

T.ake  an  old  hogshead,  stop  up  all  the 
crevices,  and  fix  a place  to  put  a cross- 
stick  near  the  bottom,  to  hang  the  articles 
to  bo  smoked  on.  Next,  in  the  side,  cut 
a hole  near  the  top,  to  introduce  an  iron 
pan  filled  with  sawdust  and  small  pieces 
of  {p-oen  wood.  H.aving  turaod  the  tub 
upside  clown,  hang  the  articles  upon  the 
cross-stick,  introduce  the  iron  pan  in  the 
opening,  and  jfiace  a piece  of  red-hot 
iron  in  the  pan,  cover  it  with  sawdust, 
and  all  will  bo  complete.  Let  a large 
ham  remain  40  hours,  and  keep  up  a good 
smoke.  Fish  may  be  smoked  in  the  same 
manner. 

HARM,  Broiled  (a  Supper  or  Hun- 

cheon  Dish). 

Ingredients. — The  legs  and  shoulders 
of  a roast  hare,  cayenne  and  salt  io  taste. 


Hare,  Jugged 

a little  butter.  Mode. — Cut  the  legs  and 
shoulders  from  a roast  hare,  season  them 
highly  with  salt  and  cayenne,  and  broil 
them  over  a very  clear  fire  for  5 minutes. 
Dish  them  on  a hot  dish,  rub  over  them 
a little  cold  butter,  and  send  to  table^vory 
quickly.  Time. — 5 minutes.  Seasonable 
from  September  to  the  end  of  Febiuary, 

HARE,  Hashed. 

[Cold  Meat  Cookery.]  Ingredients.^ 
The  remains  of cold  roast  hare,  1 blade  of 
pounded  mace,  2 or  3 allspice,  pepper 
and  salt  to  taste,  1 onion,  a bunch  of 
savoury  herbs,  3 tablespoonfuls  of  port 
wine,  thickening  of  butter  and  flour,  2 
tahlespoonfuls  of  mushroom  ketchup. 
Mode.  — Cut  the  cold  hare  into  neat  slices, 
and  put  the  head,  bones,  and  trimmings 
into  a stewpan,  with  ^ pint  of  water ; add 
the  mace,  allspice,  seasoning,  onion,  and 
herbs,  and  stew  for  nearly  an  hour,  and 
strain  the  gravy ; thicken  it  with  butter 
and  flour,  add  the  wine  and  ketchup,  and 
lay  in  the  pieces  of  hare,  with  any  stufling 
that  may  be  left.  Let  the  whole  gradually 
heat  by  the  side  of  the  fire,  and,  v/hen  it 
has  simmered  for  about  5 minutes,  serve, 
and  garnish  the  dish  with  si]ipets  of 
toasted  bread.  Send  red-currant  jelly  to 
table  with  it.  Time. — Rather  more  than 
1 hour.  Average  cost,  exclusive  of  the 
cold  hare,  fiiZ.  Seaso7hable  from  Soptemb«' 
to  the  end  of  February. 

HARn;,  Jugged  (very  good). 

Ingredients. — 1 hare,  lb.  of  gravy 
beef,  .3  lb.  of  butter,  1 onion,  1 lemon, 
6 cloves;  pepper,  cayenne,  and  salt  te 
taste ; .4  pint  of  port  wine.  Mode. — 
Skin,  paunch,  and  wash  tiio  hare,  cut  it 
into  pieces,  dredge  them  with  flour,  and 
fry  in  boiling  butter.  Have  ready  1^  pint 
of  gravy,  made  from  the  above  proportion 
of  beef,  and  thickened  with  a little  flour. 
Put  this  into  a jar;  add  the  pieces  of 
fried  hare,  an  onion  stuck  with  six  clove%- 
a lemon  peeled  and  cut  in  half,  and  tt 
good  seasoning  of  popper,  cayenne,  and 
salt ; cover  the  jar  down  tightly,  put  it 
up  to  the  neck  into  a stew-pan  of  boiling 
water,  and  let  it  stew  until  the  hare  is 
quite  tender,  taking  care  to  keep  the 
water  boiling.  When  nearly  done,  pour 
in  the  wine,  and  add  a lew  forcemeat 
balls : these  must  bo  fried  or  baked  in  the 
oven  for  a few  minutes  before  they  are  put 
to  the  gravy.  Serve  with  red-ourrant  jelly. 
Time.  8^  to  4 hours.  If  the  hare  is  very 
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Hare,  Jugged 


old,  allow  ih  hours.  Average  cost,  7s. 
Sufficient  for  7 or  8 persons.  Seasonable 
from  September  to  the  end  of  February. 

HARE,  Jugged  (a  Quicker  and 
more  Economical  Way). 

Ingredients. — 1 hare,  a bunch  of  sweet 
herbs,  2 onions,  each  stuck  with  3 cloves, 
6 whole  allspice,  i teaspoonful  of  black 
pepper,  a strip  of  femon-peel,  thickening 
of  butter  and  flour,  2 tablespoonfuls  of 
rnushroom  ketchup,  J pint  of  port  wine. 
Mode. — Wash  the  hare  nicely,  cut  it  up 
into  joints  (not  too  large),  and  flour  and 
brown  them  as  in  the  preceding  recipe ; 
then  put  them  into  a stewpan  with  the 
herbs,  onions,  cloves,  allspice,  pepper, 
and  lemon-peel ; cover  with  hot  water, 
and  when  it  boils,  carefully  remove  all 
the  seum,  and  let  it  simmer  gently  till 
tender,  which  will  bo  in  about  IJ  hoiu’, 
or  longer,  should  the  hare  be  very  old. 
Take  out  the  pieces  of  hare,  thicken  the 
gravy  with  flour  and  butter,  add  the 
ketchup  and  port  wine,  let  it  boil  for 
about  10  minutes,  strain  it  through  a 
sieve  over  the  hare,  and  serve,  A few 
fried  forcemeat  balls  should  be  added  at 
the  moment  of  serving,  or,  instead  of 
frying  them,  they  may  bo  stowed  in  the 
piravy,  about  10  minutes  before  the  hare 
IS  wanted  for  table.  Do  not  omit  to  servo 
red-currant  jolly  with  it.  Time. — Alto- 
gether 2 hours.  Average  cost,  5s.  6d. 
Sufficient  for  7 or  8 persons,  SeasonaH4 
from  September  to  the  end  of  February. 

Note. — Should  there  bo  any  lott,  re- 
warm  it  the  next  day  by  putting  the 
hare,  &c.,  into  a covered  jar,  and  placing 
this  jar  in  a saucepan  of  boiling  water ; 
this  method  prevents  a great  deal  of 
waste. 

HARE,  Potted  (a  Luncheon  or 
Rreakfast  Dish). 

■ Ingredients. — 1 hare,  a few  slices  of 
bacon,  a largo  bunch  of  savoury  herbs,  4 
cloves,  ^ teaspoonful  of  whole  allspice,  2 
carrots,  2 onions,  salt  and  pepper  to 
tasto,  1 pint  of  water,  2 glasses  of  sherry. 
J/ode.— Skin,  empty,  and  wiush  the  hare ; 
•ut  it  down  the  middle,  and  put  it  into  a 
stewpan,  with  a few  slices  of  bacon  under 
and  over  it ; add  the  remaining  ingredi- 
ents,  and  stow  very  gently  until  the  hare 
is  tender,  and  the  flesh  will  separate 
easily  from  the  bones.  When  done 
enough,  take  it  up,  remove  the  bones, 
and  pound  the  meat  with  the  bacon,  in  a 


Hare,  Roast 


mortar,  until  reduced  to  a perfectly 
smooth  paste.  Should  it  not  be  suffi- 
ciently seasoned,  add  a little  eayenne, 
salt,  and  pounded  mace,  but  be  careful 
that  these  are  well  mixed  with  the  other 
ingredients.  Press  the  meat  into  pot- 
ting-pots,  potir  over  clarified  butter,  and 
keep  in  a dry  place.  The  liquor  that 
the  hare  was  stewed  in,  should  be  saved 
for  hashes,  soups,  &c.  &c.  Time. — About 
2.j  hours  to  stow  the  hare.  Seasonable 
from  September  to  the  end  of  February. 

HA.RE,  Roast. 

Ingredients. — Hare,  forcemeat,  a little 
milk,  butter.  Choosing  and  Trussing. — 
Choose  a young  hare ; which  may  be 
known  by  its  smooth  and  sharp  claws, 
and  by  the  cleft  in  the  Up  not  being 
much  spread.  To  bo  eaten  in  perfection, 
it  must  hang  for  some  time  ; and,  if 
properly  taken  care  of,  it  may  bo  kept 
for  several  days.  It  is  better  to  hang 
without  being  paunched  ; but  should  it 
be  previously  emptied,  wif)e  the  inside 
every  day,  and  sprinkle  over  it  a little 
pepper  and  ginger,  to  prevent  the  musty 
taste  which  long  keeping  in  the  damp  occa- 
sions, and  also  which  aJdects  the  stuffing. 
After  it  is  skinned,  wash  it  well,  and 
soak  for  an  hour  in  warm  water  to 
draw  out  the  blood ; if  old,  let  it  lie  in 
vinegar  for  a short  time,  but  wash  it 
well  afterwards  in  several  waters.  M.ake 
a forcemeat,  wipe  the  hare  dry,  fiU  the 
belly  with  it,  and  sew  it  up.  Bring  the 


XOXST  HXXX. 

hind  and  fore  legs  close  to  the  body  to- 
wards the  head,  run  a skewer  through 
each,  fix  the  head  between  the  shoul- 
ders by  means  of  another  skewer,  and 
be  careful  to  leave  the  ears  on.  Put  a 
string  round  the  body  from  skewer  to 
skewer,  and  tie  it  above  the  b.ick. 
Mode. — The  hare  should  be  kept  at  a 
di.stance  from  the  fire  when  it  is  first 
laid  down,  or  the  outside  will  become 
dry  and  hard  before  tho  inside  is  done. 
Baste  it  well  with  milk  for  a short  time, 
and  afterwards  with  butter ; and  par- 
ticular attention  mu.st  be  paid  to  the 
basting,  so  as  to  preserve  the  meat  on 
the  b«Kk  juicy  and  nutritive.  When  it 
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Hare,  Roast,  to  Carve 


is  almost  roasted  enough,  flour  the  hare, 
and  baste  well  with  butter.  When  nicely 
frothed,  dish  it,  remove  the  skewers, 
and  send  it  to  table  with  a little  gravy 
in  the  dish,  and  a tiu-een  of  the  same. 
Red-currant  jelly  must  also  not  bo  for- 
gotten, as  this  is  an  indispensable  ac- 
companiment to  roast  hare.  For  eco- 
nomy, good  beef  dripping  may  be  sub- 
stituted for  the  milk  and  butter  to  baste 
with  ; but  the  basting,  as  we  have  be- 
fore stated,  must  be  continued  without 
intermission.  If  the  liver  is  ^od,  it 
may  be  parboiled,  minced,  and  mixed 
with  the  stuffing;  but  it  should  not  be 
used  unless  quite  fresh.  Time. — A mid- 
dling-sized hare,  1;|  hour ; a large  hare, 
li  to  2 hours.  Average  cost,  from  4s.  to 
6s.  Sufficient  for  5 or  6 persons.  Season- 
able from  September  to  the  end  of  Feb- 
ruary. 

HARE,  Roast,  to  Carve. 

The  “ Grand  Carver  ” of  olden  times, 
a functionary  of  no  ordinary  dignity,  was 
pleased  when  he  had  a hare  to  manipu- 
late, for  his 
skill  and 
grace  bad  an 
opportunity 
of  display. 
Diners  d la 
BOAST  HABB.  Rtisse  may 

possibly,  ere- 

while,  save  modem  gentlemen  the  neces- 
sity of  learning  the  art  which  was  in  auld 
lang  syne  one  of  the  necessary  accom- 
plishments of  the  youthful  squire ; but, 
until  side-tables  become  universal,  or  till 
we  see  the  office  of  “grand  carver”  once 
o-uore  tinstitutod,  it  will  be  well  for  all  to 
>eam  how  to  assist  at  the  carving  of  this 
dish,  which,  if  not  the  most  elegant  in 
appearance,  is  a very  general  favourite. 
The  hare,  having  its  head  to  the  loft,  as 
*hown  in  the  woodcut,  should  bo  first 
served  by  cutting  slices  from  each  side 
of  the  backbone,  in  the  direction  of  the 
ISnes  from  3 to  4.  After  those  prime 
ports  are  disposed  of,  the  leg  should 
next  be  disengaged  by  cutting  round  the 
lino  indicated  by  the  figures  5 to  6.  The 
shoulders  will  then  be  taken  off  by  pass- 
ing the  knife  round  from  7 to  8.  The 
back  of  the  hare  should  now  be  divided 
by  cutting  quite  through  its  spine,  as 
shown  by  the  line  1 to  2,  taking  care  to 
feel  with  the  point  of  the  knife  for  a 
joint  where  the  back  may  be  readily 


Herb  Powder 


penetrated.  It  is  the  usual  plan  not  to 
serve  any  bone  in  helping  hare;  and 
thus  the  flesh  should  be  sliced  from  the 
legs  and  placed  alone  on  the  plate.  In 
large  establishments,  and  where  men- 
oooks  are  kept,  it  is  often  the  case  that 
the  backbone  of  the  hare,  esoecially  in 
old  animals,  is  taken  out,  and  then  the 
process  of  carving  is,  of  course,  con* 
siderably  facilitated.  A great  point  to 
be  remembered  in  connection  with  carv- 
ing hare  is,  that  plenty  of  gravy  should 
accompany  each  nelping,  otherwise  this 
dish,  which  is  naturally  dry,  will  lose 
half  its  flavour,  and  so  become  a failure. 
Stuffing  is  also  served  with  it ; and  the 
ears,  which  should  be  nicely  crisp,  and 
the  brains  of  the  hare,  are  esteemed  as 
delicacies  by  many  connoisseurs. 

HARE  SOUP. 

Ingredients. — A hare  fresh -killed,  1 lb. 
of  lean  gravy-beef,  a slice  of  ham,  1 
carrot,  2 onions,  a faggot  of  savoury 
herbs,  o%.  of  whole  black  pepper,  a 
bttle  browned  flour,  ^ pint  of  port  wine, 
the  emmb  of  two  French  rolls,  salt  and 
cayenne  to  taste,  3 quarts  of  water. 
Mode. — Skin  and  paunch  the  hare,  sav- 
ing the  liver  and  as  much  blood  as  possi- 
ble. Cut  it  in  pieces,  and  put  it  in  a 
stewpan  with  all  the  ingredients,  and 
simmer  gently  for  6 hours.  This  soup 
should  bo  made  the  day  before  it  is 
wanted.  Strain  through  a sieve,  put  the 
best  parts  of  the  hare  in  the  soup,  and 
serve. 

HARE  SOUP. 

_ Proceed  as  above  ; but,  instead  of  put- 
ting the  joints  of  the  hare  in  the  soup, 
pick  the  meat  from  the  bones,  pound  it 
in  a mortar,  and  add  it,  with  the  cnimb 
of  two  French  rolls,  to  the  soup.  Rub 
all  through  a sieve  ; heat  slowly,  but  dr 
not  let  it  boil.  Send  it  to  table  imme- 
diately. Time. — 8 hours.  Aves'age  cost, 
1«.  9(Z.  per  quart.  Seasonable  from  Sep- 
tember to  February.  Su^icient  for  10 
persons. 

HERR  POWDER,  for  Plavouriug 
when  Fresh  Herbs  are  not  od- 
tainable. 

Ingredients.  — 1 o».  of  dried  lemon- 
thyme,  1 oz.  of  driotk  winter  savory,  1 
oz.  of  dried  sweet  marjoram  and  basil, 
2 oz.  of  dried  parsley,  1 oz.  of  dxiw 
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lemon-peeL  Mode. — Prepare  aud  dry 
the  herbs,  pick  the  leaves  from  the 
stalks,  pouud  them,  and  sift  them 
throuijh  a hair  sieve ; mix  in  the  above 
proportions,  and  keep  in  glass  bottles, 
carefully  excluding  the  air.  This  we 
think  a far  better  method  of  keeping 
herbs,  as  the  flavour  aud  fragrance  do 
not  evaporate  so  much  as  when  they  are 
merely  put  in  paper  bags.  Preparing 
them  in  this  way,  you  have  them  ready 
for  use  at  a moment’s  notice.  Mint, 
sage,  parsley,  &c.,  dried,  pounded,  and 
each  put  into  separate  bottles,  will  bo 
found  vei-y  useful  in  winter. 

HEBBS,  to  Dry,  for  Winter  Use. 

On  a very  dry  day,  gather  the  herbs, 
just  befeiro  they  begin  to  flower.  If  this 
IS  done  when  tho  weather  is  damp,  the 
herbs  will  not  bo  so  good  a colour.  (It 
is  very  necessary  to  be  particular  in  little 
matters  like  this,  for  trifles  constitute 
perfection,  and  herbs  nicely  dried  will  be 
found  very  acceptable  when  frost  and 
snow  are  on  tho  grouniL  It  is  hardly 
necessary,  however,  to  state  that  the  fla- 
vour aud  fragrance  of  fresh  herbs  are  in- 
comparably finer.)  They  should  bo  per- 
fectly freed  from  dirt  aud  dust,  and  be 
divicled  into  small  bunches,  with  their 
roots  cut  off.  Dry  them  quickly  in  a 
very  hot  oven,  or  before  the  fire,  as  by 
this  means  most  of  their  flavour  will  be 
preserved,  and  bo  careful  not  to  bum 
them  ; tie  them  up  in  paper  bags,  and 
keep  in  a dry  place.  This  is  a very 
general  way  of  preserving  dried  herbs  ; 
but  we  would  recommend  tho  plan  de- 
scribed in  a former  recipe.  Heatanahle. 
— From  the  month  of  July  to  the  end  of 
September  is  tho  proper  time  for  storing 
herbs  for  winter  use. 

HERRTNGS,  Wliite,  Baked. 

Ingredients. — Vi  herrings,  4 bay-leaves, 
12  cloves,  12  allspice,  2 small  blades  of 
mace,  cayenne  pepper  and  salt  to  taste, 
sufficient  vinegar  to  fill  up  the  dish. 
Mode. — Take  herrings,  cutoff  the  heads, 
and  gut  them.  Put  them  in  a pie-dish, 
heads  and  tails  alternately,  and,  between 
each  layer,  sprinkle  over  tho  above  in- 
gredients. Cover  the  fish  with  the  vine- 

rr,  and  bake  for  £hour,  but  do  not  use 
till  quite  cold.  The  herrings  may  be 
out  down  tho  front,  the  backbone  taken 
•ut.  aud  closed  again.  Sprats  done  in 
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this  way  are  very  delicious.  Time. — ^ an 
hour.  Average  cost,  \d.  eo-cAx. 

To  CnoosR  THE  Heurlnq.— Tho  more 
scales  this  fish  has,  tho  surer  the  sign 
of  its  freshness.  It  should  also  have  a 
bright  and  silvery  look  ; but  if  red  about 
the  head,  it  is  a sign  that  it  has  been  dead 
for  some  time. 

HERBINQS,  Ked.orYABMOITTH 
BLOATERS. 

Tlio  best  way  to  cook  these  is  to  make 
incisions  in  the  skin  across  the  fish,  be- 
cause they  do  not  then  recpiiro  to  be  so 
long  on  the  fire,  and  will  bo  far  bettor 
than  when  cut  open.  Tho  hard  roe  makes 
a nice  relish  by  pounding  it  in  a mortar, 
with  a little  anchovy,  aud  spreading 
it  on  toast.  If  very  dry,  soak  in  warm 
water  1 hour  before  dressing. 

HIDDEH  MOUNTAIN,  The  (» 
pretty  Supper  Dish). 

Ingredients. — 6 eggs,  a few  slices  of 
citron,  sugar  to  taste,  f pint  of  cream,  a 
layer  of  any  kind  of  jam.  Mode. — Beat 
the  whites  and  yolks  of  tho  eggs  sepa- 
rately ; then  mix  them  and  beat  well 
again,  adding  a few  thin  slices  of  citron, 
the  cream,  and  sufficient  pounded  sugar 
to  sweeten  it  nicely.  When  tho  mixture 
is  well  beaten,  put  it  into  a buttered  pan, 
and  fry  the  same  as  a pancake  ; but  it 
shoulu  be  three  times  the  thickness  of  an 
ordinary  pancake.  Cover  it  with  jam. 
and  garnish  with  slices  of  citron  ana 
holly-leaves.  This  dish  is  served  coM. 
Time. — About  10  minutes  to  fry  the  mix- 
ture. Average  cost,  with  the  jam.  Is.  4<f. 
Sufficient  for  d or  4 persons.  Seasonable 
at  any  time. 

HODGE-PODGE. 

Ingredients. — 2 lbs.  of  shin  of  beef,  8 
quarts  of  water.  1 pint  of  table-beer,  2 
onions,  2 carrots,  2 turnips,  1 head  of 
celery  ; pepjwr  and  salt  to  taste ; thick- 
ening of  butter  and  flour.  Mode. — Put  tho 
meat,  beer,  and  water  ina  stewpan  ; sim- 
mer for  a few  minutes,  and  skim  care- 
fully. Add  tho  vegetables  aud  sea.son- 
ing  ; stew  gently  till  tho  meat  is  tender. 
Thicken  with  the  butter  and  flour,  and 
serve  with  turnips  and  carrots,  or  spinach 
and  celery.  Time. — 3 hours,  or  rath  er 
more.  Average  cost,  Zd.  jpor  uuait. 
Seasonable  at  any  time.  Sufficient  for  12 
personn. 
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HODGE-PODGE. 

[Cold  Meat  Cookery.]  Ingredients. 
■“About  1 lb.  of  underdone  cold  mut- 
ton, 2 lettuces,  1 pint  of  green  peas, 
6 or  6 green  onions,  2 oz.  of  butter, 
pepper  and  salt  to  taste,  A teacupful 
of  water.  Mode, — Mince  tne  mutton, 
and  cut  up  the  lettuces  and  onions  in 
slices.  Put  these  in  a stewpan,  with  all 
the  ingredients  except  the  peas,  and  let 
these  simmer  very  gently  for  ^ hour, 
keeping  them  well  stirred.  Boil  the  peas 
separately,  mix  these  with  the  mutton, 
and  servo  very  hot.  Tinie. — hour. 
Sufficient  for  3 or  4 persons.  Seasonable 
from  the  end  of  May  to  August. 

HOLLY-LEAVES,  to  Frost,  for 
Garnishing  and  Decorating  Des- 
sert and  Supper  Dishes. 

Ingredients.  — Sprigs  of  holly,  oiled 
butter,  coarsely-powdered  sugar.  Mode. 
— Procure  some  nice  sprigs  of  holly ; 
pick  the  loaves  from  the  stalks,  and  wipe 
them  with  a clean  cloth  free  from  all 
moisture ; then  place  them  on  a dish 
near  the  fire,  to  get  thoroughly  dry,  but 
not  too  near  to  shrivel  the  leaves  ; dip 
them  into  oiled  butter,  sprinlde  over 
them  some  coarsely-powdered  sugar,  and 
dry  them  before  the  fire.  They  should 
be  kept  in  a dry  place,  as  the  least  damp 
would  spoil  their  appearance.  Time. — 
About  10  minutes  to  dry  before  the  fire. 
Seasonable. — These  may  bo  made  at  any 
time  ; but  are  more  suitable  for  winter 
garnishes,  when  fresh  flowers  are  not 
easily  obtained. 

HONEY  CAKE. 

Ingredients.  — breakfast-cupful  of 
sugar,  1 breakfast-cupful  of  rich  sour 
cream,  2 breakfast-cupfuls  of  flour,  i tea- 
spoonful of  cai'bonate  of  soda,  honey  to 
taste.  Mode. — Mix  the  sug.ar  and  cream 
together ; dredge  in  the  floxir,  with  as 
much  honey  as  will  flavour  the  mixtime 
nicely  ; stir  it  woU  that  all  the  ingredi- 
ents may  be  thoroughly  mixed  ; add  the 
carbonate  of  soda,  and  beat  the  cake 
well  for  another  5 minutes  ; put  it  into  a 
buttered  tin,  bake  it  from  i to  f hour, 
and  let  it  be  eaten  warm.  Time. — ^ to 
jf  hour.  Average  cost,  d>d.  Sufficient  for 
0 or  4 persons.  Seasonable  at  any  time. 

HORSERADISH. 

This  root,  scraped,  is  always  served 


Hot  Spice 


with  hot  roast  beef,  and  is  used  for  gar- 
nishing many  kinds  of  boiled  fish.  Let 
the  horseradish  remain  in  cold  water  for 
an  hour ; wash  it  well,  and  with  a sharp 
knife  scrape  it  into  very  thin  shreds, 
commencing  from  the  thick  end  of  the 
root.  Arrange  some  of  it  lightly  in  r 
small  glass  dish,  and  the  remainder  use 
for  garnishing  the  joint ; it  should  be 
placed  in  tufts  round  the  border  of  the 
dish,  with  1 or  2 bunches  on  the  meat. 
Average  cost,  2d.  per  stick.  Seasonable 
from  October  to  June. 

HORSERADISH  SAUCE,  to  serve 
with  Roast  BeeL 

Ingredients. — 4 tablespoonfuls  of  grated 
horseradish,  1 teaspoonful  of  pounded 
sugar,  1 teaspoonful  of  salt,  tea-spoon- 
ful of  pepjjer,  2 teaspoonfuls  of  made 
mustard  ; vinegar.  Mode.  —Grate  the 
horseradish,  and  mix  it  well  with  the 
sugar,  salt,  pepper,  and  mustard ; 
moisten  it  with  sufficient  vinegar  to  give 
it  the  consistency  of  cream,  and  servo  in 
a tureen  ; 3 or  4 tablespoonfuls  of  cream 
added  to  the  above  very  much  improve 
the  appearance  and  flavour  of  this  sauce. 
To  heat  it  to  seiwe  with  hot  roast  beef, 
put  it  in  a bain  mark  or  a jar,  which 
place  in  a saucepan  of  boiling  water; 
make  it  hot,  but  do  not  allow  it  to  boil, 
or  it  will  curdle. 

Note, — This  sauce  is  a great  improve- 
ment on  the  old-fashioned  way  of  serving 
cold-scraped  horseradish  with  hot  roast 
beef.  The  mixing  of  the  pold  vinegar 
with  the  warm  gravy  cools  and  spoils 
everything  on  the  plate.  Of  course,  with 
cold  moat,  the  sauce  should  be  served  cold, 

HORSERADISH  VINEGAR. 

Ingredients. — ^ lb.  of  scraped  horse- 
radish, 1 oz.  of  minced  shalot,  1 drachm 
of  cayenne,  1 quart  of  vinegar,  j/oefe.— 
Put  ail  the  ingredients  into  a bottle, 
which  shake  well  every  day  for  a fort- 
night. When  it  is  thoroughly  steeped, 
strain  and  bottle,  and  it  will  be  fit  for 
use  immediately.  This  will  be  found  an 
agreeable  relish  to  cold  beef,  Au.  Season- 
able.— This  vinegar  should  bo  made  either 
in  October  or  November,  as  horseradish 
is  then  in  its  highest  perfection. 

HOT  SPICE  (a  Delicioxia  Adjunct 
to  Chops,  Steaks,  Gravies,  &c.) 

Ingredients.  -3  drachms  each  of  gin- 
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gfer,  black  pepper,  and  cinnamon,  7 
cloves,  ^ oz,  mace,  | oz.  of  cayenne,  1 oz, 
grated  nutmeg,  lA  oz.  white  pepper. 
Mnde. — Pound  the  ingredients,  and  mix 
them  thoroughly  together,  taking  care 
that  everything  is  well  blended.  Put  the 
spice  in  a very  dry  glass  bottle  for  use. 
'J’he  (|^ntity  of  cayenne  may  be  in- 
creased, should  the  above  not  be  enough 
to  suit  the  palate. 

ICE-CREAMS,  Fruit. 

Ingredieitis. — To  every  pint  of  fruit- 
juice  allow  1 pint  of  croiim ; sugar  to 
taste.  Mode.  — Let  the  fruit  be  well 
ripened  ; pick  it  off  the  stalks,  and  put 
it  into  a large  earthen  pan.  Stir  it  about 
with  a wooden  spoon,  breitking  it  until  it 
is  well  mashed  ; then,  with  the  back  of 
the  spoon,  rub  it  through  a hair  sieve. 
Sweeten  it  nicely  with  pounded  sugar ; 
whip  the  cream  for  a few  minutes,  add  it 
to  the  fruit,  and  whisk  the  whole  again 
for  another  5 minutes.  Put  the  mixture 
into  the  freezing-pot,  and  freeze,  taking 
care  to  stir  the  cream,  &c.,  two  or  three 
times,  and  to  remove  it  from  the  sides  of 
the  vessel,  that  the  mixture  may  be  equally 
frozen  and  smooth.  Ices  are  usually 
served  in  glasses,  but  if  moulded,  as  they 
sometimes  are  for  dessert,  must  have  a 
small  quantity  of  molted  isinglass  added 
to  them,  to  enable  them  to  keep  their 
shape.  Raspberry,  strawberry,  currant, 
and  all  fruit  ice-creams,  are  made  in  tho 
same  manner.  A little  pounded  sugar 
sprinkled  over  the  fruit  before  it  is 
mashed  assists  to  extract  tho  juice.  In 
winter,  when  fresh  fruit  is  not  obtainable, 
a little  jam  may  bo  substituted  for  it : it 
should  be  melted  and  worked  through  a 
sieve  before  being  added  to  the  whipped 
cream  ; and  if  the  colour  should  not  be 
good,  a little  prepared  cochineal  or  beet- 
root Ulay  be  put  in  to  improve  its 
appearance.  Time. — .j  hour  to  freeze  tho 
mixture.  Average  cost,  with  cream  at 
li.  per  pint.  Ad.  each  ice.  Seasonable, 
with  fresh  fruit,  in  Juno,  July,  and 
August. 

ICE,  Lemon-water. 

Ingredients. — To  every  pint  of  syrup, 
allow  ^ pint  of  lemon-juice  ; tho  rind  of 
4 lemons.  Mode. — Rub  the  sugar  on  tho 
Tinds  of  the  lemons,  and  with  it  make  tho 
syrup.  Strain  the  lemon- jifice,  add  it  to  tho 
other  ingredients,  stir  well,  and  put  the 
«iixture  inic  a froeaing-pot.  Freeze  as 
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directed  for  Ice  Pudding,  and  when  the 
mixture  is  thoroughly  and  equally  frozen, 
put  it  into  ice-glasses.  Time. — .j  hour  to 
freeze  tho  mixture.  A verage  cost,  Zd.  to 
Ad.  each.  Seasonalde  at  any  time. 

ICED-PUDDINC}  (Parisian  Re- 
cipe). 

Ingredients. — J lb.  of  swoet  almonds, 
2 oz.  of  bitter  ones,  J lb.  of  sugar,  8 eggs, 
l.j  pint  of  milk.  Mode. — Blanch  and 
dry  the  almonds  thoroughly  in  a cloth, 
then  pound  them  in  a mortar  until  re- 
duced to  a smooth  paste  ; add  to  these 
tho  well-beaten  eggs,  ths  sugar,  and 
milk  ; stir  these  ingredients  over  the  fire 
until  they  thicken,  but  do  not  allow  then 
to  boil ; then  strain  and  put  tho  mixture 
into  tho  freezing-pot ; surround  it  with 
ice,  and  freeze  it.  When  quite  fruzoii, 
fill  an  iced-pudding  mould,  put  cn  tho 
lid,  and  keep  tho  pudding  in  ice  until 
required  for  table ; then  turn  it  out  on 
tho  dish,  and  garnish  it  with  a compCte  ol 
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any  fniit  that  may  be  preferred,  pouring 
a little  over  the  top  of  tho  pudding. 
This  pudding  may  bo  flavoured  witL 
vanilla,  Curagoa,  or  Maraschino.  Time. — .J 
hour  to  freeze  the  mixture.  Seasonable. 
— Served  all  tho  year  round. 

ICES. 

Ices  are  composed,  it  is  scarcely  necea, 
sary  to  s.ay,  of  congealed  cream  or  w.ater, 
combined  sometimes  with  liqueurs  or 
other  flavouring  ingredients,  or  more 
Mnerally  with  tho  juices  of  fruits.  At 
desserts,  or  at  some  evening  parties,  ices 
are  scarcely  to  be  dispensed  with.  The 
principal  utensils  required  for  making 
ice-creams  are  ice-tubs,  freoz/ng-pota. 
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Ices,  to  make  Fruit- water 

spaddles,  and  a cellaret.  The  tub  must 
1)6  large  enough  to  contain  about  a bushel 
of  ice,  pounded  small,  when  brought  out 
of  the  ico-houso,  and  mixed  very  care- 
fully with  either  salt,  nitre,  or  soda. 
The  freezing-pot  is  best  made  of  pewter. 
If  it  be  of  tin,  as  is  sometimes  the  case, 
the  congelation  goes  on  too  rapidly  in  it 
for  the  thorough  intermingling  of  its  con- 
tents, on  which  the  excellence  of  the  ice 
/reatly  depends.  The  spaddle  is  gene- 
rally made  of  copper,  kept  bright  and 
^lean.  The  cellaret  is  a tin  vessel,  in 
which  ices  are  kept  for  a short  time  from 
dissolving.  The  method  to  be  pursued  in 
*he  freezing  process  must  bo  attended  to. 
When  the  ice-tub  is  prepared  with  fresh- 
pounded  ice  and  salt,  the  freezing-pot  is 
put  into  it  up  to  its  cover.  The  articles 
to  be  congealed  are  then  poured  into  it 
and  eovered  over ; but  to  prevent  the 
ingredients  from  separating  and  the 
heaviest  of  them  from  falling  to  the  bot- 
tom of  the  mould,  it  is  requisite  to  turn 
file  freezing-pot  round  and  round  by  the 
handle,  so  as  to  keep  its  contents  moving 
until  the  congelation  commences.  As 
soon  as  this  is  perceived  (the  cover  of  the 
pot  being  occasionally  taken  off  for  the 
purpose  of  noticing  wdien  freezing  takes 
place),  the  cover  is  immediately  closed 
over  it,  ice  is  put  upon  it,  and  it  is  left 
in  this  state  till  it  is  served.  The  use  of 
the  spaddle  is  to  stir  up  and  remove  from 
the  sides  of  the  freezing-pot  the  cream, 
which  in  the  shaking  may  have  waished 
against  it,  and  by  stirring  it  in  with  the 
rest,  to  prevent  waste  of  it  occurring. 
Any  negligence  in  stirring  the  contents 
of  the  freezing-pot  before  congel.ation 
takes  place,  w'ill  destroy  the  whole:  either 
the  sugar  sinks  to  the  bottom  and  leaves 
the  ice  insufficiently  sweetened,  or  lumps 
are  formed,  which  disfigure  and  dis- 
colour it. 

ICES,  to  make  Fruit- water. 

Ingredients. — To  every  pint  of  fruit- 
juice  allow  1 pint  of  s^rup.  Mode. — 
Select  nice  ripe  fniit ; pick  off  the  stalks 
and  put  it  into  a large  earthen  pan,  with 
a little  pounded  sugar  strewed  over  ; stir 
it  about  with  a wooden  ^oon  until  it 
is  well  broken,  then  rub  it  through  a 
hair  sieve.  Dlake  a syrup,  without  white 
of  egg ; lot  it  cool,  add  the  fmit-juice, 
mix  well  together,  and  put  the  mixture 
into  the  freezing-pot.  Proceed  as  di- 
rected for  Ice  Puddings,  and  when  the 


Icing,  Sugar,  for  Cakes 

mixture  is  equally  frozen,  put  it  into  small 
glasses.  Raspberry,  strawberry,  cup- 
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rant,  and  other  fresh-fruit- water  ices,  er» 
made  in  the  same  manner.  Tim£.—  % 
hour  to  freeze  the  mixture.  A verage  cosj, 
Sd.  to  4d.  each.  Seasonable,  with  fresik 
fruit,  in  June,  July,  and  August. 

ICING,  Almond,  for  Cakes. 

Ingredients. — To  every  lb.  of  finely- 
pounded  loaf  sugar,  allow  1 lb.  of  sweet 
almonds,  the  whites  of  4 eggs,  a little 
rosewater.  Mode. — Blanch  the  almonds, 
and  pound  them  (a  few  at  a time)  in  a 
mortar  to  a paste,  adding  a little  rose- 
water to  facilitate  the  operation.  Whisk 
the  whites  of  the  eggs  to  a strong  froth  ; 
mix  them  with  the  pounded  almonds, 
stir  in  the  sugar,  and  boat  altogether. 
When  the  cake  is  sufficiently  baked,  lay 
on  the  almond  icing,  and  put  it  into  the 
oven  to  dry.  Before  laying  this  prepara- 
tion on  the  cake,  great  care  must  be 
taken  that  it  is  nice  and  smooth,  wffiich 
is  easily  accomplished  by  well  beating  the 
mixture, 

ICING,  Sugar,  for  Cakes. 

Ingredients.  — To  every  lb.  of  loaf 
sugar  allow  the  whites  of  4 eggs,  1 oz.  of 
fine  starch.  Mode. — Beat  the  eggs  to  a 
strong  froth,  and  gradually  sift  in  the 
sugar,  which  should  bo  reduced  to  the 
finest  possible  powder,  and  gradually  add 
the  starch,  also  finely  powdered.  Beat 
the  mixture  well  until  the  sugar  is 
smooth ; then  with  a spoon  or  broad 
knife  lay  the  ice  equally  over  the  cakes. 
These  should  then  be  placed  in  a very 
cool  oven,  and  the  icing  allowed  to  dry 
and  harden,  but  not  to  colour.  The 
icing  may  bo  coloimed  with  strawberry  oi 
currant  juice,  or  with  prepared  cochi- 
neal. If  it  bo  put  on  the  cakes  as  soon 
as  they  are  withdrawm  from  the  oven,  it 
will  become  firm  and  hard  by  the  time 
the  cakes  are  cold.  On  very  rich  cakes, 
such  as  wedding,  christening  cakes,  &c., 
a layer  of  almond  icing  is  usually  spread 
over  the  top,  and  over  that  the  whiLO 
icing  as  described-  All  iced  cakes  should 
be  kept  in  a very  dry  place. 
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Invalid  Cookery 

iitvaijId  cookery. 

A few  Rules  to  le  observed  in  Cooking 
for  Invalids. 

Let  all  the  kitchen  utensils  ased  in  the 
preparation  of  invalids’  cookery  be  deli- 
cately and  scrupulously  clean  ; if  this  is 
not  the  case,  a disagreeable  flavour  may 
be  imparted  to  the  preparation,  which 
flavour  may  disgust,  and  prevent  the  pa- 
tient from  partaking  of  the  refreshment 
when  brought  to  him  or  her. 

_ For  invalids,  never  make  a large  quan- 
tity  of  one  Uiing,  as  they  seldom  require 
much  at  a time ; and  it  is  desirable  that 
variety  bo  provided  for  them. 

Always  have  something  in  readiness  ; 
a little  beef  tea,  nicely  made  and  nicely 
skimmed,  a few  spoonfuls  of  jelly,  &o., 
&c.,  that  it  may  bo  administered  as  soon 
almost  as  tho  invalid  wishes  for  it.  If 
obliged  to  wait  a long  time,  the  patient 
loses  the  desire  to  eat,  and  often  turns 
against  the  food  when  brought  to  him  or 
her. 

In  sending  dishes  or  preparations  up 
to  invalids,  let  everything  look  as  tempt- 
ing as  possible.  Have  a clean  tray-cloth 
laid  smoothly  over  tho  tray ; let  tho 
spoons,  tumblers,  cups  and  saucers,  ko., 
be  very  clean  and  bright.  Gruel  served 
in  a tumbler  is  more  appetizing  than 
when  served  in  a basin  or  cup  and  sau- 
cer. 

As  milk  is  an  important  article  of  food 
for  tho  sick,  in  warm  weather  let  it  be 
kept  on  ice,  to  prevent  its  turning  sour. 
Many  other  delicacies  may  also  bo  pre- 
served good  in  the  same  manner  for  some 
little  time. 

If  tho  patient  be  allowed  to  eat  vego- 
uvbles,  never  send  them  up  undercooked, 
or  half  raw ; and  lot  a small  quantity 
only  bo  temptingly  arranged  on  a dish. 
This  rule  will  apply  to  every  preparation, 
as  an  invalid  is  much  more  likely  to 
•njoy  his  food  if  small  delicate  pieces  are 
iJerved  to  him. 

Never  leave  food  about  a sick-room  ; if 
tho  patient  cannot  eat  it  when  brought 
to  him,  take  it  away,  and  bring  it  to  him 
fn  an  hour  or  two’s  time.  Miss  Nightin- 
gale says,  “ To  leave  tho  patient’s  un- 
tasted^  food  by  his  side  from  meal  to 
m^l,  in  hopes  that  he  will  eat  it  in  the 
mterval,  is  simply  to  prc-vcnt  him  from 
taking  any  food  at  all.”  She  says,  “ I 
have  known  patients  literally  incapaci- 
tated from  taking  one  article  of  food  after 
another  by  this  piece  of  ignorance.  Let 
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the  food  come  at  the  right  time,  and  be 
t^en  away,  eaten  or  uneaten,  at  the 
right  time,  but  never  let  a patient  have 
‘something  always  standing’  by  him,  if 
you  don’t  wish  to  disgust  him  of  every- 
thing.” ^ 

Never  serve  beef  tea  or  broth  with  the 
smallest  particle  of  fat  or  grease  on  the 
surface.  It  is  better,  after  making  either 
of  these,  to  allow  them  to  get  perfectly 
cold,  when  all  the  fat  may  be  easily  re- 
moved ; then  warm  up  as  much  as  may 
bo  required.  Two  or  three  pieces  of  clean 
whity-brown  paper  laid  on  tho  broth  will 
absorb  any  greasy  particles  that  may  be 
floating  at  the  top,  as  the  grease  will 
cling  to  the  paper. 

Roast  mutton,  chickens,  rabbits,  calves’ 
feet  or  head,  game,  fish  (simply  dressed), 
and  simple  puddings,  are  all  light  food, 
and  easily  digested.  Of  course,  these 
things  are  only  partaken  of  supposing 
the  patient  is  recovering. 

A mutton  chop,  nicely  cut,  trimmed, 
and  broiled  to  a turn,  is  a dish  to  be  re- 
commended for  invalids  ; but  it  must  not 
be  served  with  all  the  jat  at  the  end,  nor 
must  it  bo  too  thickly  cut.  Let  it  be 
cooked  over  a fire  free  from  smoko,  and 
sent  up  with  tho  gravy  in  it,  between  twe 
very  hot  plates.  Nothing  is  more  dis- 
agreeable to  an  invalid  than  smoked  food. 

In  making  toast  - and  - water,  never 
blacken  tho  bread,  but  toast  it  only  a 
nice  brown.  Never  leave  toast-and-water 
to  make  until  tho  moment  it  is  required, 
as  it  cannot  then  bo  properly  prepared,— 
at  kast  the  patient  will  be  obliged  to 
drink  it  warm,  which  is  anything  but 
agreeable. 

In  boiling  eggs  for  invalids,  let  the 
white  be  just  set ; if  boiled  hard,  they 
will  be  likely  to  disagree  with  the  patient. 

In  Miss  Nightingale’s  admirabU 
“Notes  on  Nursing,”  a book  that  no 
mother  or  nurse  should  be  without,  she 
says,—  ‘ Yoe  cannot  be  too  careful  as  to 
quality  m sick  diet.  A nurse  should 
never  put  before  a patient  mUk  that  r 
■our,  meat  or  soup  that  is  turned,  an  ea 
tost  IS  bad,  or  vegetables  underdone.* 
Xet  often,  she  says,  she  has  seen  the.-;# 
things  brought  in  to  the  sick,  in  a stat* 
perfectly  perceptible  to  every  nose  or  eyo 
except  the  nurse’s.  It  is  here  that  the 
clever  nurse  appears, — she  will  not  bring 
in  the  peccant  article;  but,  not  to  di.sap. 
Jiomt  the  patient,  she  will  whip  up  some- 
thing else  in  a few  minutes.  Remember 
that  sicit  cookery  should  half  do  tbs 
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workrf  your  poor  patient’s  weak  diges- 

‘’°She  goes  on  to  caution  nurses,  by 
gj^ying,— “ Take  care  not  to  spill  into 
Tour  patient’s  saucer;  in  other  words 
take  care  that  the  outside  bottom  nm  of 
his  cup  shaU  bo  quite  dry  ^nd  c ^n  Ih 
every  time  he  lifts  his  cup  to  his  lips,  ne 
has  to  carry  the  saucer  with  it,  or  else  to 
drop  the  Uquid  upon  and  to  soil  his  sheet, 
or  bedgown,  or  pillow,  or,  if  he  is  sitting 

up,  his^dress,  you  have  /‘Tf'clJfon 
difference  this  minute 
your  part  makes  to  his  comjort,  and  even 

to  his  willingness  for  food. 

lUVALIF’S  CUTLET. 

Ingredients.— \ nice  cutlet  ^ 

or  niSc  of  mutton ; 2 teacupfuls  of  jatm- 
1 very  small  stick  of  celery  ; pepper  and 
Lit  Yo  taste. 

cut  from  a very  nice  loin  or  neck  of  m 
ton  take  off  all  the  fat,  put  it  mto  a 
Btevtoan  with  the  other  ingredients  , stew 
TerTSntly  indeed  for  nearly  2 hours 
and  skim  off  every  particle  of  fat  that 
Tay  rise  to  the  surface  from  time  to  t me. 
S celery  should  be  cut  into  thin  slices 
iefLe  it  is  added  to  the  meat,  and  care 
must  be  taken  not  to  put  in  too  “nch  °f 
this  or  the  dish  will  not  be  good.  If  the 
wator  is  allowed  to  boil  fast  the  cut- 
Tef  Till  be  hard.  Thne.-2  hours  very 
gentle  stewing.  Average 
Sufficient  for  one  person.  Seasonable.— 
Whenever  celery  may  be  had. 

INVALID’S  JELLY. 

Ingredients. shanks  of  mutton  3 
quarto  of  wator,  a bunch  of  sweet  herbs, 

lepperand  salt  to  taste,  3 blades  of  mace, 

1 onion,  1 lb.  of  lean  beef,  a cnist  of 
bread  toasted  brown.  Mode.—^oo^  the 
shanks  in  plenty  of  water 
and  scrub  them  well ; put  them,  with  the 
beef  and  other  ingredients,  into  a sauce- 
pan with  the  water,  and  let  them 
very  gently  for  5 hours.  Strain  the  broth, 
an(L  when  cold,  take  off  all  the  fat.  It 
mav  be  eaten  either  warmed  up  or  cold 
as  a ielly.  Time.—C>  hours.  Averaoe  cost, 
Is.  sJiciefU  to  make  from  1^  to  2 pints 
of  jelly.  Seasonable  at  any  time. 

invalids,  Lemonade  for. 

JngredienU.-h  i®mon,  himp  sugar  to 
tastol  1 pint  of  boihng  wa,tor.  J^fode.- 
off  the  rind  of  the  lemon  thinly ; 


cut  the  lemon  into  2 or  3 

and  remove  as  much  as  f 

white  outside  pith,  and  all  the 

the  slices  of  lemon,  the 

sugar  into  a jug  ; pour  .fl 

wator  ; cover  it  closely, 

will  be  fit  to  drink.  It  shou.d  ^ 

strained  or  poured  off 

Time.— 2 hours.  Average  cost,  2d.  Su^ 
dent  to  make  I pint  of  lemonade. 

90'iuihlc  at  any  timo, 

JAM  BOLY-POLY  PUDDING. 

Ingredients.-^  lb.  of  f IK 

of  aiiv  kind  of  jam.  Mode. — Make  a nice 

light  suet-crust,  and  ^®^^^®"^^^th?iam 
ness  of  about  i inch.  Spread  the  ]am 
equally  over  it,  leaving  a small  marppn 
of  paste  without  any,  where  toe  pudding 
joiL.  RoU  it  up,  fasten  th®  end®  ^ 
curely,  and  tie  it  in  a floured  cloth  , put 
the  pudding  into  boiling  water,  and  boil 
for  2 hours.  Mincemeat  or  marmalade 
may  be  substituted  for  the  jain,  and 
ma^s  excellent  puddings.  Ttnne.-2 

hours.  Average  cost,  9cf.  ^“•^‘i^Sable 
5 or  6 persons.  5easo»ia6i«.— Smtable 
for  winter  puddings,  when  fresh  fruit  i» 
not  obtainable. 

JANUABY-BILLS  OP  FABB. 
Dinner  for  18  persons. 

First  Course, 


Mock-Turtle  Soup, 
removed  by 

^ Cod’e  Head  and  Shoulders. 

* 

s. 

ft 

Vase  of 
riowera. 

3 

<D 

Clear  Oitail  Soup, 
removed  by 

Fried  Filleted  Soles. 

Entries. 

Kl«  Vean  aux 
TomateSe 

2 

r-? 

i£- 

® 

(B  O 

■S  a 

C n 

•"a 

Vase  of 
Flowers. 

Ponlet  k la  Marengo. 

Q 
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Second  Course. 

1 

Boast  Turkey, 

w 

ni: 

Pigeon  Pie, 

<r  ^ 

9 

Vase  of  H 

cn  i 

ft  ff 

Flowers. 

p ** 

“B 

Tongue,  garnished.  ® 

Saddle  of  Mutton. 

Third  Course, 

9' 

BT  r\ 

Pheasants,  § . 

removed  by  S 

2.0 

Flum-Pudding.  o-3 

ti  U 

o' ST 

Jelly.  oH 

B O 

. wi 

.*  3 

Vase  of  1 

V 

u 

Flowers,  £ 

U 

Jelly.  jj 

bffiS 

Snipes,  ^ a 

3 

removed  by  .2 

“ a Pommes  a la  Cond4.  ij  1 

Dinner  for  12  persons. 

First  Coarse. — Carrot  soup  ii  la  Cr^y  ; 
ox-tail  soup ; turbot  and  looster  sauce  ; 
fried  smelts,  with  Dutch  sauce.  Entries. 
lilutton  cutlets,  with  Soubise  sauce 
sweetbreads  ; oyster  patties  ; fillets  of 
rabbits.  Second  Co%jrse.  — Roast  turkey  ; 
stewed  rump  of  beef  \ la  jardiniere ; 
boiled  ham,  garnished  with  Bruasels 
sprouts  ; boiled  chickens  and  celery 
sauce.  Third  Course. — Roast  hare ; teal : 
eggs  k la  neige ; vol-au-vent  of  preserved 
fruit ; 1 jelly ; 1 cream  ; potatoes  h la 
maltre  d’hdtel ; grilled  mushrooms  j 
dessert  and  ices. 

Dinner  for  10  persons. 

First  Coarje.— Soup  h la  Reine  ; whit- 
ings au  gratin  ; crimped  cod  and  oyster 
sauce.  Entries.  — Tendrons  de  veau  ; 
curried  fowl  and  boiled  rice.  Second 
Course. — Turkey,  stuifed  with  chestnuts, 
and  chestnut  sauce  ; boiled  leg  of  mut- 
i^nglish  fashion,  with  caper  sauce 
and  mashed  turnips.  Third  Course. — 
Woodoookt  or  partridges ; widgee^  * 


Charlotte  h la  vanille  ; cabinet  pudding ; 
orange  jelly ; bl^cmango;  artichoke  bot- 
toms ; macaroni,  with  Parmesan  cheese  • 
dessert  and  ices.  ' 

Dinner  for  8 persons. 

First  Course.  — Mulligatawny  soup  ; 
brill  and  shrimp  sauce  ; fried  whitings. 
Entries. — Fricasseed  chicken  ; pork  cut- 
lets, with  tomato  sauce.  Secorid  Course. 

Haunch  of  mutton;  boiled  turkey  and 
celery  sauce ; boiled  tongue,  garnished 
with  Brussels  sprouts.  Third  Course. — 
Roast  pheasants  ; meringfues  h,  la  cr6me  ; 
compfite  of  apples  ; orange  jelly  ; cheese, 
cakes ; souffle  of  rice ; dessert  and  ices. 

Dinners  for  6 persons. 

First  Course. — Julienne  soup  ; soles  k 
la  Normandie.  Aaireej.— Sweetbreads, 
with  sauce  piquante ; mutton  cutlets, 
with  mashed  potatoes.  Second  Course. — 
Haunch  of  venison ; boiled  fowls  and 
bacon,  garnished  with  Brussels  sprouts. 
Third  Course. — Plum-pudding ; custards 
in  glasses;  apple  tart;  fondue  ii  la 
Brillat  Savarin ; dessert. 


First  Course. — Vermicelli  soup  ; fried 
slices  of  codfish  and  anchovy  sauce ; 
John  Dory.  Entries.  — Stewed  rump, 
steak  k la  jardinifere  ; rissoles  ; oyster 
patties.  Second  Course. — Leg  of  mutton  ; 
curried  rabbit  and  boiled  rice.  Third 
CoMm.— Partridges  ; apple  fritters ; tart- 
lets of  reengage  jam  ; orange  jelly  ; 
plum-pudding ; dessert. 


First  Course. — Pea-soup  ; baked  had- 
dock ; soles  la  cr6me.  Entries.— iAnt- 
ton  cutlets  and  tomato  sauce ; fricasseed 
rabbit.  Second  Courn.  — Roast  pork  and 
apple  sauce  ; breast  of  veal,  rolled  and 
stuffed  ; vegetables.  Third  Course.  - 
Jugged  hare  ; whipped  cream  ; blano- 
mange ; mince  pies ; cabinet  pudding. 


First  Course.  — Palestine  soup  ; fried 
smelts  ; stewed  eels.  Entries.— 'Rst^oix^ 
of  lobster  ; broiled  mushrooms  ; vol-au- 
vent  of  chicken.  Second  Course. — Sirloin 
of  beef;  boiled  fowls  and  celery  sauce; 
tongue,  garnished  with  Brussels  sprouts. 
Third  Course. — Wild  ducks  t Charlotte 
aux  pommes ; cheesecakes  I rnnspn  ront 
jolly,  inlaid  with  brandy  cherrlef  , blaiic 
mange ; Nesselrode  pudding. 
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JANITABY,  Plain  Family  Dinners 

for. 

Sunday.— 1.  Boiled  turbot  and  oyster 
lauce,  potatoes.  2.  Roast  leg  or  griskin 
of  pork,  apple  sauce,  brocoli,  potatoe^ 

Cabinet  pudding,  and  damson  tart 
made  with  preserved  damsons. 

Monday.— 1.  The  remains  of  turbot 
warmed  in  oyster  sauce,  potatoes.  2. 
Cold  pork,  stewed  steak.  3.  Open  jam 
tart,  which  should  have  been  made  with 
the  pieces  of  paste  left  from  the  damson 
tart ; baked  arrowroot  pudding. 

'Tuesday. — 1.  Boiled  neck  of  mutton, 
carrots,  mashed  turnips,  suet  dumpling, 
and  caper  sauce ; the  broth  should  be 
served  first,  and  a little  rice  or  pearl 
barley  should  be  boiled  in  it  along  with 
the  meat.  2.  Rolled  jam  pudding. 

Wednesday. — 1.  Roast  rolled  ribs  of 
beef,  greens,  potatoes,  and  horseradish 
sauce.  2.  Bread-and-butter  pudding, 
cheesecakes. 

Thursday. -"i.  Vegetable  souP  (the 
bones  from  the  ribs  of  beef  should  be 
boiled  down  with  this  soup),  cold  beef, 
mashed  potatoes.  2.  Pheasants,  gravy, 
bread  sauce.  3.  Macaroni. 

Friday. — 1.  Fried  whitings  or  soles. 
2.  Boiled  rabbit  and  onion  sauce,  minced 
beef,  potatoes.  8.  Currant  dumplings. 

Saturday.— Rump-steak  pudding  uj 
pie,  greens,  and  potatoes.  2.  Baked 
custard  pudding  and  stewed  apples. 


Sunday.— I . Codfish  and  oyster  sauoe, 
tiotatoes.  2.  Joint  of  roast  mutton,  ei- 
ther leg,  haunch,  or  saddle  ; brocoli  and 
potatoes,  red-currant  jelly.  3.  Apple 
t.art  and  custards,  cheese. 

Monday.—]..  The  remains  of  codfish 
picked  from  the  bone,  and  'i^rmed 
through  in  the  oyster  sauce ; if  there  is 
no  sauce  left,  order  a few  oysters  and 
make  a little  fresh ; and  do  not  let  the 
fishboil,  or  it  will  be  watery.  2.  Cumed 
rabbit,  with  boiled  rice  served  separately, 
cold  mutton,  mashed  potatoes.  3.  Somer- 
setshire dumplings  with  wine  sauce. 

Tuesday.—!.  Boiled  fowls,  parsley-and- 
buttor ; bacon  garnished  with  Brussels 
sprouts  ; mincod  or  hashed  mutton,  2, 

Baroness  pudding.  , 

Wednesday.—!.  The  remains  of  the 
fowls  cut  up  into  joints  and  fricasseed  ; 
joint  of  roast  pork  and  apple  sauce,  and, 
if  liked,  sage-and-onion,  served  on  a 
dish  by  itself ; turnips  and  potatoe^  2. 
Demon  pudding,  either  baked  or  boilea 


Jaun  ©mango 

Thursday.—!.  Cold  pork  and  jugged 
hare,  red-eurrant  jeUy,  mashed  potatoes, 

2.  Apple  pudding. 

Friday.—!.  Boiled  beef,  either  the 
aitchbone  or  the  silver  side  of  the  round , 
carrots,  turnips,  suet  dumplings,  and 
potatoes;  if  there  is  a marrow-bone, 
serve  the  marrow  on  toast  at  the  same 
time.  2.  Rice  snowballs. 

Saturday.-!.  Pea-soup  made  from 
liquor  in  which  beef  was  boiled ; cold 
beef,  mashod  potatoes.  2.  Baked  batter 
fruit  pudding. 

JANTJAKY,  Things  in  Season. 

Barbel,  brill,  carp,  cod,  crabs, 
crayfish,  dace,  eels,  flounders,  haddocks, 
herrings,  lampreys,  lobsters,  mussels, 
oysters,  perch,  pike,  plaice,  prawns, 
shrimps,  skate,  smelts,  soles,  sprate, 
sturgeon,  tench,  thomback,  turbot,  whit^ 
ings. 

Meat.  — Beef,  house  lamb,  mutton, 
pork,  veal,  venison. 

Poattry.— Capons,  fowls,  tame  pigeons, 
pullets,  rabbits,  turkeys. 

Qaine.  — Grouse,  hares,  partridges, 
pheasants,  snipe,  wild-fowl,  woodcock. 

Vegetables.  — Beetroot,  brocoli,  cab- 
bages, carrots,  celery,  chervil,  cresses, 
cucumbers  (forced),  endive,  lettuces,  par- 
snips, potatoes,  savoys,  spinach,  turnips, 
various  herbs. 

Fruit. — Apples,  grapes,  medlars,  nuts, 
oranges,  pears,  walnuts,  crystallized  pre- 
serves (foreign),  dried  fruits,  such  as 
almonds  and  raisins ; French  and  Spanish 
plums ; prunes,  figs,  dates. 

JAUNEMANGE. 

Ingredients. — 1 oz.  of  isinglass,  1 pint 
of  water,  ^ pint  of  white  wine,  the  rind 
and  juice  of  1 large  lemon,  sugar  to  taste, 
the  yolks  of  6 eggs.  Mode.—Pn^  the 
isinglass,  water,  and  lemon-rind  into  a 
saucepan,  and  boil  gently  until  the 
former  is  dissolved;  then  add  the 
strained  lemon-juice,  the  wine,  and  suf- 
ficient white  sugar  to  sweeten  the  whole 
nicely.  Boil  for  2 or  3 minutes,  strain 
the  mixture  into  a jug,  and  add  the 
yolks  of  the  eggs,  which  should  be  well 
beaten ; place  the  jug  in  a saucepan  of 
boiling  water  ; keep  stirring  the  mixture 
one  way  until  it  thickens,  but  do  not 
allow  it  to  boil ; then  take  it  off  the  fire, 
and  keep  stirring  until  nearly  cold.  Pour 
it  into  a mould,  omitting  the  sediment 
at  the  bottom  of  the  jug,  and  let  it  re- 
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mwn  until  quite  firm,  Tijiu. — ^ hour  to 
boil  the  isinglass  and  water ; about  10 
minutes  to  stir  the  mixture  in  the  jug. 
Average  cost,  with  the  best  isinglass, 
2j.  Qd.  Sufficient  to  fill  a quart  mould. 
Seasonable  at  any  time. 

JEjXjIjICS 

Are  not  the  nourishing  food  they  were 
at  one  time  considered  to  be,  and  many 
eminent  physicians  are  of  opinion  that 
they  are  less  digestible  than  the  flesh,  or 
muscular  part  of  animals ; still,  when 
acidulated  with  lemon -juice  and  fla- 
voured with  wine,  they  are  very  suitable 
for  some  convalescents.  Vegetable  jelly 
is  a distinct  principle,  existing  in  fruits, 
which  possesses  the  property  of  gelatiniz- 
ing when  boiled  and  cooled  ; but  it  is  a 
principle  entirely  different  from  the  ge- 
latine of  animal  bodies,  although  the 
name  of  jelly,  eommon  to  both,  some- 
times leads  to  an  erroneous  idea  on  that 
subject.  Animal  jelly,  or  gelatine,  is 
glue,  whereas  vegetable  jelly  is  rather 
analogous  to  gum.  Liebig  places  gelatine 
very  low  indeed  in  the  scale  of  usefulness. 
He  says,  “Gelatine,  which  by  itself  is 
tasteless,  and  when  eaten,  excites  nau- 
sea, possesses  no  nutritive  value ; that, 
even  when  accompanied  by  the  savoury 
constituents  of  flesh,  it  is  not  capable  of 
supporting  the  vital  process,  and  when 
added  to  the  usual  diet  as  a substitute 
for  plastic  matter,  does  not  increase,  but 
on  the  contrary,  diminishes  the  nutritive 
value  of  the  food,  which  it  renders  insuf- 
ficient in  quantity  and  inferior  in  qua- 
lity.” It  is  this  substance  which  is  most 
frequently  employed  in  the  manufacture 
of  the  jellies  supplied  by  the  eonfoc- 
tioner ; but  those  prepared  at  home  from 
calves’  feet  do  possess  some  nutrition, 
and  are  the  only  sort  that  should  be 
given  Isinglass  is  the  purest 

variety  of  gelatine,  and  is  prepared  from 
the  sounds  or  swimming-bladders  of  cer- 
tain fish,  chiefly  the  sturgeon.  From 
its  whiteness  it  is  mostly  used  for  mak- 
ing blancmange  and  similar  dishes. 

JELLIES,  Bottled,  How  to  Mould. 

Uncork  the  bottle ; place  it  in  a sauce- 
pan of  hot  water  until  the  jelly  is  reduced 
to  a liquid  state ; taste  it,  to  ascertain 
whether  it « sufficiently  flavoured,  and 
if  not,  add  a little  wine.  Pour  the  jelly 
into  moulds  which  have  been  soaked  in 
Water;  let  it  set,  and  turn  it  out  by 


Jelly-bag,  how  to  make  a 


placing  the  mould  in  hot  water  for  a 
minute;  then  wipe  the  outside,  put  a 
dish  on  the  top,  and  turn  it  over  quickly. 
ITie  jelly  should  then  slip  easily  away 
from  tho  mould,  and  be  quite  firm.  It 
may  bo  garnished  as  taste  dictates. 

JELLY,  Isinglass,  or  Gelatine. 

(Substitutes  for  Calf’s  Feet.) 

Ingredients. — 3 oz.  of  Swinbome’s 
isinglass  or  gelatine,  2 quarts  of  water. 
Mode. — Put  the  isinglass  or  gelatine  into 
a saucepan  with  the  above  proportion  of 
cold  water;  bring  it  quickly  to  boU,  and 
let  it  boil  very  fast,  until  the  liquor  is 
reduced  one-half.  Remove  the  scum  as  it 
rises,  then  strain  it  through  a jolly -bag, 
and  it  will  bo  ready  for  use.  If  not  re- 
quired very  clear,  it  may  be  merely 
strained  through  a fine  sieve,  instead  of 
being  run  through  a bag.  Rather  more 
than  oz.  of  isinglass  is  about  tho  proper 
quantity  to  use  for  a quart  of  strong 
calfs-feet  stock,  and  rather  more  than 
2 or.  for  the  same  quantity  of  fruit  juice. 
As  isinglass  varies  so  much  in  quality 
and  strength,  it  is  difficult  to  give  the 
exact  proportions.  The  larger  the  mould, 
tho  stiller  should  be  the  jelly  ; and  where 
there  is  no  ice,  more  isinglass  must  be 
used  than  if  tho  mixture  were  frozen. 
This  forms  a stock  for  all  kinds  of  jellies, 
which  may  bo  flavoured  in  many  ways. 
Time. — hour.  Sufficient,  with  wine, 
syrup,  fruit,  &c.,  to  till  two  moderato- 
sized  moulds.  Seasonable  at  any  time. 

Note. — The  above,  when  boiled,  should 
bo  perfectly  clear,  and  may  bo  mixed 
warm  with  wine,  flavouring,  fruits,  &c., 
and  then  run  through  the  bag. 


JELLY-BAG,  How  to  make  a. 

The  very  stout  flannel  called  double- 
mill, used  for  iron- 
ing-blankets, is  the 
best  material  for  a 
ielly-bag : those  oi 
homo  manufacture 
are  the  only  ones 
to  be  relied  on  for 
thoroughly  clear- 
ing the  jelly.  Care 
should  be  taken 
that  the  seam  of 
tho  bag  be  stitched 
twice,  to  secure  it 
against  unequal 
filtration.  ITie  J3i.lt-*!*. 
most  convenient  mode  of  using  the  bag 
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Jolly,  Moulded  with  fresh  Fruit 


is  to  tie  it  upon  a hoop  the  exact  size 
of  the  outside  of  its  mouth ; and,  to 
do  this,  strings  should  be  sewn  round 
it  at  equal  distances.  The  jelly-bag 
may,  of  course,  be  made  any  size ; but 
one  of  twelve  or  fourteen  inches  deep, 
and  seven  or  eight  across  the  mouth,  will 
be  sufficient  for  ordinary  use.  The  form 
ef  a jelly-bag  is  the  fool’s-cap. 

JELLY  Moulded  with  fresh  Fruit, 
or  Macedoine  de  Fruits. 
Ingredients. — Rather  more  than  1 J pint 
of  jelly,  a few  nice  strawberries,  or  red 
or  white  currants,  or  raspberries,  or  any 
fresh  fruit  that  may  be  in  season.  Mode. 
— Have  ready  the  above  proportion  of 
jelly,  which  must  be  very  clear  and 
rather  sweet,  the  raw  fruit  requiring  an 
additional  quantity  of  sugar.  Select 
ripe,  nice-looking  fruit ; pick  off  the 
stalks,  unless  currants  are  used,  when 
they  are  laid  in  the  jelly  as  they  come 
from  the  tree.  Bogin  by  putting  a little 
jelly  at  the  bottom  of  the  mould,  which 
must  harden ; then  arrange  the  fruit 


JBLLX  MOULDED  WITH  OHEBBIBS. 


round  the  sides  of  the  mould,  recollect- 
ing that  %t  will  be  reverted  when  turned 
out;  then  pour  in  some  more  jelly  to 
make  the  fruit  adhere,  and,  when  that 
layer  is  set,  put  another  row  of  fruit  and 
jelly  until  the  mould  is  full.  If  conve- 
nient, put  it  in  ice  until  required  for 
table,  then  wring  a cloth  in  boiling 
water,  wrap  it  round  the  mould  for  a 
minute,  and  turn  the  jelly  carefully  out. 
Peaches,  apricots,  plums,  Sp^3S;  &c., 
jffe  bettor  for  being  boiled  in  a little  clear 
syrup  before  they  are  laid  in  the  jolly ; 
strawberries,  raspberries,  grapes,  cher- 
ries, and  currants  are  put  in  raw.  In 
winter,  when  fresh  fruits  are  not  ob- 
tainable, a very  pretty  jelly  may  be 
made  with  preserved  fruits  or  brandy 
cherries : these,  in  a bright  and  clear 
jelly,  have  a ve^  pretty  effect ; of 
course,  unless  the  jelly  be  very  clear,  the 
beauty  of  the  dish  will  be  spoiled.  It 
may  bo  garnished  with  the  same  fruit  as 
is  laid  in  the  jelly  ; for  instance,  an  open 
,^lly  with  strawberries  might  have,  piled 


Jelly  of  two  Colours 


in  the  centre,  a few  of  the  same  fruit 
prettily  arranged,  or  a little  whipped 
cream  might  be  substituted  for  the  fruit. 
Time. — One  layer  of  jelly  should  remain  2 
hours  in  a very  cool  place,  before  another 
layer  is  added.  Average  cost,  2s.  &d. 
Sufficient,  with  fruit,  to  fill  a quart 
mould.  Seasonable,  with  fresh  fruit,  from 
June  to  October;  with  dried,  at  any 
time. 

J.ELLY,  ORANGE,  Mofilded  with 
slices  of  Orange. 

Ingredients. — pint  of  orange  jolly, 
4 oranges,  pint  of  clarified  syrup. 
Mode. — Boil  ^ lb.  of  loaf  sugar  with  ^ 
pint  of  water  until  there  is  no  scum  left 
(which  must  be  carefully  removed  as  fast 
as  it  rises),  and  carefully  peel  the 
oranges ; divide  them  into  thin  slices, 
without  breaking  the  thin  skin,  and  put 
these  pieces  of  orange  into  the  syrup, 
where  let  them  remain  for  about  6 mi- 
nutes ; then  take  them  out,  and  use  the 
syrup  for  the  jelly.  When  the  oranges 
are  well  drained,  and  the  jelly  is  nearly 
cold,  pour  a little  of  the  latter  into  the 
bottom  of  the  mould  ; then  lay  in  a few 
pieces  of  orange  ; over  these  pour  a little 
jelly,  and  when  this  is  set,  place  another 
layer  of  oranges,  proceeding  in  this  man- 
ner until  the  mould  is  full.  Put  it  in 
ice,  or  in  a cool  place,  and,  before  turn- 
ing it  out,  wrap  a cloth  round  the  mould 
for  a minute  or  two,  which  has  been 
wrang  out  in  boiling  water.  Time. — 5 
minutes  to  simmer  the  oranges.  Average 
cost,  3s.  6d.  Suffiicient,  with  the  slices  of 
orange,  to  fill  a quart  mould.  SeasonaiU 
from  November  to  May, 

JELLY  of  Two  Colours. 

Ingredients. — 1^  pint  of  calf’s -feet 
jelly,  a few  drops  of  prepared  cochineal. 
Mode. — Make  l.j  pint  of  calf’s-feet  jelly, 
or,  if  wished  more  economical,  of  clari- 
fied syrup  and  gelatine,  flavouring  it  i/i 


nLLT  OJ  rwo  OOIiOUBS. 


any  way  that  may  be  preferred.  Colour 
one-half  of  the  jelly  with  a few  drops  of 
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Jelly,  Open,  with,  whipped  Cream 


prepared  cochineal,  and  the  other  hiilf 
leave  as  pale  as  possible.  Have  ready 
a mould  well  wotted  in  every  part ; pour 
in  a small  quantity  of  the  red  jelly,  and 
let  this  sot ; when  quite  firm,  pour  on  it 
the  same  quantity  of  the  pale  jelly,  and 
let  this  set ; then  proceed  in  this  manner 
until  the  mould  is  full,  always  taking 
care  to  let  one  jelly  set  before  the  other 
is  poured  in,  or  the  colours  would  run 
one  into  the  other.  When  turned  out, 
the  jelly  should  have  a striped  appoar- 
aoce.  For  variety,  half  the  mould  may 
bo  filled  at  once  with  one  of  the  jellies, 
and,  when  firm,  filled  up  with  the  other: 
this,  also,  has  a very  pretty  effect,  and 
is  more  expeditiously  prepared  than 
when  the  jelly  is  poured  in  small  quan- 
tities into  the  mould.  Blancmange  and 
red  jelly,  or  blancmange  and  raspberry 
cream,  moulded  in  the  above  manner, 
look  very  well.  The  layers  of  blanc- 
mange and  jelly  should  bo  about  an  inch 
in  depth,  and  each  layer  should  be  per- 
fectly hardened  before  another  is  added. 
Half  a mould  of  blancmange  and  half  a 
mould  of  jelly  are  frequently  served  in 
the  same  manner.  A few  pretty  dishes 
may  be  made,  in  this  way,  of  jollies  or 
blancmanges  left  from  the  preceding 
day,  by  melting  them  separately  in  a jug 
placed  in  a saucepan  of  boiling  water, 
and  then  moulding  them  by  the  foregoing 
directions.  Tinie.—’i  hour  to  make  the 
jelly.  Averaoe  cost,  with  calf ’s-feet  jolly, 
2i.  ; with  gelatine  and  syrup,  more  eco- 
nomical. Sufficient  to  fill  lij-pint  mould. 
Seasonable  at  any  time. 

Note. — In  making  the  jelly,  use  for 
flavouring  a very  pale  sherry,  or  the  co- 
lour will  bo  too  dark  to  contrast  nicely 
with  the  red  jolly. 

JELLT,  Open,  with  whipped 
Cream  (a  very  pretty  dish). 

Ingredients. — pint  of  jelly,  .J  pint 
of  cream,  1 glass  of  sherry,  sugar  to 
taste.  Mode, — Make  the  above  proper- 
tion  of  calf’s-feet  or  i.singlass  jelly, 
colouring  and  flavouring  it  in  any  way 
that  may  be  perforrod ; soak  a mould, 
open  in  the  centre,  for  about  ^ hour  in 
cold  water  ; fill  it  with  the  jobj,  “id  lot 
it  remain  In  a cool  place  untff  perfectly 
•et ; then  turn  it  out  on  a dish ; fill  the 
•entre  with  whipped  cream,  flavoured 
with  sherry  and  sweetened  with  pounded 
■near ; pile  this  cream  high  in  jthe  cen- 
tre, and  serve.  The  jolly  should  be 


Jelly,  to  moke  the  Stock’ for 


made  of  rather  a dark  colour,  to  contrast 
nicely  with  the  cream.  Time. — jf  hour. 


OrUr  JB1.I.T  WITH  WUIPSBU  CttSAH. 


Average  cost,  Sj.  6d.  Suffiicient  to  fill 
1^-pint  mould.  SeaeonMhle  aX  Siay  tivao. 

JELLY",  Savoury,  for  Meat  Pies. 

Ingredients.  —3  lbs.  of  shin  of  beef,  1 
calf  s-foot,  3 lbs.  of  knuckle  of  veal,  poul- 
try trimming  (if  for  game  pies,  any 
g^me  trimmings),  2 onions  stuck  with 
cloves,  2 carrots,  4 shalots,  a bunch  of 
savoury  herbs,  2 bay-leaves ; when  liked, 
2 blades  of  mace  and  a little  spice ; 2 
slices  of  lean  ham ; rather  more  than  2 
quarts  of  water.  Mode. — Cut  up  the 
meat  and  put  it  into  a stowpan  with  all 
the  ingredients  except  the  water  ; set  it 
over  a slow  fire  to  drawdown,  and, when 
the  gravy  ceases  to  flow  from  the  meat, 
pour  in  the  water.  Let  it  boU  up,  then 
carefully  take  away  all  scum  from  the 
top.  trover  the  stowpan  closely,  and  let 
the  stock  simmer  very  gently  for  4 hours : 
if  rapidly  boiled,  the  jelly  will  not  be 
clear.  When  done,  strain  it  through  a 
fine  sieve  or  flannel  bag  ; and  when  cold, 
the  jelly  should  be  quite  transparent.  If 
this  is  not  the  case,  clarify  it  with  the 
whites  of  eggs.  T'^ne. — 4 hours.  Ave- 
rage  cost,  for  this  quaub-ty,  bs. 

JELLY,  to  make  the  Stock  for,  and 
to  Clarify  it. 

Ingredients.— % calfs  feet,  6 pints  of 
water.  Mode. — The  stock  for  jellies 
should  always  bo  made  the  day  before  it 
is  required  for  use,  as  the  liquor  has  time 
to  cool,  and  the  fat  can  be  so  much  more 
easily  and  effectually  removed  when 
thoroughly  set.  Procure  2 nice  calfs 
feet ; soald  them,  to  take  off  the  hair ; 
slit  them  in  two,  remove  the  fat  from 
between  the  claws,  and  wash  the  feet 
well  in  warm  water ; put  them  into  a 
Btewpan,  with  the  above  proportion  of 
cold  water,  bring  it  gradually  to  boil^ 
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Jelly,  to  make  the  Stock  for 


and  remove  every  particle  of  scum  as  it 
rises.  When  it  is  well  skimmed,  boil  it 
very  gently  for  6 or  7 hours,  or  until  the 
liquor  is  reduced  rather  more  than  half ; 


TOLLT-UOUliO, 


then  strain  it  through  a sieve  into  a 
basin,  and  put  it  in  a cool  place  to  set. 
As  the  liquor  is  strained,  measure  it,  to 
ascertain  the  proportion  for  the  jelly, 
allowing  something  for  the  sediment  and 
fat  at  the  top.  To  clarify  it,  carefully 
remove  all  the  fat  from  the  top,  pour 
over  a little  warm  water,  to  wash  away  , 
auy  that  may  remain,  and  wipe  the  jelly  i 
with  a clean  cloth  ; remove  the  jelly  from 
the  sediment,  put  it  into  a saucepan, 
and,  stipposing  the  quantity  to  bo  a quart, 
add  to  it  6 oz.  of  loaf  STigar,  the  shells  and 
well-whisked  whites  of  5 eggs,  and  stir 
these  ingredients  together  cold  ; set  the 
saucepan  on  the  fire,  but  do  not  stir  the 
jelly  after  t<  begim  to  warm.  Lot  it  boil 
about  10  minutes  after  it  rises  to  a head, 
then  throw  in  a teacupful  of  cold  water  ; 
let  it  boil  6 minutes  longer,  then  take 
the  saucepan  off,  cover  it  closely,  and  lot 
it  remain  ^ hour  near  the  fire.  Dip  the 
jelly-bag  into  hot  water,  vzring  it  out 
quite  dry,  and  fasten  it  on  to  a stand  or 
the  back  of  a chair,  which  must  be  placed 
near  the  fire,  to  prevent  the  jolly  from 
setting  boferei  it  h-^B  run  through  the  bag. 
i'.ucu  c.  lA.'iiiii  UAj'-xiTneath  to  receive  the 
jelly ; then  pour  it  into  the  bag,  and 
should  it  not  be  clear  the  first  time,  run 
it  through  the  bag  again.  This  stock  is 
the  foundation  of  all  really  good  jellies, 
which  may  bo  varied  in  innumerable 
ways,  by  colouring  and  flavouring  with 
liqueurs,  and  by  moulding  it  with  fresh 
and  preserved  fruits.  To  msure  the  jolly 
being  firm  when  turned  out,  oz.  of  Isin- 
glass clarified  might  be  added  to  the 
above  proportion  of  stock.  Substitutes 
for  calrs  met  are  now  frequently  used  in 
making  jollies,  which  lessen  the  expense 
mid  trouble  in  preparing  this  favourite 


dish,  isinglass  and  gelatine  being  two  of 
the  principal  materials  employed ; but 
although  they  may  look  as  nicely  as  jellies 
made  from  good  stock,  they  are  never  so 
delicate,  having  very  often  an  unpleasant 
flavour,  somewhat  resembling  glue,  par- 
ticularly when  made  with  gelatine.  Time. 
— About  6 hours  to  boil  the  feet  for  the 
stock  ; to  clarify  it, — ^ hour  to  boil, 
hour  to  stand  in  the  saucepan  covered. 
Average  cost. — Calfs  feet  may  be  pur- 
chased for  fid.  each  when  veal  is  in  full 
season,  but  more  expensive  when  it  is 
scarce.  Sufficient. — 2 calfs  feet  should 
make  1 quart  of  stock.  Seasonable  from 
March  to  October,  but  may  be  had  all 
the  year. 

JOHN  DOHY. 

Ingredients. — I lb.  of  salt  to  each  gal- 
lon of  water.  Mode. — This  fish,  which 
is  esteemed  by  most  people  a great  deli- 
cacy, is  diessod  in  the  same  way  as  a 
turbot,  which  it  resembles  in  firmness, 
but  not  in  richness.  Cleanse  it  thoroughly 
and  cut  off  the  fins  ; lay  it  in  a fish- 
kottle,  cover  with  cold  water,  and  add 
salt  in  the  above  proportion.  Bring  it 
gradually  to  a boil,  and  simmer  gently 
for  i hour,  or  rather  longer,  should  the 
fish  oe  very  large.  Serve  on  a hot  nap- 
I kin,  smd  garnish  with  cut  lemon  and 
I parsley.  Lobster,  anchovy,  or  shrimp 
I sauce,  and  plain  melted  butter,  should 
be  sent  to  table  with  it.  Time. — After 
the  water  boils,  i to  i hour,  according 
to  size.  Average  cost,  os.  to  bs.  Season- 
able all  the  year,  but  best  from  Septem- 
ber to  January. 

Note. — Small  John  Dory  are  very  good 
baked. 

JUNE-BILLS  OP  FAKE. 

Dinner  for  13  persons. 

First  Course, 
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June— Bills  of  Pare 


June— BiUs  of  Pare 


Entries. 
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Larded  Sweetbreads. 

Second  Cowru. 


1 

Saddle  of  Lamb. 

1 

Oo 

E-.E 

O r. 

Tongfae. 

d 

S’ 

Vase  of 

o 

9Q 

Flowers. 

"2 

na 

o 

pq 

Ham. 

Boiled  CalTs  Head. 

Third  Course. 
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Dessert  and  Ices, 


i>mner  for  12  persons. 

First  Course. — Greon-pea  soup  ; rice 
soup  ; salmon  and  lobster  sauce  ; trout 
k la  Gen^v&e  ; whitebait.  Entries. — 
Lamb  cutlets  and  cucumbers  ; fricasseed 
chicken  ; stewod  voal  and  peas  ; lobster 
rissoles.  Second  Course. — Roast  quarter 
of  lamb  and  spinach  ; filet  do  boeuf  la 
J ardini^re ; boiled  fowls ; braised  shoulder 
of  lamb  ; tongue  ; vegetables.  Third 
Course. — Goslings  ; ducklings  ; Nessel* 
rode  pudding ; Charlotte  h la  Parisienne ; 
gooseberry  targets  ; strawberry  cream  ; 


raspberry-and-currant  tart ; custards  ; 
dessert  and  ices. 

Dinner  for  10  persons. 

Fird  Course. — Jidienne  soup;  salmon 
trout  and  parsley-and-butter ; red  mul- 
let. Entries. — Stewod  breast  of  veal  and 
peas ; mutton  cutlets  k la  Maintenon. 
SecoTid  Course. — Roast  fillet  of  veal ; 
boiled  leg  of  lamb,  garnished  with  young 
carrots  ; boiled  bacon-cheek ; vegetables. 
Third  Course. — Roast  ducks  ; leveret ; 
gooseberry  tart ; strawberry  cream ; 
strawberry  tartlets ; meringiies  ; cabinet 
pudding ; iced  pudding ; dessert  and 
ices. 

Dinner  for  8 persons. 

First  Course. — Vermicelli  soup  ; trout 
k la  Geu^v^so  ; salmon  cutlets.  Entries. 
— Lamb  cutlets  and  peas ; fricasseed 
chicken.  Second  Course. — Roast  ribs  of 
beef ; half  calf’s  head,  tongue,  and 
brains ; boiled  ham  ; vegetables.  Third 
Course. — Roast  ducks ; compdte  of  goose- 
berries ; strawberry  jelly  ; pastry  ; iced 
pudding  ; cauliflower  with  cream  sauce ; 
dessert  and  ices. 

Dinner  for  6 persons. 

First  Course. — Spring  soup  ; boiled 
salmon  and  lobster  sauce.  Entrees. — 
Veal  cutlets  and  endive  ; ragoflt  of  duck 
and  green  peas.  Second  Course. — Roast 
loin  of  veal ; boiled  leg  of  lamb  and 
white  sauce ; tongue,  garnished ; vege- 
tables. Third  Course.  — Strawberry 
cream ; gooseberry  tartlets  ; almond 
pudding  ; lobster  salad  ; dessert. 


First  Course. — Calfs  head  soup  ; mac- 
kerel k la  mattre  d’hfltel ; whitebait. 
Entries. — Chicken  cutlets  ; curr’''d 
ster.  Second  Course. — Fore-quaivci’  oi 
Iamb  and  salad  ; stewed  beef  h la  Jcir- 
dinibre  ; vegetables.  Third  Course. — 
Goslings ; green-currant  tart ; custards, 
in  glasses  ; strawberry  blancmange  ; 
souffle  of  rice ; dessert. 


First  Course. — Green-pea  soup  ; toaked 
soles  aux  fines  herbes : stewed  trout. 
Entries. — Calfs  liver  and  bacon ; rissoles. 
Second  Course. — Roast  saddle  of  Iamb 
and  salad  • calf’s  head  h,  la  tortue : vego- 
tables.  Third  Course. — Roast  auc^; 
vol-au-ven*  of  strawberries  and  croanr ; 
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strawberry  tartlets  ; lemon  blancmange ; 
baked  gooseberry  pudding  ; dessert. 

First  Course. — Spinach  soup  ; soles  k 
la  crfime  ; red  mullet.  Entries. — Roast 
fillet  of  veal ; braised  ham  and  spinach. 
Second  Course. — Boiled  fowls  and  white 
sauce  ; vegetables.  2'kird  Course. — Le- 
veret ; strawberry  jelly  ; Swiss  cream ; 
cheesecakes ; iced  pud^ng  ; dessert. 


JUNE,  Plain  Family  Dinners  for. 

Sunday.—!.  Salmon  trout  and  parsley- 
and-butter,  new  potatoes.  2.  Roast 
fillet  of  veal,  boiled  bacon-cheek  and 
spinach,  vegetables.  3.  Gooseberry  tart, 
custard. 


Monday. — 1.  Light  ^vy  soup.  2. 
Small  meat  pie,  minced  veal,  garnished 
with  rolled  bacon,  spinach,  and  potatoes. 
3.  Raspberry-and-currant  tart. 

Tuesday.  — 1.  Baked  mackerel,  po- 
tatoes. 2.  Boiled  leg  of  lamb,  garnished 
with  young  carrots.  3.  Lemon  pudding. 

Wednesday. — 1.  Vegetable  soup.  2. 
Calf  8 liver  and  bacon,  peas,  _ hashed 
lamb  from  remains  of  cold  joint,  3. 
Baked  gooseberry  pudding. 

Thursday.  — 1.  Roast  ribs  of  beef, 
Yorkshire  pudding,  peas,  potatoes.  2. 
Stewed  rhubarb  and  boiled  riM, 

Friday. — 1.  Cold  beef  and  salad,  lamb 
cutlets  and  peas.  2.  Boiled  gooseberry 
pudding  and  baked  custard  pudding. 

Saturday.—!.  Rump-steak  pudding, 
broiled  beef-bones  and  cuemnber,  vege- 
tables. 2.  Bread  pudding. 


Sunday. — 1.  Roast  fore-quarter  of 
lamb,  mint  sauco,  peas,  and  new  potatoes. 
2.  Gooseberry  pudding,  strawberry  tart- 
lets. Fondue. 

Monday. — 1.  Cold  lamb  and  salad, 
stewed  neck  of  veal  and  peas,  young 
carrots,  and  new  poUktoos.  2.  Almond 
pudding. 

Tuesilay.  — 1.  Green-pea  soup.  2. 
Roast  ducks  stuffed,  ^a-\y^,  peas,  and 
new  j)otatoos.  3.  Baked  ratafia  pudding. 

Wednesday. — 1.  Roast  leg  of  mutton, 
summer  cabbage,  potatoes.  2.  Goose- 
berry and  rice  pudding. 

Thursday. — 1.  Fried  soles,  melted  but- 
ter, potatoes.  2.  Sweetbreads,  hashed 
mutton,  vegetables.  3.  Bread-and-butter 
pudding, 

Friday. — 1.  Asparagus  soup.  2.  Boiled 
beef,  young  carrots,  and  new  potatoes, 
liMt  dumplings,  8.  Oollege  puddings. 


Saturday. — 1.  Cold  boiled  beef  and 
salad,  lamb  cutlets,  and  green  peas.  2. 
Boiled  gooseberry  pudding  and  plain 
cream. 


JUNE,  Things  in  Season. 

Fish. — Carp,  crayfish,  herrings,  lob- 
sters, mackerel,  mullet,  pike,  prawns, 
salmon,  soles,  tench,  trout,  turbot. 

Meat. — Beef,  lamb,  mutton,  veal,  buck 
venison. 

Poultry. — Chickens,  ducklings,  fowls, 
green  geese,  leverets,  plovers,  pullets, 
rabbits,  turkey  poults,  wheatears. 

Vegetables.  — Artichokes,  asparagus, 
beans,  cabbages,  carrots,  cucumbers, 
lettuces,  onions,  parsnips,  peas,  potatoes, 
radishes,  small  salads,  sea-kale,  spinach, — 
various  herbs. 

Fruit. — Apricots,  cherries,  currants, 
* gooseberries,  melons,  nectarines,  peaches, 
pears,  pineapples,  raspberries,  rhubarb, 
strawberries. 

JULY-BILL8  OF  FARE. 


Dinner  for  18  persons. 
First  Course. 
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Boast  Ducks, 
removed  bv 
TaniUa  Sou^d. 

Baspberry  Cream, 

Vase  of 
Flowers. 

Strawberry  Cream, 

Green  Goose, 
removed  by 
Iced  Pudding. 


Dessert  and  Ices. 


Dinner  for  12  persons. 

First  Course. — Soup  k la  Jardiniere ; 
chicken  soup ; crimpod  salmon  and  pars- 
ley-and-butter  ; trout  aux  fines  herbes. 
in  cases.  Entries. — Tendrons  de  veau 
and  peas ; lamb  cutlets  and  cucumbers. 
Second  Course. — Loin  of  veal  h la 
ohamel  ; roast  fore-quarter  of  lamb  ; 
salad  ; braised  ham,  garnished  with 
broad  beers ; rof^etables.  Third  Course. — 
Roast  ducks  ; turkey  poult ; stowed  peas 
k la  Francaiso ; lobster  salad ; cherry 
tart  ; raspberry-and-currant  tart  ; cus- 
tards, in  glasses ; lemon  creams ; Nessel- 
rode pudding ; marrow  pudding.  Dessert 
and  ices. 


Dinner  for  8 persons. 

First  Course. — Green -pea  soup  ; salm 
and  lobster  sauce ; crimped  perch  a 
Dutch  sauce.  Entries. — Stewed  veal  a 
; lamb  cutlets  and  cuoumbei 
Second  Course. — Haunch  of  venisoi 
boiled  fowls  h la  B4chamal ; brais 


ham  ; vegetablea  Third  Course. — Roast 
ducks ; peas  k la  Francaise  ; lobster 
salad  ; strawberry  cream  ; blancmange  ; 
cherry  tart ; cheesecakes ; iced  pudding. 
Dessert  and  ices. 

Dinner  for  6 persons. 

First  Course. — Soup  ^ la  Jardinifere  ; 
salmon  trout  and  parsley-and-butter ; 
fillets  of  mackerel  k la  maltre  d'hfitel. 
Entries. — Lobster  cutlets  ; beef  palates, 
h la  Italienne.  Second  Course. — Roast 
lamb  ; boiled  capon  and  ^hite  sauce ; 
boiled  tongue,  garnished  with  small  vege- 
table marrows  ; bacon  and  beans.  Third 
Course. — Goslings  ; whipped  strawberry 
cream  ; raspberry-and-currant  tart ; me- 
ringues ; cherry  tartlets ; iced  pudding. 
Dessert  and  ices. 


First  Course. — Julienne  soup ; crimpod 
salmon  and  caper  sauce  ; whitebait. 
tries. — Croquettes  h la  Reine  ; curried  lob- 
ster. Second  Course. — lioast  lamb  ; rump 
of  beef  h la  Jardinifero.  Third  Course. — 
Larded  turkey  poult ; raspberry  cream ; 
cherry  tart ; custards,  in  glasses ; G^ 
teaux  h la  Gen^v^e ; Nesselrode  puading. 
Dessert. 

JULY,  Plain  Family  Dinners  for. 

Sunday. — 1.  Salmon  trout  and  parsley- 
and-butter.  2.  Roast  fillet  of  veal,  boiled 
bacon-cheek,  peas,  potatoes.  3.  Rasp- 
berry-and-currant tart,  baked  custard 
pudding. 

Monday.  — 1,  Green-pea  soup.  2. 
Roast  fowls  garnished  with  watercrcsses ; 

fravy,  bread  sauce  ; oold  veal  and  salai 
, Cherry  tart. 

Tuesday. — 1.  John  dory  and  lobster 
sauce.  2.  Curried  fowl  with  remains  of 
cold  fowls,  dish  of  rice,  veal  rolls  with 
remains  of  cold  fillet.  3.  Strawberry 
cream. 

Wednesday. — 1.  Roast  leg  of  mutton, 
vegetable  marrow  and  potatoes,  melted 
butter.  2.  Black-currant  pudding. 

Thursday. — 1.  Fried  soles,  anchovy 
sauce.  2.  Mutton  cutlets  and  tomats 
sauce,  hashed  mutton,  peas,  potatoes. 
8.  Lemon  dumplings. 

Friday. — 1.  Boiled  brisket  of  bec^ 
carrots,  turnips,  suet  dumplings,  pea% 
potatoes.  2.  Baked  semolina  pudding. 

Saturday. — 1.  Cold  beef  and  saladi 
lamb  cutlets  and  peas.  2.  Rolled 
pudding. 
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Sunday. — 1.  Julienne  soup.  2.  Roast 
lamb,  half  calf’s  head,  tongue  and  brains, 
boiled  ham,  peas  and  potatoes.  3.  Cherry 
tart,  custards. 

Monday. — 1.  Hashed  calf  s head,  cold 
lamb  and  salad.  2.  Vegetable  marrow 
and  white  sauce,  instead  of  pudding. 

Ttiesday. — 1.  Stewed  veal,  with  peas, 
young  carrots,  and  potatoes.  Small 
meat  pie.  2.  Raspberry-and-currant 
pudding. 

Wednesday. — 1.  Roast  ducks  stuffed, 
gravy,  peas,  and  potatoes  j the  remains 
of  stewed  veal  rechauffe.  2.  Macaroni 
served  as  a sweet  pudding. 

Thursday. — 1.  Slices  of  salmon  and 
caper  sauce.  2.  Boiled  knuckle  of  veal, 
parsley-and-butter,  vegetable  marrow  and 
potatoes.  3.  Black-ciirrant  pudding. 

Friday, — 1.  Roast  shoulder  of  mutton, 
onion  sauce,  peas  and  potatoes.  2. 
Cherry  tart,  baked  custard  pudding. 

Saturday. — 1.  Minced  mutton,  rump- 
steak-and-fadney  pudding.  2,  Baked 
lemon  pudding. 

JULY,  Things  in  Season. 

Fish. — Carp,  crayfish,  dory,  flounders, 
haddocks,  herrings,  lobsters,  mackerel, 
mullet,  pike,  plaice,  prawns,  sahnon, 
shrimps,  soles,  sturgeon,  tench,  thomback. 

Meat. — Beef,  lamb,  mutton,  veal,  buck 
venison. 

Poultry, — Chickens,  ducklings,  fowls, 
green  geese,  leverets,  plovers,  pullets, 
rabbits,  turkey  poults,  wheatears,  wild 
ducks  (called  flappers). 

Vegetalles.  — Artichokes,  asparagus, 
beans,  cabbages,  carrots,  cauliflowers, 
celery,  cresses,  endive,  lettuces,  mush- 
rooms, onions,  peas,  radishes,  small 
salading,  sea-kale,  sprouts,  turnips,  vege- 
table marrow, — various  herbs. 

Fruit. — Apricots,  cherries,  currants, 
figs,  gooseberries,  melons,  nectarines, 
pears,  pineapples,  plums,  raspberries, 
strawberries,  wadnuts  in  high  season, 
for  pickling. 

JULIENNE,  Soup  h la. 

Ingredients, — J pint  of  carrots,  i pint 
of  turnips,  pint  of  onions,  2 or  3 looks, 
^ head  of  colory,  1 lettuce,  a little  sorrel 
and  chervil,  if  liked,  2 oz.  of  butter, 
2 quarts  of  stock.  Mode. — Cut  the  vege- 
tables into  strips  of  about  11  inch  long, 
and  be  particular  they  are  all  the  same 
•ize,  or  some  will  be  hard  whilst  the 
others  will  b*  Ho*»-  to  a pulp.  fWt  the 


Kidneys,  Broiled 


lettuce,  sorrel,  and  chervil  into  larger 
pieces ; fry  the  car- 
rots in  the  butter, 
and  pour  the  stock 
boiling  to  them. 

When  this  is  done, 
add  all  the  other 
vegetables  and 
herbs,  and  stew 
gently  for  at  least 
an  hour.  Skim  oflf 
all  the  fat,  pour  the 
soup  over  thin  slices 
of  bread,  cut  round 
about  the  size  of  a 
shilling,  and  serve. 

Time.  — 1.^  hour. 

Average  cost. — Is.  3ci.  per  quart.  Season- 
able ail  the  year.  Suj^ient  for  8 persons. 

Mote. — In  summer,  green  peas,  aspa- 
ragus-tops, French  beans,  &c.,  can  be 
added.  When  the  vegetables  are  very 
strong,  instead  of  frying  them  in  butter 
at  first,  they  should  be  blanched,  and 
afterwards  simmered  in  the  stock. 

KALE  BROSE  (a  Scotch  Recipe). 

Ingredients. — Half  an  o.x-he^d  or  cow- 
heel,  a teacupful  of  toasted  oatmeal,  salt 
to  taste,  2 handfuls  of  greens,  3 quarts 
of  water.  Mode. — Make  a broth  of  the 
ox-head  or  cow-heel,  and  boil  it  till  oil 
floats  on  the  top  of  the  liquor,  then  boil 
the  greens,  shred,  in  it.  Put  the  oat- 
meal, with  a little  salt,  into  a basin,  and 
mix  with  it  quickly  a teacupful  of  the 
fat  broth : it  should  not  run  into  one 
doughy  mass,  but  form  knots.  Stir  it 
into  the  whole,  give  one  boil,  and  serve 
very  hot.  Time. — 4 hours.  Average  cost, 
8d.  per  quart.  Seasonable  all  the  year, 
but  more  suitable  in  winter.  Sufficient 
for  10  persons. 

KEGEREE. 

— Any  cold  fish,  1 teacup- 
ful or  boiled  rice,  1 oz.  of  butter,  1 tea- 
spoonful  of  mustard,  2 soft-boiled  eggs, 
salt  and  cayenne  to  taste.  Mode. — Pick 
the  fish  carefully  from  the  bones,  mix 
with  the  other  ingredients,  and  serve 
very  hot.  The  quantities  may  be  varied 
according  to  the  amount  of  fish  used. 
Time. — i hour  after  the  rice  is  boiled. 
Average  cost,  5d.  exclusive  of  the  fish. 

KIDNEYS,  Broiled  (a  Breakfast  or 

Supper  Dish). 

Ingredients,— Shoep  kidneys,  pepper 
and  salt  to  taste.  Af oefr.  •■-Ascertain 
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Kidneys,  Fried 


that  the  kidneys  are  fresh,  and  cut  them 
open,  very  evenly,  lengthwise,  do^  to 
the  root,  for  should  one  half  bo  thicker 
than  the  other,  one  would  be  underdone 


KID  ir  STS. 


whilst  the  other  would  bo  dried,  but  do 
not  separate  them  ; skin  them,  and  pass 
a skewer  under  the  white  part  of  each 
half  to  keep,  them  flat,  and  broil  over  a 
nice  clear  fir0>  placing  the  inside  down- 
wards ; turn  them  when  done  enough  on 
one  side,  and  cook  them  on  the  other, 
llemove  the  skewers,  place  the  kidneys 
on  a very  hot  dfth,  season  with  pepper 
and  salt,  and  put  a tiny  piece  of  butter 
in  the  middle  of  each ; servo  very  hot 
and  quickly,  and  send  very  hot  plates  to 
table.  Time. — 6 to  8 minutes.  Average 
cost,  lief.  each.  Sufficient. — Allow  1 for 
ejach  person.  Seasonable  at  any  time. 

Note. — A prettier  dish  than  the  above 
may  be  made  by  serving  the  kidneys  each 
on  a piece  of  buttorcii  toast  cut  in  any 
fanciful  shape.  In  this  case  a little 
lemon-juice  will  be  foimd  an  improve- 
ment. 

KIDNEYS,  PrieeL 
Ingredients. — Kidneys,  butter,  pepper, 
and  salt  to  baste.  Mode. — Cut  the  kidneys 
open  without  quite  dividing  them,  re- 
move the  skin,  and  put  a small  piece  of 
butter  in  the  frying-pan.  When  the 
butter  is  melted,  lay  in  the  kidneys  the 
flat  side  downwards,  and  try  them  for  7 
or  8 minutes,  turning  them  when  they 
are  half  done.  Serve  on  a piece  of  dry 
toast,  .season  with  pepper  and  salt,  and 
ut  a small  piece  of  butter  in  each 
idney;  pour  the  gravy  from  the  pan 
over  them,  and  serve  very  hot.  Time. — 
7 or  8 minutes.  Average  cost,  l.Jcf.  each, 
SufUcient. — Allow  1 kidney  to  each  per- 
son. Seasonable  at  any  time. 

KIDNEY  OMELET  (a  favourite 
French  Dish). 

Ingredients. — 6 eggs,  1 saltspoonful  of 
wdt,  ^ saltspoonful  of  pepper,  2 sheep’s 
kidneys,  or  2 tablespoonfuls  of  minced 
yetd  kidney,  6 oz.  of  butter.  Mode. — 
Skin  the  kidneys,  out  them  into  small 
dice,  and  toss  them  in  a frying-pan,  in 


Lamb 


1 oz.  of  butter,  over  the  fire  for  2 or  8 
minutes.  Mix  the  ingredients  for  the 
omelet,  and  when  the  eggs  are  well 
whisked,  stir  in  the  pieces  of  kidney. 
Make  the  butter  hot  in  the  fiying-pan, 


and  when  it  bubbles,  pour  in  the  omelet, 
and  fry  it  over  a gentle  fire  from  4 to  6 
minutes.  When  the  eggs  are  sot,  fold 
tlie  edges  over,  so  that  the  omelet  as- 
sumes an  oval  form,  and  bo  careful  that 
it  is  not  too  much  done ; to  brown  the 
top,  hold  the  pan  before  the  fire  for  a 
minute  or  two,  or  use  a salamander  until 
the  desired  colour  is  obtained,  but  never 
turn  an  omelet  in  the  pan.  Slip  it  care- 
fully on  to  a very  hot  dish,  or,  what  is  a 
much  safer  method,  put  a dish  on  the 
omelet,  and  turn  the  pan  quickly  over. 
It  should  be  served  the  instant  it  comes 
from  the  fire.  Time. — 4 to  6 minutes. 
A verage  cost,  1<.  Sufficient  for  4 persons. 
Seasonable  at  any  time. 

KIDNEYS,  Stewed. 

Ingredients. — About  8 kidneys,  a largo 
dessertspoonful  of  chopped  herbs,  2 oz. 
butter,  1 dessertspoonful  of  flour,  a little 
gravy,  iuice  of  half  a lemon,  a tea- 
spoouful  of  Harvey  sauce  and  mush- 
room ketchup,  cayenne,  and  salt  to 
taste.  Mode. — Strew  the  herbs,  with 
cayenne  and  salt,  over  the  kidneys,  melt 
the  butter  in  the  frying-pan,  put  in  the 
kidneys,  and  brown  them  nicely  all 
round ; when  nearly  done,  stir  in  the 
flour,  and  shake  them  well;  now  add 
the  gmyy  and  sauce,  and  stow  them  for 
a few  minutes,  then  turn  them  out  into 
a dish  ramished  with  fried  sippets. 
Time. — 10  or  12  minutes.  Seasonable  at 
any  time. 

LAMB. 

The  most  delicious  sorts  of  lamb  ar« 
those  of  the  South-Down  brood,  known 
by  their  black  feet ; and  of  these,  those 
which  have  been  exclusively  suckled  on 
the  milk  of  the  parent  ewe,  are  consv 
dered  the  finest.  Next  to  these  in  esti- 
mation are  those  fed  on  the  milk 
several  dams ; and  last  of  all,  thou«« 
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Lamb,  Breast  of 


the  fattest,  the  grass-fed  lamb : tbis, 
however,  implies  an  age  much  greater 
than  either  of  the  others. 

Lamb,  in  tne  early  part  of  the  season, 
however  reared,  is 
in  London,  and 
indeed  generally, 
sold  in  quarters, 
divided  with  eleven 
ribs  to  the  fore- 
quarter ; but,  as 
the  season  ad- 
vances, these  are 
subdivided  into 
two,  and  the  hind- 
quarter  in  the  same 
manner ; the  first 
consisting  of  the 
shoulder,  and  the 
neck  and  breast ; 
the  latter,  of  the 
leg  and  the  loin. — 
As  lamb,  from  the 
juicy  nature  of  its 
flesh,  is  especially 
liable  to  spoil  in 
unfavourable  wea- 
ther, it  should  be 
frequently  wiped, 
BO  as  to  remove 
any  moisture  that 
may  form  on  it. 

In  the  Pdr- 
CHASiNO  OP  Lamb 
FOR  THE  Table,  there  are  certain  signs  by 
which  the  experienced  judgment  is  able 
to  form  an  accurate  opinion  whether  the 
animal  has  been  lately  slaughtered,  and 
whether  the  joints  possess  that  condition 
of  fibre  indicative  of  good  and  whole- 
some meat.  The  first  of  these  doubts 
may  bo  solved  satisfactorily  by  the  bright 
and  dilated  appearance  of  the  eye  ; the 
quality  of  the  fore-quarter  can  always  be 
gfuaranteed  by  the  blue  or  healthy  rud- 
diness of  the  jugular,  or  vein  of  the  neck  ; 
while  the  rigidity  of  the  knuckle,  and  the 
firm,  compact  feel  of  the  kidney,  will 
answer  in  an  equally  positive  manner  for 
Ihe  integrity  of  the  hind-quarter. 

Mode  op  cutting  up  a Side  or 
Lamb  in  London.— 1.  Ribs  ; 2.  Breast ; 
3.  Shoulder ; 4.  Loin ; 6.  Leg ; 1,  2,  3. 
Fore  Quaider. 

LAMB,  Breast  of,  and  Green  Peas. 

Ingredients. — 1 breast  of  lamb,  a few 
■lices  of  bacon,  ^ pint  of  stock,  1 lemon, 
I onion,  1 bunch  of  savoury  herbs,  groen- 


BIDS  0»  LAMB. 


Lamb,  Pore-qnarter  of 

peas.  Mode. — Remove  the  skin  from  a 
breast  of  lamb,  put  it  into  a saucepan  of 
boding  water,  and  let  it  simmer  for  5 
minutes.  Take  it  out  and  lay  it  in  cold 
water.  Line  the  bottom  of  a stewpan 
with  a few  thin  slices  of  bacon  ; lay  the 
lamb  on  those  ; pool  the  lemon,  out  it 
into  slices,  and  put  those  on  the  meat, 
to  keep  it  white  and  make  It  tender ; 
cover  with  1 or  2 more  slices  of  bacon  ; 
add  the  stock,  onion,  and  herbs,  and  sot 
It  on  a slow  fire  to  simmer  very  gently 
imtil  tender.  Have  ready  some  green 
peas,  put  these  on  a dish,  and  place  the 
lamb  on  the  top  of  them.  The  appear- 
ance of  this  dish  may  bo  much  improved 
by  glazing  the  lamb,  and  spinach  may  be 
substituted  for  the  peas  when  variety  is 
desired.  Time. — li  hour.  Average  cost, 
10<1  per  lb.  Srijgicient  for  3 persons. 
Seasonahle. — Grass  lamb,  from  Easter  to 
Michaelmas. 

LAMB,  Stewed  Breast  of. 

Ingredients. — 1 breast  of  lamb,  pepper 
and  salt  to  taste,  sufficient  stock  to  cover 
it,  1 glass  of  sherry,  thickening  of  butter 
and  flour.  Mode. — Skin  the  lamb,  cut  it 
into  pieces,  and  season  them  with  pepper 
and  salt ; lay  these  in  a stewpan,  pour  in 
sufficient  stock  or  gravy  to  cover  them, 
and  stow  very  gentiy  until  tender,  which 
vdll  be  in  about  l.j  hour.  Just  before 
serving,  thicken  the  sauce  with  a little 
butter  and  flour;  add  the  sherry,  give 
one  boil,  and  potir  it  over  the  meat. 
Green  pe.as,  or  stewed  mushrooms,  may 
be  strewed  over  the  meat,  and  will  bo 
found  a very  great  improvement.  Time. 
— hour.  Average  cost,  Wd.  per  lb. 
Sujicie7it  for  3 persons.  Seasonable. — 
Gbass  lamb,  from  Easter  to  Michaelmas. 

Lamb,  to  Carve. — Leg,  loin,  saddle, 
shoulder,  are  carved  as  mutton. 

LAMB,  Fore-quarter  of,  to  Carve. 

We  always  think  that  a good  and  prac- 
tised carver  delights  in  the  manipulation 
of  this  joint,  for  there  is  a little  field  for 
his  judgment  and  dexterity  which  does 
not  always  occur.  The  separation  of  the 
shoulder  from  the  breast  is  the  first  point 
to  be  attended  to ; this  is  done  by  passing 
the  knife  round  the  dotted  line,  as  shown 
by  the  figures  1,  2,  3,  4,  and  5,  so  as  to 
cut  through  the  skin,  and  then,  by 
raising  with  a little  force  the  shoulder, 
into  which  the  fork  should  be  flrmlT 
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Lamb  Cutlets 


fixed,  it  will  come  away  with  just  a little 
more  exercise  of  the  knife.  In  dividing 
the  shoulder  and  breast,  the  carver 
should  take  caro  not  to  cut  away  too 
much  of  the  meat  from  the  latter,  as 


VOBX-QT7JlBTBB  OV  HUB. 

that  would  rather  spoil  its  appearance 
when  the  shoulder  is  removed.  The 
breast  and  shoulder  being  separated. 
It  is  usual  to  lay  a small  piece  of  butter, 
and  sprinkle  a little  cayenne,  lemon- 
juice,  and  salt  between  them  ; and  when 
this  is  melted  and  incorporated  with  the 
meat  and  gravy,  the  shoulder  may,  as 
more  convenient,  be  removed  into  another 
dish.  The  next  operation  is  to  separate 
the  ribs  from  the  brisket,  by  cutting 
through  the  meat  on  the  line  6 to  6. 
The  joint  is  then  ready  to  bo  served  to 
the  guests  ; the  ribs  being  carved  in  the 
direction  of  the  lines  from  9 to  10,  and 
the  brisket  from  7 to  8.  The  carver 
should  ask  those  at  the  table  what  parts 
they  prefer — ribs,  brisket,  or  a piece  of 
the  shoulder. 

LAMB  CUTLETS. 

higredierdt. — Tx)in  of  lamb,  pepper  and 
salt  to  taste.  Mode. — Trim  off  the  flap 
from  a fine  loin  of  lamb,  and  cut  it  into 
cutlets  about  J inch  in  thickness.  Have 
ready  a bright  clear  fire  ; lay  the  cutlets 
on  a gridiron,  and  broil  them  of  a nice 
ale  brown,  turning  them  when  required, 
eason  them  with  pepper  and  salt ; serve 
very  hot  and  quickly,  and  garnish  with 
crisped  parsley,  or  place  them  on  mashed 
potatoes.  Asparagus,  spinach,  or  peas 
ore  the  favourite  accompaniments  to 
lamb  chops.  Time.  — About  8 or  10 
minutes.  Average  cott,  L.  per  lb.  5«/- 
ficient. — Allow  2 cutlets  to  each  person. 
Seasonable  from  Easter  to  Michaelmas. 

LAMB,  Cutlets  and  Spinach  (an 
Entree). 

Ingredients. — 8 cutlets,  egg  and  bread 
crumbs,  salt  and  pepper  to  taste,  a little 
clarified  butter.  Mode. — Cilt  ihe  cutlets 


Lamb,  Boast  Pore-quarter  of 


from  a neck  of  lamb,  and  shape  them  by 
cutting  off  the  thick  pas-t  of  the  chine- 
bone.  Trim  off  most  of  the  fat  and  all 
the  skin,  and  scrape  the  top  part  of  the 
bones  quite  clean.  Brush  the  cutlets 
over  with  egg,  sprinkle  them  with  broad 
crumbs,  and  season  with  pepper  and  salt. 
Now  dip  them  into  clarified  butter, 
sprinkle  over  a few  more  bread  crumbs, 
and  fry  them  ovwr  a sharp  fire,  turning 
them  when  requirecL  Lay  them  before 
the  fire  to  drain,  and  arrange  them  on  a 
dish  with  spinach  in  the  centre,  which 
should  be  previously  well  boiled,  drained, 
shopped,  and  seasoned.  Time. — About 
7 or  8 minutes.  Average  cost,  lOrf.  per 
lb.  Sufficient  for  4 persons.  Seasonable 
from  Easter  to  Michaelmas. 

Note.  — Peas,  aspara^is,  or  French 
beans,  may  be  substituted  for  the 
spinach ; or  lamb  outlets  may  be  served 
with  stewed  cucumbers,  Soubise  sauce, 
&c.,  ho. 

LAMB,  Boast  Fore  quarter  of. 

Ingredients.  — Lamb,  a little  salt. 
Mode. — To  obtain  the  flavour  of  lamb 
in  perfection,  it  should  not  bo  long  kept ; 
time  to  cool  is  all  that  it  requires;  and 
though  the  meat  may  be  somewhat 
thready,  the  juices  and  flavour  will  be 
infinitely  superior  to  that  of  lamb  that 
has  been  killed  2 or  3 days.  Make  up 


BOBB-QrXBTBB  OB  LAMB. 


the  fire  in  good  time,  that  it  may  be 
clear  and  brisk  when  the  joint  is  put 
down.  Place  it  at  a sufficient  distance 
to  prevent  the  fat  from  burning,  and 
baste  it  constantly  till  the  moment  of 
serving.  Lamb  should  be  very  thoroughly 
done  without  being  dried  up,  and  not 
the  slightest  appearance  of  red  gravy 
should  be  visible,  as  in  roast  mutton  : 
this  rule  is  applicable  to  all  young  white 
meats.  Serve  with  a little  gravy  made 
in  the  dripping-pan,  the  same  as  for 
other  roasts,  and  send  to  table  with  it  a 
tureen  of  mint  sauce,  and  a fresh  salad. 
A cut  lemon,  a small  piece  of  fresh  but- 
ter, and  a little  cayenne,  should  also  be 
placed  on  the  tabla  so  that  when  the 
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carver  separates  the  shoulder  from  the 
ribs,  they  may  be  ready  for  his  uso  ; if, 
however,  he  should  not  be  very  expert, 
we  would  recommend  that  the  cook 
should  divide  these  joints  nicely  before 
coming  to  table.  Time. — Fore-quarter 
of  lamb  weighing  10  lbs,,  1 J to  2 hours. 
Average  coit,  105.  to  li.  per  lb.  Suffi- 
cient for  7 or  8 persons,  Seasonalle. — 
Grass  lamb,  from  Easter  to  Michaelmas, 

LAMB’S  FRY 

Ingredierds. — 1 lb.  of  lamb’s  fry,  8 pints 
of  water,  egg  and  bread  crumbs,  1 tea- 
spoonful of  chopped  parsley,  salt  and 
popper  to  taste.  Mode. — Boil  the  fry 
for  J hour  in  the  above  proportion  of 
water,  take  it  out  and  dry  it  in  a cloth ; 
grate  some  bread  down  finely,  mix  with 
it  a teaspoonful  of  chopped  parsley  and 
a high  seasoning  of  pepper  and  salt. 
Brush  the  fry  lightly  over  with  the  yolk 
of  an  egg,  sprinkle  over  tho  bread  crumbs, 
and  fry  for  5 minutes.  Serve  very  hot 
on  a napkin  in  a dish,  and  garnish  with 
plenty  of  crispod  parsley.  Time. — i hour 
to  simmer  the  fry,  6 minutes  to_  fry  it. 
Average  cost,  lOd.  per  lb.  Sufficie^it  for 
2 :.r  3 persons.  Seasonable  from  Easter 
to  Michaelmas. 

LAMB,  Hashed,  and  Broiled  Blade. 

Bone. 

[Cold  Meat  Cookeky.I  IngredienU. 
— The  remains  of  a cold  shoulder  of 
lamb,  pepper  and  salt  to  taste,  2 oz, 
of  butter,  about  ^ pint  of  stock  or 
gravy.  1 tablespoonful  of  shalot  vine- 
gar, 3 or  4 pickled  gherkins.  Mode. — 
I’ake  tho  blade-bono  from  the  shoulder, 
and  cut  the  meat  into  collops  as  neatly 
as  possible.  Season  tho  hone  with  pepper 
and  salt,  pour  a little  oiled  butter  over  it, 
and  place  it  in  tho  oven  to  warm  through. 
Put  tho  stock  into  a stewpan,  add  the 
ketchup  and  shalot  vinegar,  and  lay  in 
the  pieces  of  lamb.  Let  these  heat 
gradually  through,  but  do  not  allow  them 
to  boil.  Take  the  blade-bone  out  of  tho 
oven,  and  place  it  on  a gridiron  over  a 
sharp  fire  to  brown.  Slice  the  gherkins, 
put  them  into  the  hash,  and  dish  it  with 
the  Wade-bone  in  the  centre.  It  may  bo 
garnished  with  crofltons  or  sippets  of 
toasted  bread.  Time.  — Altogether  h hour. 
Average  cost,  exclusive  of  the  meat,  4d. 
Seasonable. — House  iamb,  from  Christmas 
to  March ; grass  lamb,  from  Easter  to 
Michftttmas. 


Lamb,  Braised  Loin  of 

LAMB,  BoUed  Leg  of,  ^ la  Bbcha- 
mel. 

Ingredients. — Leg  of  lamb.  Bechamel 
sauce.  Mode. — Do  not  choose  a very 
largo  joint,  but  one  weighing  about  5 lbs. 
Have  ready  a saucepan  of  boiling  water, 
into  which  plunge  tne  lamb,  and  when  it 
boils  up  again,  draw  it  to  the  side  of  tho 
fire,  and  let  the  water  cool  a little. 
Then  stew  very  gently  for  about  1^  hour, 
reckoning  from  tho  time  that  the  water 
begins  to  simmer.  ISIake  some  Bechamel, 
dish  the  lamb,  pour  tho  sauce  over  it, 
and  garnish  with  tufts  of  boiled  cauli- 
flower or  carrots.  When  liked,  melted 
butter  may  be  substituted  for  the  Becha- 
mel : this  is  a more  simple  method,  but 
not  nearlv  so  nice.  Send  to  table  with  it 
some  of  the  sauce  in  a tureen,  and  boiled 
cauliflowers  or  spinach,  with  whichever 
vegetable  the  dish  is  garnished.  Time. — 
hour  after  the  water  simmers.  Ave- 
rage cost,  lOrf.  to  li.  per  lb.  Sufficient 
for  4 or  5 persons.  Seasonable  from 
Easter  to  Michaelmas. 

LAMB,  Roast  Leg  of. 

Ingredients. — Lamb,  a little  salt.  M ode, 
— Place  the  joint  at  a good  distance  from 
tho  fire  at  first,  and  baste  well  the  whole 
time  it  is  cooking.  When  nearly  done, 
draw  it  nearer  the  fire  to  acquire  a nice 
brown  colour.  Sprinkle  a little  fine  salt 


LBU  or  LAUB. 

over  the  meat,  empty  tho  dripping-pan 
of  its  contents ; pour  in  a little  boiling 
water,  and  strain  this  over  the  moat. 
Serve  with  mint  sauce  and  a fresh  salad, 
and  for  vegetables  send  peas,  spinach,  or 
cauliflowers  to  table  with  it.  Time. — 
A leg  of  lamb  weighing  6 lbs.,  1^  hour. 
Average  cost,  lOrf.  to  1«.  a pound.  Suffi.- 
cient  for  4 or  5 persons.  Seasonable  from 
Easter  to  Michaelmas. 

LAMB,  Braised  Loin  of, 

Ingredients. — 1 loin  of  lamb,  a low 
slices  of  bacon,  1 bunch  of  green  onions, 
6 or  6 young  carrots,  a bun^  of  savoury 
herbs,  2 blades  of  pounded  mace,  1 pint 
of  stock,  salt  to  tMte.  Mode. — Bone  • 


THE  DICTIONAEY  OP  COOKERY. 


177 


Ijamb,  Boast  Saddle  of 


loin  of  lamb,  and  line  the  bottom  of 
a stewpan  just  capable  of  holding  it, 
with  a few  tliin  slices  of  fat  bacon  ; add 
the  remaining  ingredients,  cover  the 
meat  with  a few  more  shoes  of  bacon, 


LOIIT  OV  LAMB. 


ijour  in  the  stock,  and  simmer  very  gently 
or  2 hours ; take  it  up,  dry  it,  strain  and 
reduce  the  gravy  to  a glaze,  with  which 
glazo  the  moat,  and  serve  it  either  on 
stewed  peas,  spinach,  or  stewed  cucum- 
bers. Time. — 2 hours.  Average  cost, 
lid.  per  lb.  Sufficient  for  4 or  5 persons. 
Seasonable  from  Easter  to  Michaelmas, 

IjAMB,  Boast  Saddle  of. 

Ingredients.  — Lamb  ; a little  salt. 
Mode. — This  joint  is  now  very  much  in 
vogue,  and  is  generally  considered  a nice 


baudlb  ow  laub. 


one  for  a small  party.  Have  ready  a 
clear  brisk  fire  ; put  down  the  joint  at  a 
little  distance,  to  prevent  tho  fat  from 
scorching,  and  keep  it  well  basted  all 


BIBS  or  LAMB. 


the  time  it  is  cooking.  Servo  with  mint 
sauce  and  a fresh  salad,  and  send  to  table 
with  it  either  peas,  cauliflowers,  or  spin- 
ach. Time. — A small  saddle,  l.j  hour  ; a 
large  one,  2 hours.  A verage  cost,  lOd.  to 
li.  per  lb.  Sufficient  for  5 or  6 persons. 
Seasonable  from  Easter  to  Michaelmas. 

Note. — Loin  and  ribs  of  lamb  are 
r<ra8ted  in  the  same  manner,  and  served 
with  the  same  sauees  as  tho  above.  A loin 
will  taka  abeut  11  hour ; ribs,  from  1 to 
li  hour. 


Ijandrail,  Boast 


LAMB,  Boast  Shoulder  of. 

Ingredients.  — Lamb ; a little  salt. 
Mode. — Have  ready  a clear  brisk  fire, 
and  put  down  the  joint  at  a sufficient 
distance  from  it,  that  the  fat  may  not 
bum.  Keep  constantly  basting  until 
done,  and  serve  with  a little  gravy  made 
in  the  dripping-pan,  and  send  mint 
sauce  to  table  with  it.  Peas,  spinach,  or 
cauliflowers  are  the  usual  vegetables 
served  with  lamb,  and  also  a fresh  salad. 
Time. — A shoulder  of  lamb  rather  more 
than  1 hour.  Average  cost,  lOd.  to  la. 
per  lb.  Sufficient  for  4 or  5 persons. 
Seasonable  from  Easter  to  Michaelmas. 

LAMB,  Shoulder  of.  Stuffed. 

Ingredients. — Shoulder  of  lamb,  force- 
meat, trimmings  of  veal  or  beef,  2 onions, 
1 head  of  celery,  1 faggot  of  savoury 
herbs,  a few  slices  of  fat  bacon,  1 quart 
of  stock.  Mode. — Take  the  blade-bone 
out  of  a shoulder  of  Iamb,  fill  up  its  place 
with  forcemeat,  and  sew  it  up  with 
coarse  thread.  Put  it  into  a stewpan 
with  a few  slices  of  bacon  under  and  over 
the  lamb,  and  add  the  remaining  ingrre- 
dients.  Stow  very  gently  for  rather 
more  than  2 hours.  Reduce  the  gravy, 
with  which  glaze  the  meat,  and  serve 
with  peas,  stewed  cucumbers,  or  sorrel 
sauce.  Time. — Ratbor  more  than  2 hours. 
Average  cost,  lOd.  to  1*.  per  lb.  Sufficient 
for  4 or  6 persons.  Seasonable  from  Easter 
to  Michaelmas. 

LANDBAIL,  Boast,  or  Corn- 

Crake. 

Ingredients. — 3 or  4 birds,  butter,  fried 
bread  crumbs.  Mode. — Pluck  and  draw 
the  birds,  wipe  them  inside  and  out  with 
damp  cloths,  and  truss  them  in  the  fol- 
lowing manner : Bring  the  head  round 


LAirnitAiLs. 


under  the  wing,  and  the  thighs  close  to 
the  sides  ; pass  a skewer  through  them 
and  the  body,  and  keep  the  legs  straight. 
Roast  them  before  a clear  fire,  keep 
them  well  basted,  and  serve  on  fried 
bread  crumbs,  with  a tureen  of  brown 
gravy.  When  liked,  bread-sauce  may 
also  bo  sent  to  table  with  them.  Tvsh. — 
12  to  20  rn'outes.  A verage  — P^dom 
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Landrail,  to  Carve 


bouffht.  Sufficient. — Allow  4 for  a dish. 
Seasonable  from  August  12th  to  the 
middle  of  September. 

LANDRAIL,  to  Carve. 

Landrail,  being  trua^ed  like  Snipe,  with 
the  exception  of  its  being  drawn,  may 
be  carved  in  the  same  manner. 

LARD,  to  Melt. 

Melt  the  inner  fat  of  the  pig,  by  put- 
ting it  in  a stone  jar,  and  placing  this  in 
a saucepan  of  boiling  water,  previously 
stripping  off  the  skin.  Let  it  simmer 
gently  over  a bright  fire,  and,  as  it  melts, 
pour  it  carefully  from  the  sediment. 
Put  it  into  small  jars  or  bladders  for  use, 
and  keep  it  in  a cool  place.  The  head  or 
inside  fat  of  the  pig,  before  it  is  melted, 
makes  exceedingly  light  crust,  and  is 
particularly  wholesome.  It  may  be  pre- 
served a length  of  time  by  salting  it 
well,  and  occasionally  changing  the 
brine.  When  wanted  for  use,  wash  and 
wipe  it,  and  it  will  answer  for  making 
into  paste  as  well  as  fresh  lard.  Average 
cost,  lOd.  per  lb. 

LARDING. 

Inm-edients. — Bacon  and  larding-needle. 
Mode. — Bacon  for  larding  should  be 
firm  and  fat,  and  ought  to  be  cured 
without  any  saltpetre,  as  this  reddens 
white  meats.  Lay  it  oa  a table,  the 


BACOir  FOB  laRDIKO,  XITD 
LXBDING-NBBULB. 

r'/nds  downwards ; trim  off  any  rusty 
part,  and  out  it  into  slices  of  an  equal 
thickness.  Place  the  slices  one  on  the 
top  of  another,  and  cut  them  evenly  into 
narrow  strips,  so  arranging  it  that  every 
piece  of  bacon  is  of  the  same  size.  Bacon 
for  fricandeaux,  poultry,  and  game, 
should  be  about  2 inches  in  length,  and 
rather  more  than  one-eighth  of  an  inch 
in  width.  If  for  larding  fillets  of  beef 
or  loin  of  veal,  the  pieces  of  bacon  must 
bo  thicker.  The  following  recipe  of 
boyer  is,  wo  think,  very  explicit ; and 
any  cook,  by  following  the  directions 
ho»e  viven,  may  be  able  to  lard,  if  not 
Teu,  ?”Uiciently  for  general  use : — 


Larks,  Roast 


“ Have  the  fricandeau  trimmed;  lay  it, 
lengthwise,  upon  a clean  napkin  across 
your  hand,  forming  a kind  of  bridge  with 
your  thumb  at  the  part  where  you  are 
about  to  commence  ; then  with  the  point 
of  the  larding-needle  make  three  distinct 
linos  across,  ^ inch  apart ; run  the 
needle  into  the  third  lino,  at  the  farther 
side  of  the  fricandeau,  and  bring  it  out 
at  the  first,  placing  one  of  the  lanioons  in 
it ; draw  the  needle  through,  leaving  out 
^ inch  of  the  bacon  at  each  line  ; pro- 
ceed thus  to  the  end  of  the  row;  then 
make  another  line,  ^ inch  distant,  stick 
in  another  row  of  l.ardoons,  bringing 
them  out  at  the  second  lino,  leaving  the 
ends  of  the  bacon  out  all  the  same  length; 
make  the  next  row  again  at  the  same 
distance,  bringing  the  ends  out  between 
the  lardoons  of  the  first  row,  proceeding 
in  this  manner  until  the  whole  surface 
is  larded  in  chequered  rows.  Every- 
thing else  is  larded  in  a similar  way  ; 
and,  in  the  case  of  poultry,  hold  the 
breast  over  a charcoal  fire  for  one  minute, 
or  dip  it  into  boiling  water,  in  order  to 
make  the  flesh  firm.” 

LARK  PIE  (an  Entr6e). 

Ingredients. — A few  thin  slices  of  beef, 
the  same  of  bacon,  9 larks,  flour ; for 
stuffing,  I teacupful  of  bread  crumbs, 
^ teaspoonful  of  minced  lemon-peel,  1 
teaspoonful  of  minced  parsley,  1 egg, 
salt  and  pepper  to  taste,  1 teaspoonful  of 
chopped  shalot,  pint  of  weak  stock 
or  water,  putt-paste.  Mode. — Make  a 
stuffing  of  bread  crumbs,  minced  lemon- 
peel,  parsley,  and  the  yolk  of  an  egg, 
aU  of  which  should  bo  well  mixed  toge- 
ther ; roll  the  larks  in  floim,  and  stuff 
them.  Lino  the  bottom  of  a pie-dish 
with  a few  slices  of  beef  and  bacon  ; 
over  these  place  the  larks,  and  season 
with  salt,  pepper,  minced  parsley,  and 
chopped  shalot,  in  the  above  proportion. 
Pour  in  the  stock  or  water,  cover  with 
crust,  and  bake  for  an  hour  in  a mode- 
rate oven.  During  the  time  the  pie  is 
baking,  shako  it  2 or  3 times,  to  assist  in 
thickening  the  gravy,  and  serve  very  hot. 
Time. — 1 hour.  Average  cost,  Is.  6d.  jier 
dozen.  Sufficient  for  5 or  6 persons. 
Seasonable. — In  full  season  in  November. 

LARKS,  Roast. 

Ingredients.  —Larks,  egg  and  breaa 
crumbs,  fresh  butter.  Mode.  — These 
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Xioek  Soup 


.^mon  Cake 


birds  are  by  many  persons  estuenieil  a 
great  delicacy,  and  may  bp  either  roasted 
or  broiled.  Pick,  gut,  and  clean  them  ; 
■when  they  are  trussed,  brush  them  over 
with  the  yolk  of  an  egg  ; sprinkle  with 
bread  crumbs,  and  roast  them  before  a 
quick  fire  ; baste  them  continually  with 
fresh  butter,  and  keep  sprinkling  with 
the  bread  crumbs  until  the  birds  are  well 
covered.  Dish  tliem  on  bread  crumbs 
fried  in  clarified  butter,  and  garnish  the 
dish  with  slices  of  lemon.  Broiled  larks 
are  also  very  excellent ; they  should  bo 
cooked  over  a clear  fire,  and  would  take 
about  10  minutes  or  i hour,  — 

i hour  to  roast ; 10  minutes  to  broiL 
&e(iJ<07iable. — In  full  season  in  November. 

rVofe.  — Larks  may  also  be  plainly 
roasted,  without  covering  them  with  egg 
and  bread  crumbs ; they  should  be  dished 
on  fried  crumbs. 

LEEK  SOUP. 

Ingredients. — A sheep’s  head,  3 quarts 
of  water,  12  leeks  cut  small,  pepper  and 
salt  to  tiiste,  oatmeal  to  thicken.  Mode. 
Prepare  the  head,  either  by  skinning  or 
cleaning  the  skin  very  nicely  ; split  it  in 
two  ; take  out  the  brains,  and  put  it  into 
boiling  water ; add  the  leeks  and  season- 
ing, and  simmer  very  gently  for  4 hours. 
Mix  smoothly,  with  cold  water,  as  much 
oatmeal  as  will  make  the  soup  tolerably 
thick  ; pour  it  into  the  soup  ; continue 
Btirring  till  the  whole  is  blended  and  well 
done,  and  serve.  Time. — 4A  hours.  Ave- 
rage cost,  id.  per  quart.  SeasonalU  in 
waiter.  Suthcieut  for  10  persons. 

LEMON  BISCUITS. 

liujredients. — 1|  lb.  of  flour,  J lb.  of 
loaf  sugar,  d oz.  of  fresh  butter,  4 eggs, 
1 oz.  of  lemon-peel,  2 dessert-spoonfuls 
of  lemou-juice.  Mode. — Rub  the  flour 
into  the  butter ; stir  in  the  pounded 
sugar  and  very  finely-uiinced  lemon-peel, 
and  when  these  ingredients  are  tho- 
roughly mixed,  add  the  eggs,  which 
should  bo  previously  well  whisked,  and 
the  lemon-juice.  Beat  the  mixture  well 
for  a minute  or  two,  then  drop  it  from  a 
spoon  on  to  a buttered  tin,  about  2 inches 
ap  art,  as  the  cakes  will  spread  when  they 
get  warm  ; place  the  tin  in  the  oven,  and 
bake  the  cakes  of  a pale  brown  from  15 
to  20  minutes.  Time. — 15  to  20  minutes. 
A verage  cost,  it,  fld,  Seusonable  at  any 
itm^ 


LEMON  BLANCMANGE. 

Ingredients. — 1 quart  of  milk,  the  yolks 
of  4 eg^,  3 oz.  of  ground  rice,  6 oz.  of 
pounded  sugar,  1^  oz.  of  fresh  butter,  the 
rind  of  1 lemon,  the  juice  of  2,  ^ oz.  of 
gelatine.  Mode. — Make  a custard  with 
the  yolks  of  the  . 

eggs  and  pint 
of  the  milk,  and 
when  done,  put 
it  into  a basin ; 
put  half  the  re- 
mainder of  the 
milk  into  a 
saucepan  with 
the  ground  rice, 
fresh  butter, 

lemon-rind,  and  _ 

3 oz.  of  the  sugar,  mould. 

and  lot  these  ingredients  boil  until  the 
mixture  is  stiff,  stirring  them  con- 
tinually ; when  done,  pour  it  into  the 
bowl  where  the  custard  is,  mixing  both 
well  together.  Put  the  gelatine  with  the 
rest  of  the  milk  into  a saucepan,  and  let 
it  stand  by  the  side  of  the  fire  to  dissolve  ; 
boil  for  a minute  or  two,  stir  carefully 
into  the  basin,  adding  3 oz.  more  of 
pounded  sugar.  When  cold,  stir  in  the 
lemon-juice,  which  should  bo  carefully 
strained,  and  pour  the  mixture  into  a 
well-oiled  mould,  leaving  out  the  lemon- 
peel,  and  set  the  mould  in  a pan  of  cold 
water  until  wanted  for  table.  Use  eggs 
that  have  rich-looking  yolks ; and,  shoula 
the  weather  bo  very  warm,  rather  a larger 
proportion  of  gelatine  must  be  allowoil. 
Time. — Altogether,  hour.  Average 
cost,  It.  6d.  Suj^cient  to  fill  2 sm^ 
moulds.  tSecuonoLle  at  any  time. 


LEMON  CAKE. 

Ingredients. — 10  eggs,  3 tablespoonfuls 
of  orange-flower  water,  j lb.  of  pounded 
loaf  sugar,  1 lemon,  lb.  of  flour.  Mode. 
— Separate  the  whites  from  the  yolks  of 
the  eggs  ; whisk  the  former  to  a still 
froth  I add  the  orange- flower  water,  the 
sugar,  grated  lemon- 
rind,  and  mix  these 
ingredients  well  to- 
gether. Then  beat  the 
yolks  of  the  eggs,  and 
add  them,  with  the 

lemon-juice,  to  the  oxxi-modld. 
whites,  icc.  ; dredge  in 
the  flour  grad'oally;  keep  beating  the 
mixture  well ; put  it  into  a buttarea 
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Ijemon  Cheesecakes 


mould,  and  bake  the  cake  about  an  hour, 
or  rather  longer.  The  addition  of  a 
littlo  butter,  beaten  to  a cream,  we 
think,  would  improve  this  cake.  TitM, 
—About  1 hour.  Average  cost,  Is.  4d. 
S&Monahle  at  any  time. 

IiEMOW  CHEESECAKES. 

Ingredients. — ^ lb.  of  butter,  1 lb.  of 
loaf  sugar,  6 eggs,  the  rind  of  2 lemoms 
and  the  juice  of  3.  Mode. — Put  all  the 
ingredients  into  a stewpan,  carefully 
grating  the  lemon-rind  and  straining  the 
juice.  Keep  stirring  the  mixture  over 
the  fire  until  the  sugar  is  dissolved,  and 
it  begins  to  thicken : when  of  the  consist- 
ency of  honey,  it  is  done ; then  put  it 
into  small  jars,  and  keep  in  a dry  place. 
This  mixture  will  remain  good  3 or  4 
months.  When  made  into  cheesecakes, 
add  a few  pounded  almonds,  or  candied 
peel,  or  grated  sweet  biscuit ; line  some 
patty-pans  with  good  puff-paste,  rather 
more  than  half  fill  them  with  the  mixture, 
and  bake  for  about  ^ hour  in  a good  brisk 
oven.  Time. — \ hoim.  Average  cost. 
Is.  4d.  Sufficient  for  24  cheesecakes. 
SeasonoMe  at  any  time. 

LEMOH  CHEAM. 

Ingredients. — 1 pint  of  cream,  the  yolks 
of  two  eggs,  ^ lb.  of  white  sugar,  1 large 
lemon,  1 oz.  of  isinglass.  Mode. — Put. 
the  cream  into  a lined  saucepan  with  the 
sugar,  lemon-peel,  and  isinglass,  and  aim- 


nSUON-OSKSM  UOULD, 


mer  these  over  a gentle  fire  for  about  10 
minutes,  stirring  them  aU  the  time. 
Strain  the  cream  into  a j\ig,  add  the 
yolks  of  eggs,  which  should  bo  well 
beaten,  anq  put  the  jug  into  a saucepan 
of  boiling  water ; stir  the  mixture  one 
way  until  it  thickens,  hut  do  not  allow  it 
to  boil;  take  it  off  the  fire,  and  keep 
stirring  it  until  nearly  cold.  Strain  the 
lemon-juice  into^  basin,  gradually  pour 


Iiemon  Creams 


on  it  the  cream,  and  stir  it  well  until  the 
juice  is  well  mixed  with  it.  Have  ready 
a well-oiled  mould,  pour  the  cream  into 
it,  and  let  it  remain  until  perfectly  set. 
When  required  for  table,  loosen  the 
edges  with  a small  blunt,  knife,  put  a 
dish  on  the  top  of  the  mould,  turn  it  over 
qvuckly,  and  the  cream  should  easily  slip 
away.  Time.— HO  minutes  to  boil  the 
cream  ; about  10  minutes  to  stir  it  over 
the  fire  in  the  jug.  Average  cost,  with 
cream  at  I.?,  per  pint,  and  the  best  isin- 
glass, 8s.  6d.  Sufficient  to  fill  1^-pint 
mould-  Seasonable  at  any  time. 

LEMON  CKEAM,  EconomicaL 

Ingredients. — 1 quart  of  milk,  8 bitter 
almonds,  2oz.  of  gelatine,  2 large  lemons, 
i lb.  of  lump  sugar,  the  yolks  of  6 eggs. 
Mode. — Put  the  milk  into  a lined  sauce- 
pan with  the  almonds,  which  should  bo 
well  pounded  in  a mortar,  the  gelatine, 
lemon-rind,  and  lump  sugar,  and  boil 
these  ingredients  for  about  5 minutes. 
Beat  up  the  yolks  of  the  eggs,  strain  the 
milk  into  a jug,  add  the  eggs,  and  pour 
the  mixture  backwards  and  forwards  a 
few  times,  until  nearly  cold ; then  stir 
briskly  to  it  the  lemon-juice,  which 
should  bo  strained,  and  keep  stirring 
until  the  cream  is  almost  cold ; put  it 
into  an  oiled  mould,  and  let  it  remain 
until  perfectly  set.  The  lemon-juice 
must  not  be  added  to  the  cream  when  it 
is  warm,  and  should  be  well  stirred  after 
it  is  put  in.  Time. — 5 minutes  to  boil 
the  milk.  Average  cost,  2s.  5d.  Sufficient 
to  fill  two  pint  moulds.  Season^le  at 
any  time. 

LEMON  CREAMS,  Very  Good- 

Ingredients. — 1 pint  of  cream,  2 dozen 
sweet  almonds,  3 glasses  of  sherry,  the 
rind  and  juice  of  2 lemons,  sugar  to  taste. 
Mode. — Blanch  and  chop  the  almonds, 
and  put  them  into  a jug  with  the  cream  ; 
in  another  jug  put  the  sherry,  lemon - 
rind,  strained  juice,  andsufficientpounded 
sugar  to  sweeten  the  whole  nicely.  Pour 
rapidly  from  one  jug  to  the  other  till  the 
mixtime  is  well  frothed  ; then  pour  it  into 
jelly-glasses,  omitting  the  lemon-rind. 
This  is  a very  cool  and  delicious  sweet  for 
summer,  and  may  be  made  less  rich  by 
omitting  the  almonds  and  substituting 
orange  or  raisin  wine  for  the  sherry. 
Time. — Altogether,  ^ hoiur.  Average  cost, 
with  cream  at  1».  per  pint,  Ss.  Suf  eient 
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liemon  Creams,  or  Custards 


liemon«peel 


to  fill  12  glasses.  Seasonable  at  any 
time. 


1j£1MOIT  CBEAMS,  or  Custards. 

Ingredients. — 5oz.  of  loaf  sugar,  2 pints 
•f  boiling  water,  the  rind  of  1 lemon  and 
the  juice  of  3,  the  yolks  of  8 eggs.  Mode. 
Make  a quart  of  lemonade  in  the  follow- 
ing manner : — Dissolve  tlie  sugar  in  the 
boiling  water,  having  previously,  with 
part  of  the  sxigar,  rubbed  off  the  lemon- 
rind,  and  add  the  strained  juice.  Strain 
the  lemonade  into  a saucepan,  and  add 
the  yolks  of  the  eggs,  which  should  bo 
well  beaten  ; stir  this  one  way  over  the 
fire  until  the  mixture  thickens,  but  do 
not  allow  it  to  boil,  and  serve  in  custiu-d 
glasses,  or  on  a glass  dish.  After  the 
boiling  water  is  poured  on  the  sugar  and 
lemon,  it  should  stand  covered  for  about 
^ hour  before  the  eggs  are  added  to  it, 
that  the  flavour  of  the  rind  may  be 
extracted.  Time. — j hear  to  make  the 
lemonade ; about  10  minutes  to  stir  the 
custard  over  the  fire.  Average  cost,  la 
Sufficient  to  fill  12  to  14  custard  glasses. 
&asonable  at  any  time. 


LEMON  DUMPLINGS. 


Ingredients.— I lb.  of  grated  bre^, 
^ lb.  of  choppecl  suet,  lb.  of  moist 
sugar,  2 eggs,  1 large  lemon.  Mode. — 
Mix  the  bread,  suet,  and  moist  sugar 
well  together,  adding  the  lemon-peel, 

which  should 
bo  very  finely 
minced.  Moist- 
en with  the 
eggs  and 
strained  le- 
mon - juice  ; 
stir  well,  and 
put  the  mix- 
ture into  small  buttered  cups.  Tie  them 
down  and  boil  for  ^ hour.  Turn  them 
out  on  a dish,  strew  sifted  sugar  over 
them,  and  servo  with  wine  sauce.  Time. 
— 5 hour.  Average  cost,  7d.  Sufficient 
for  6 dumplings.  Seasonable  at  any  time. 


tSJIOn  DCMPLIITGS. 


lemon  jelly. 

Ingredients. — 6 lemons,  f lb.  of  lump 
sugar,  1 pint  of  water,  1|  oz.  of  isin- 
glass, J pint  of  sherry.  Mode. — Peel  3 
of  the  lemons,  pour  ^ pint  of  boiling 
water  on  the  rind,  and  let  it  infuse  for  A 
lioiiT ; put  the  sugar,  isinglass,  ami 


J pint  of  water  into  a lined  saucepan, 
and  boil  these  ingredients  for  20  minutes ; 
then  put  in  the  strained  lemon-juice,  the 
strained  infusion  of  the  rind,  and  bring 
the  whole  to  the  point  of  boiling ; skim 
well,  add  the  wine,  and  run  the  jelly 
through  a bag  ; pour  it  into  a mould  that 
has  been  wetted  or  soaked  in  water ; put 
it  in  ice,  if  convenient,  where  let  it  remain 
until  required  for  table.  Previously  t j 
adding  the  lemon-juice  to  the  other  ingre- 
dients, ascertain  that  it  is  very  nicely 
strained,  as,  if  this  is  not  properly  attended 
to,  it  is  liable  to  make  the  jelly  thick  and 
muddy.  As  this  jelly  is  very  pale,  and 
almost  colourless,  it  answers  very  well 
for  moulding  with  a jelly  of  any  bright 
hue ; for  instance,  half  a jelly  bright  red, 
and  the  other  half  made  of  the  above, 
would  have  a very  good  effect.  Lemon 
jelly  may  also  be  made  with  calf ’s-feet 
stock,  allowing  the  juice  of  3 lemons  lo 
every  pint  of  stock.  T ime. — Altogether, 
1 hour.  Average  cost,  with  the  best  isin- 
glass, 3s.  6d.  Sufficient  to  fill  pint 
mould.  Seasonable  at  any  time. 

LEMON  MINCEMEAT. 

Ingredients. — 2 laige  lemons,  6 larg* 
apples,  ^ lb.  of  suet,  1 lb.  of  currants 
.J  lb.  of  sugar,  2 oz.  of  candied  lemonr 
peel,  1 oz.  of  citron,  mixed  spice  to  tn-ste. 
Mode. — Pare  the  lemons,  squeeze  them, 
and  boil  the  peel  until  tender  enough  to 
mash.  Add  to  the  ma.shed  lemon-peel 
the  apples,  which  should  bo  pared,  cored, 
and  minced ; the  chopped  suet,  currants, 
sugar,  sliced  peel,  and  spice.  Strain 
the  lemon-juice  to  these  ingredients,  stir 
the  mixture  well,  and  put  it  in  a jar  witn 
a closely-fitting  lid.  Stir  occa.sionally, 
and  in  a week  or  10  days  the  mincemeat 
will  be  ready  for  use.  Average  cost,  2s. 
Sufficient  for  18  large  or  24  small  pics. 
Seasonable. — Make  this  about  the  begin 
ning  of  December. 

LEMON-PEEL. 

^ This  contains  an  essential  oil  of  a very 
high  flavour  and  fragrance,  and  is  con- 
sequently esteemed  both  a wholesome  and 
agreeable  stomachic.  It  is  used,  as  will 
be  seen  by  many  recipes  in  this  book,  as 
an  ingredient  for  flavouring  a number  of 
various  dishes.  Under  the  name  of 
candied  lemon-peel,  it  is  cleared  of  the 
pulp  and  preserve*!  in  sugar,  when  it  be- 
comes an  oxocllent  sweeune^ 
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Lemon  Pudding,  Baked 


LEMON  PUDDING,  Baked. 

IngredienU. — The  yolka  of  4 egp:s,  4 
oz.  of  pounded  sugar,  1 lemon,  ^ lb.  of 
butter,  puff-crust.  Mode.  — Beat  the 
tggs  to  a froth ; mix  with  them  the  sugar 
tiid  warmed  butter ; stir  these  ingredi- 
ints  well  together,  putting  in  the  grated 
rind  and  strained  juice  of  the  lemon- 
peel.  Line  a shallow  dish  with  puff- 
paste ; put  in  the  mixture,  and  hake  in 
a moderate  oven  for  40  minutes  ; turn 
the  pudding  out  of  the  dish,  strew  over 
It  Sifted  sugar,  and  serve.  Time. — 40 
minutes.  Average  cost,  lOif.  Sufficient 
for  6 or  6 persons,  SeasoTiable  at  any 
time. 

LEMON  PUDDING,  Baked. 

Ingredients. — 10  oz.  of  bread  crumbs, 
2 jiiuts  of  milk,  2 oz.  of  butter,  1 lemon, 
i lb.  of  pounded  sugar,  4 eggs,  1 table- 
spoonful of  brandy.  Mode. — Bring  the 
milk  to  the  boiling  point,  stir  in  the 
butter,  and  pour  these  hot  over  the 
bread  crumbs ; add  the  sugar  and  very 
finely-minced  lemon-pool ; beat  the  eggs, 
and  stir  these  in  with  the  brandy  to  the 
other  ingredients  ; put  a paste  round 
the  dish,  and  b.ake  for  | hour.  Time. — 
I hour.  A verage  cost,  Is.  2d.  Suffiicient 
lor  6 or  7 persons.  Seasonable  at  any 
time. 

LEMON  PUDDING,  Baked  (Tory 
llich). 

Ingredients. — The  rind  and  juice  of  2 
largo  lemons,  ^ lb.  of  lo<af  sugar,  ^ pint 
of  cream,  the  yolks  of  8 eggs,  2 oz.  of 
almonds,  ^ lb.  of  butter,  melted.  Mode. 
—Mix  the  potmdod  sugar  with  the  cream 
and  add  the  yolks  of  eggs  and  the  but- 
ter, which  should  bo  previously  warmed, 
Blanch  and  pouml  the  almonds,  and  put 
the.so,  with  the  grated  rind  and  strained 
juice  of  the  lemons,  to  the  other  ingre- 
dienta.  Stir  all  well  together ; line  a 
dish  with  puff-paste,  put  in  the  mixture, 
and  bake  for  1 hour.  Time. — 1 hour. 
Average  cost,  2s.  Sufficient  for  6 or  7 
persons.  Seasonable  at  any  time. 

liEMON  PUDDING,  BoUed. 

Ingredients. — ^ lb,  of  choj>ped  suet, 

9 lb.  of  bread  crumbs,  2 small  lemons, 

D oz.  of  moist  sugar,  ^ lb.  of  flour,  2 
eggs,  milk.  Mode. — Mix  the  suet,  bread 
eruiubs,  sugar,  and  flour  well  together, 
adding  the  laiuoa-poel,  which  should  be 


Lemon  Whito  Bance 


very  finely  minced,  and  the  juice,  which 
should  be  strained.  ^V^len  these  ingre- 
dients are  well  mixed,  moisten  with  the 
eggs  and  sufficient  milk  to  make  the 
pudding  of  the  consistency  of  thick  bat* 
ter ; put  it  into  a well-buttered  mould, 
and  boil  for  3^  hours  ; turn  it  out,  strew 
sifted  sugar  over,  and  serve  with  win% 
sauce,  or  not,  at  pleasure.  Time. — 3.j 
hours.  Average  cost.  Is.  Sufficient  for 
7 or  8 persons.  Seasonable  at  any  time. 

Mote. — This  pudding  may  also  bo 
baked,  and  will  be  found  very  good.  It 
will  take  about  2 hours. 

LEMON  PUDDING,  Plain. 

Ingredients. — J lb.  of  flour,  6oz.  of  lard 
or  dripping,  the  juice  of  1 largo  lemon, 
1 teaspoonful  of  flour,  sugar.  Mode. — 
Make  the  above  proportions  of  flour  and 
lard  into  a smooth  paste,  and  roll  it  out 
to  the  thickness  of  about  .j  an  inch. 
Squeeze  the  lemon-juice,  strain  it  into  a 
cup,  stir  the  flour  into  it,  and  as  much 
moist  sugar  as  will  m.ake  it  into  a stilf 
and  thick  paste ; spread  this  mixture 
over  the  p.aste,  roll . it  up,  secure  the 
ends,  and  tie  the  pudding  in  a floured 
cloth.  Boil  for  2 hours.  Tune. — 2 hours. 
Average  cost.  Id.  Sufficient  for  6 or  6 
persons.  Seasonable  at  any  time. 

LEMON  SAUCE,for  Boiled  FowL 

Ingredients. — 1 small  lemon,  J pint  of 
melted  butter.  Mode. — Cut  tho  lemon 
into  very  thin  slices,  and  these  again 
into  very  small  dice.  Have  ready  J pint 
of  melted  butter,  put  in  the  lemon  ; lot 
it  just  simmer,  but  not  boil,  and  pour  it 
over  tho  fowls.  Time. — 1 min\ito  to 
simmer.  Average  cost,  6d.  S^iJjicient  for 
a pair  of  large  fowls. 

LEMON  WHITE  SAUCE,  for 

Fowls,  Fricassees,  &c. 

Ingredients. — }[  pint  of  cream,  the  rind 
and  juice  of  1 lemon,  .j  toaspoonful  of 
whole  wliite  pepper,  1 sprig  of  lemon 
thyme,  3 oz.  of  butter,  1 dessertspoonful 
of  flour,  1 teacupful  of  white  stock  ; salt 
to  histe.  Mode. — Put  the  cream  into  a 
very  clean  saucepan  (a  lined  one  is  best), 
with  tho  lemon-peel,  popper,  and  thj-rne, 
and  let  these  iufu.se  for  .4  hoim,  when 
simmer  gently  for  a few  minutes,  or  until 
there  is  a nice  flavour  of  lemon.  Stniin 
it,  and  add  a lluekouiiqj  of  butter  and 
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Lemon  Sauce,  for  Sweet  Puddings 

flour  in  the  above  proportions  ; stir  this 
well  in,  and  put  in  the  lemon- juice  at  the 
moment  of  serving  ; mix  the  stock  with 
the  cream,  and  add  a little  salt.  This 
sauce  should  not  boil  after  the  cream  and 
Block  are  mixed  together.  Time. — Alto- 
gether, I hour.  Average  cost,  li.  6d. 
SajiJicient,  this  quantity,  for  a pair  of 
large  boiled  fowls. 

yote.  — Where  the  expense  of  the  cream 
fe  objected  to,  milk  may  be  substituted 
tor  it.  In  this  case,  an  additional  dos- 
lertspoonful,  or  rather  more,  of  flour 
must  be  added. 

LEMON  SAUCE,  for  Sweet  Pud- 
dings. 

Ingredients. — The  rind  and  juice  of  1 
lemon,  1 tablespoonful  of  flour,  1 oz.  of 
butter,  1 largo  wiueglassful  of  sherry,  1 
wineglassful  of  water,  sugar  to  taste,  the 
yolks  of  4 eggs.  Mode. — Rub  the  rind 
of  the  lemon  on  to  some  lumps  of  sugar ; 
squeeze  out  the  juice,  and  strain  it-;  put 
the  butter  and  flout  into  a saucepan, 
stir  them  over  the  fire,  and  when  of  a 
pale  brown,  add  the  wine,  water,  and 
strained  lemon-juice.  Crush  the  lumps 
of  sugar  that  were  rubbed  on  the  lemon ; 
stir  those  into  the  sauce,  which  should 
be  very  sweet.  When  these  ingredients 
are  well  mixed,  and  the  sugar  is  melted, 
put  in  the  beiiten  yolks  of  4 eggs  ; keep 
stirring  the  sauce  until  it  thickens,  when 
serve.  Do  not,  on  any  account,  allow  it 
to  boil,  or  it  will  curdle,  and  be  entirely 
spoiled.  Time. — Altogether,  15  minutes. 
A verage  cost.  Is.  2d.  Svjjicient  for  7 or  8 
persons. 

LEMON  SPONGE. 

Ingredients. — 2 oz.  of  isinglass,  1 j pint 
of  water,  3 lb.  of  pounded  sugar,  the 
juice  of  5 lemons,  the  rind  of  1,  the 
whites  of  8 eggs.  Mode. — Dissolve  the 
isingla.SB  in  the  water,  strain  it  into  a 
saucepan,  and  add  the  sugar,  lemon-rind, 
and  jtiico.  Boil  the  whole  from  10  to 
15  minutes  ; strain  it  again,  and  let  it 
stand  till  >t  is  cold  and  begins  to  stiffen. 
Beat  the  whites  of  the  eggs,  put  them  to 
it,  and  whisk  the  mixture  till  it  is  quite 
white ; put  it  into  a mould  which  has 
boon  previously  wetted,  and  let  it  remain 
until  perfectly  set ; then  turn  it  out,  and 
mish  it  according  to  taste.  Time. — 
to  15  minutes.  Average  cost,  with  the 
best  isinglass,  4j.  Sufficient  to  fill  a quart 
mould.  Seasonab*^  at  any  tune. 


Lemons,  to  Pickle 


LEMON  SYRUP. 

Ingredients. — 2 lbs.  of  loaf  sugar,  2 
pints  of  water,,  1 oz.  of  citric  acid,  ^ 
drachm  of  essence  of  lemon.  Mode. — 
Boil  the  sugar  and  water  together  for  3 
hour,  and  put  it  into  a basin,  where  lot 
it  remain  till  cold.  Beat  the  citric  acid 
to  a powder,  mix  the  essence  of  lemon 
with  it,  then  add  these  two  ingredient.® 
to  the  syrup ; mix  well,  and  bottle  for 
use.  Two  tablespoonfuls  of  the  syrup 
are  sufficient  for  a tumbler  of  cold  water, 
and  will  be  found  a very  refreshing  sum- 
mer drink.  Sufficient. — 2 tablespoonfuls 
of  syrup  to  a tumblerful  of  cold  water. 

LEMONS,  to  Pickle,  with  the 

Peel  on. 

Ingredients.  — 6 lemons,  2 quarts  of 
boiling  water  ; to  each  quart  of  vinegar 
allow  oz.  of  cloves,  .j  oz.  of  white 
pepper,  1 oz.  of  bruised  ginger,  3 oz.  of 
mace  and  chilies,  1 oz.  of  mustard-seed, 
J stick  of  sliced  horseradish,  a few  cloves 
of  garlic.  Mode. — Put  the  lemons  into 
a brine  that  will  bear  an  egg  ; lot  them 
remain  in  it  fl  days,  stirring  them  every 
day ; have  ready  2 quarts  of  boiling 
water,  put  in  the  lemons,  and  allow  them 
to  boil  for  3 hour ; take  them  out,  and 
lot  them  lie  in  a cloth  until  perfectly  dry 
and  cold.  Boil  up  sufficient  vinegar  to 
cover  the  lemons,  with  all  the  above 
ingredients,  allowing  the  same  propor- 
tion as  stated  to  each  quart  of  vinegar. 
Pack  the  lemons  in  a jar,  pour  over  the 
vinegar,  ko.  boiling  hot,  and  tie  down 
with  a bladder.  They  will  bo  fit  for  use 
in  about  12  months,  or  rather  sooner. 
Seasonable. — This  should  be  made  from 
November  to  ApriL 

LEMONS,  to  Pickle,  withont  the 

PeeL 

Ingredients. — d lemons,  1 lb.  of  fine 
salt ; to  each  quart  of  vinegar,  the  same 
ingredients  as  in  the  la.st  recip&  Mode. 
— Pool  the  lemons,  slit  each  one  down 
3 times,  so  as  not  to  divide  them,  and 
rub  the  salt  well  into  the  divisions  ; place 
them  in  a pan,  where  they  must  remain 
for  a week,  turning  them  every  other 
day;  then  put  them  in  a Dutch  oven 
before  a clear  fire  until  the  salt  has 
become  perfectly  dry ; then  arrange 
them  in  a jar.  Pour  over  sufficient  boil- 
ing vinegar  to  cover  them,  to  which  have 
been  added  the  ingredients  mentioneilia 
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the  foregoing  recipe  ; tie  down  closely, 
and  in  about  9 months  they  will  be  fit 
for  us,e.  Seasonable. — The  best  time  to 
make  this  is  from  November  to  April. 

Note. — After  this  pickle  has  been  made 
from  4 to  5 months,  the  liquor  may  bo 
strained  and  bottled,  and  will  be  found 
an  excellent  lemon  ketchup. 

LEMON  WINE. 

Ingredients. — To  4.J  gallons  of  water 
allow  the  pulp  of  60  lemons,  the  rind  of 
25,  16  lbs.  of  loaf  sugar,  ^ oz.  of  isinglass, 
1 bottle  of  brandy.  Mode. — Peel  and 
slice  the  lemons,  but  use  only  the  rind  of 
25  of  them,  and  put  them  into  the  cold 
water.  Let  it  stand  8 or  9 days',  squeez- 
ing the  lemons  well  every  day;  then 
strain  the  water  off  and  put  it  into  a 
cask  with  the  sugar.  Let  it  work  some 
time,  and  when  it  has  ceased  working, 
put  in  the  isinglass.  Stop  the  cask 
down ; in  about  six  months  put  in  the 
brandy  and  bottle  the  wine  off.  Season- 
able. — The  best  time  to  make  this  is  in 
January  or  February,  when  lemons  are 
best  and  cheapest. 

LEMONADE. 

Ingredients. — The  rind  of  two  lemons, 
the  juice  of  3 large  or  4 small  ones,  | lb. 
of  loaf  sugar,  1 quart  of  boiling  water. 
Mode.  — Rub  some  of  the  sugar,  in  lumps, 
on  2 of  the  lemons  until  they  havo  im- 
bibed all  the  oil  from  them,  and  put  it 
with  the  remainder  of  the  sugar  into  a 
jug  ; add  the  lornon-juice  (but  no  pips), 
and  pour  over  the  whole  a quart  of  boil- 
ing water.  When  the  sugar  is  dissolved, 
strain  the  lemonade  through  a fine  sieve 
or  piece  of  muslin,  and,  when  cool,  it 
will  be  ready  for  use.  The  lemonade  will 
bo  much  improved  by  having  the  white 
of  an  egg  beaten  up  in  it ; a little  sherry 
mixed  with  it,  also,  makes  this  beverage 
much  nicer.  Average  cost,  6d.  per  qua^ 

LEMONADE,  Nourishing. 

Ingredients. — l.J  pint  of  boiling  water, 
the  juice  of  4 lemons,  the  rinds  of  2, 

^ pint  of  sherry,  4 eggs,  6 oz.  of  loaf 
sugar.  Mode. — Pare  off  the  lemon-rind 
thinly,  put  it  into  a jug  with  the  sugar, 
and  pour  over  the  boiling  water.  Let  it 
cool,  then  strain  it ; add  the  wine,  lemon- 
juice,  and  eggs,  previously  well  beaten, 
and  also  strained,  and  the  beverage  will 
be  ready  for  uso.  If  thought  desirable, 


Liaison  of  Eggs 


the  quantity  of  sheny  and  water  could 
be  lessened,  and  milk  substituted  for 
them.  To  obtain  the  flavour  of  the 
lemon-rind  properly,  a few  lumps  of  the 
sugar  should  be  rubbed  over  it,  until 
some  of  the  yellow  is  absorbed.  Time. 
— Altogether  1 hour  to  make  it.  Average 
cost,  Is.  %d.  Sufficient  to  make  2A  pints 
of  lemonade.  Seasonable  at  any  time. 

LETTUCES. 

These  form  one  of  the  principal  ingre- 
dients to  summer  salads ; they  should  bo 
blanched,  and  be  eaten  young.  They  are 
seldom  served  in  any  other  way,  but  may 
be  stewed  and  sent  to  table  in  a good 
brown  gravy  flavoured  with  lemon-juice. 
In  preparing  them  for  a salad,  carefully 
wash  them  free  from  dirt,  pick  off  all  the 
decayed  and  outer  loaves,  and  dry  them 
thoroughly  by  shaking  them  in  a cloth. 
Cutoff  the  stalks,  and  either  halve  or  cut 
the  lettuces  into  small  pieces.  The  man- 
ner of  cutting  them  up  entirely  depends 
on  the  salad  for  which  they  aro  intended. 
In  France,  the  lettuces  are  sometimes 
merely  wiped  with  a cloth  and  not 
washed,  the  cooks  there  declaring  that 
the  act  of  washing  them  injuriously 
affects  the  pleasant  crispness  of  the 
plant : in  this  case  scrupulous  attention 
must  be  paid  to  each  leaf,  and  the  grit 
thoroughly  wiped  away.  Average  cost, 
when  cheapest.  Id.  each.  Sifficient. — 
Allow  2 lettuces  for  4 or  5 persons. 
Seasonable  from  March  to  the  end  of 
August,  but  may  be  had  all  the  year. 

LEVERET,  to  Dress  a. 

Ingredients. — 2 leverets,  butter,  flour. 
Mode. — Leverets  should  bo  trussed  in 
the  same  manner  as  a hare,  but  they  do 
not  require  stuffing.  Roast  them  before 
a clear  fire,  and  keep  them  well  nasted 
all  the  time  they  are  cooking.  A few 
minutes  before  serving,  dredge  them 
lightly  with  flour,  and  froth  them  nicely. 
Serve  with  plain  gravy  in  the  dish,  and 
send  to  table  red-currant  jelly  with  them. 
Time. — A to  | hour.  Average  cost,  in  full 
season,  4s.  each.  Sufficie7it  for  5 or  6 
ersons.  Seasonable  from  May  to  August, 
ut  cheapest  in  July  and  August. 

LIAISON  OP  EGQS,  for  Tliicken* 
ing  Sauces. 

Ingredients.— Ths  yolks  of  8 eggs, 

8 tablespoonfuls  of  milk  or  oreank 
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liode. — Beat  up  the  yolks  of  tho  eggs, 
V)  which  add  the  milk,  and  strain  the 
whole  through  a hair-sieve.  When  the 
liaison  is  being  added  to  tho  sauce  it  is 
intended  to  thicken,  care  must  be  exer- 
cised to  keep  stirring  it  during  the  whole 
time,  or,  otherwise,  the  eggs  will  curdle. 
It  should  only  just  simmer,  but  not  boil, 

LIQUEim  JELLY. 

higredienU. — 1 lb.  of  lump  sugar,  2 os. 
of  isinglass,  IJ  pint  of  water,  the  juice  of 
2 lemons,  ^ pint  of  liqueur.  Mode. — 
Put  tho  sugar,  with  1 pint  of  tho  water, 
into  a stewpan,  and  boil  them  gently  by. 
the  side  of  tho  fire  until  there  is  no  scum 
remaining,  which  must  be  carefully  re- 
moved as  fast  as  it  rises.  Boil  tho  isin- 
glass with  tho  other  ^ pint  of  water,  and 


OVXL  JSLLX  KODLD. 


skim  it  carefully  in  the  same  manner. 
Strain  tho  lemon-juice,  and  add  it,  with 
the  clarified  isinglass,  to  the  syrup  ; put 
in  tho  liqueur,  and  bring  the  whole  to 
the  boiling-point.  Let  the  saucepan 
remain  covered  by  tho  side  of  the  fire 
for  a fow  minutes ; then  pour  tho  jolly 
through  a bag,  put  it  into  a mould,  and 
•et  the  mould  in  ice  until  required  for 
table.  Dip  the  mould  in  hot  water,  wipe 
the  outside,  loosen  tho  jelly  by  passing  a 
knife  round  the  edges,  and  turn  it  out 
carefully  on  a dish.  Noyeau,  Maraschino, 
Guragoa,  brandy,  or  any  kind  of  liqueur, 
answers  for  this  jelly ; and,  when  made 
with  isinglass,  liqueur  jellies  are  usually 
prepared  as  directed  above.  Time. — 
iO  minutes  to  boil  the  sugar  and  water. 
Average  cost,  with  the  best  isinglass, 
8i.  6d.  Sv^ient  to  fill  a quart  mould. 
Seasonable  at  any  time. 

IiTVEK  AND  LEMON  SAUCE, 
for  Poultry. 

Iisgredients. — The  liver  of  a fowl,  one 
kmoq,  salt  to  taste,  ^ pint  of  molted 


Lobsters,  to  boil 


butter.  Mode. — Wash  tho  liver,  and  let 
it  boil  for  a few  minutes  ; peel  the  lemon 
very  thin,  remove  tho  white  part  and 
pips,  and  cut  it  into  very  small  dice; 
mince  tho  liver  and  a small  quantity  of 
the  lemon-rind  very  fine ; add  these  in- 
gredients to  i pint  of  smoothly-made 
melted  butter  ; season  with  a little  salt, 

ut  in  the  cut  lemon,  heat  it  gradually, 

ut  do  notallow  it  to  boil,  lest  the  butter 
should  oil.  Time. — 1 minute  to  simmer. 
Sufficient  to  serve  with  a pair  of  small 
fowls. 

LIVER  AND  PARSLEY  SAUCE, 
for  Poultry. 

iTigredients. — Tho  liver  of  a fowl,  one 
tablespoonful  of  mincod  parsley,  h pint 
of  melted  butter.  J/oae. — Wash  and 
score  the  liver,  boil  it  for  a few  minutes, 
and  mince  it  very  fine ; blanch  or  scald 
a small  bunch  of  parsley,  of  which  there 
should  be  sufficient  when  chopped  to  fill 
a tablespoon  ; add  this  with  tho  minced 
liver,  to  ^ pint  of  smoothly-made  melted 
butter ; let  it  just  boil ; when  serve. 
Time. — 1 minute  to  simmer.  Sufficient 
for  a pair  of  small  fowls. 

LOBSTERS,  to  Boil. 

Ingredients. — i lb.  of  salt  to  each  gallon 
of  water.  Mode. — Buy  the  lobsters  alive, 
and  choose  those  that  are  heavy  and  full 
of  motion,  which  is  an  indication  of  their 
freshness.  When  the  shell  is  incrusted, 
it  is  a sign  they  are  old  : modium-sizod 
lobsters  are  the  best.  Have  ready  a 
stewpan  of  boiling  water,  salted  in  tho 
above  proportion ; put  in  tho  lobster,  and 
keep  it  boiling  quickly  from  20  minutes 
to  3 hour,  according  to  its  size,  and  do 
not  forget  to  skim  well.  If  it  boils  too 
long,  the  meat  becomes  thready,  and  if 
not  done  enough,  the  spawn  is  not  red : 
this  must  be  obviated  by  great  attention. 
Rub  the  shell  over  with  a little  butter  or 
sweet  oil,  which  wipe  off  again.  Time. — 
Small  lobster,  20  minutes  to  .J  hour; 
largo  ditto,  i to  ^ hour.  Average  co.d, 
medium  size,  l5. 6d.  to  2s.  fid.  Seasonable 
all  tho  year,  but  best  from  March  to 
October. 

To  Choose  Lobsters. — This  sbell- 
fish,  if  it  has  been  cooked  alive,  ns  it 
ought  to  have  been,  will  bavo  a stifihoss 
in  tho  tail,  which,  if  gently  raised,  will 
return  with  a spring.  Care,  however, 
must  be  taken  in  thus  proving  it ; for  if 
the  tail  is  pulled  atraigt^  out*  it  will  not 
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leturn ; when  the  fish  might  be  pro- 
aounced  inferior,  which,  in  reality,  may 
not  be  the  case.  In  order  to  bo  good, 
lobsters  should  bo  weighty  for  their 
bulk  ; if  light,  they  will  be  watery  ; svnd 
those  of  the  meditira  size,  are  always  the 
best.  Small-sized  lobsters  are  cheapest, 
and  answer  very  well  for  sauce.  In  ooil- 
iug  lobsters,  the  ajipearance  of  the  shell 
wiU  be  much  improved  by  rubbing  over 
it  a little  butter  or  salad-oil  on  being 
immediately  taken  from  the  pot. 

LOBSTEB  CUBBY  (an  Entr6e). 

Ingredients. — 1 lobster,  2 onions,  1 oz. 
butter,  1 tablespoonful  of  curr^-powder. 
i pint  of  medium  stock,  the  juice  of  ^ 
lemon.  Mode. — Pick  the  meat  from  the 
shell,  and  cut  into  nice  square  pieces; 
fry  the  onions  of  a pale  brown  in  the 
butter,  stir  in  the  curry-powder  and 
stock,  and  simmer  till  it  thickens,  when 
put  in  Ihe  lobster  ; stew  the  whole  slowly 
lor  5 nour,  stirring  occasionally ; ana 
just  before  sending  to  table,  put  in  the 
lemon -juice.  Servo  boiled  rice  with  it, 
the  same  as  for  other  curries.  Time. — 
Altogether,  J hour.  Average  cost,  3s, 
Seasonable  at  any  time. 

LOBSTEB  CUTLETS  (an  EntrAe). 

Ingredients. — 1 large  hen  loKster,  1 oz. 
fresh  butter,  ^ saltspoonful  of  salt, 
pounded  mace,  grated  nutmeg,  cayenne 
and  white  popper  to  taste,  egg,  and 
bre.ad  crumbs.  Mode. — Pick  the  meat 
from  the  shell,  and  pound  it  in  a mortar 
with  the  butter,  and  gradually  add  the 
mace  and  seasoning,  weU  mixing  the 
Ingredients  ; beat  all  to  a smooth  paste, 
*nd  add  a little  of  the  spawn ; diride 
the  mixture  into  pieces  of  an  equal  size, 
and  shape  them  like  cutlets.  They 
ihould  not  bo  very  thick.  Brush  them 
over  with  egg,  and  sprinkle  with  bread 
crumbs,  and  stick  a short  piece  of  the 
small  claw  in  the  top  of  each  ; fry  them 
of  a nice  brown  in  boiling  lard,  and  drain 
them  before  the  fire,  on  a sieve  reversed; 
arrange  them  nicely  on  a dish,  and  pour 
bechamel  in  the  middle,  but  not  over  the 
cutlets.  Time. — About  8 minutes  after 
the  cutlets  are  made.  Average  cost  for 
this  dish,  2s.  9d.  Seasonable  all  the  j’oar. 
Sufficient  for  5 or  6 persons. 

LOBSTEBS,  to  Dress. 

When  the  lobster  is  boiled,  rub  it  over 
with  a little  soUd-oil,  which  wipe  oil 


Lobster,  Potted 


again  ; separate  the  body  from  the  tail, 
break  off  the  great  claws,  and  crack  them 
at  the  joints,  without  injuring  the  meat, 
split  the  tail  in  halves,  and  arrange  all 
neatly  in  a dish,  with  the  body  uprigh' 
in  the  middle,  and  garnish  with  parsley 

LOBSTEB,  Hot. 

Ingredients. — 1 lobster,  2oz.  of  butter, 
grated  nutmeg;  salt,  pepper,  and  pounded 
mace,  to  taste  ; bread  crumbs,  2 eggs. 
Mode. — Pound  the  meat  of  the  lobster  tc 
a smooth  pa.ste  with  the  butter  and  seat 
soiling,  and  add  a few  bread  crumbs. 
Beat  the  eggs,  and  make  the  whole  mix' 
"turo  into  tho  form  of  a lobster ; pounij 
the  spawn,  and  sprinkle  over  it.  Bake 
^ hour,  and  just  before  serving,  lay  over 
it  the  tail  and  body  shell,  with  the  small 
claws  underneath,  to  resemble  a lobster. 
Time. — ^ hour.  Average  co.d,  2s.  6d. 
Seasonable  at  any  time.  Sufficient  for  4 
or  5 persons. 

LOBSTEB  PATTIES  (an  Entree). 

Ingredients. — Minced  lobster,  4 table- 
spoonfuls  of  bechamel,  6 drops  of  aneboi'y 
sauce,  lemon-juice,  ca3’enne  to  taste. 
Mode. — Lino  the  patty-pans  with  jiuff- 
aste,  and  put  into  each  a small  piece  of 
read  ; cover  with  paste,  brush  over  with 
egg,  and  bake  of  a light  colour.  Take 
as  much  lobster  as  is  required,  mince  tho 
meat  very  fine,  and  add  the  above  ingre- 
dients ; stir  it  over  the  fire  for  5 minutes ; 
remove  the  lids  of  tho  patty-cases,  take 
out  tho  broad,  fill  with  the  mixture,  and 
replace  the  covers.  Seasonable  at  any 
time. 

LOBSTEB,  Potted. 

Ingredients. — 2 lobsters  ; seasoning  to 
taste,  of  nutmeg,  pounded  mace,  white 
opper,  and  salt  ; ^ lb.  of  butter,  3 or  4 
ay-leaves.  Mode. — Take  out  the  meat 
carefully  from  the  shell,  but  do  not  cut 
it  up.  Put  some  butter  at  the  bottom  of 
a dish,  lay  in  tho  lobster  as  evenly  as 
possible,  with  the  bay-leaves  and  season- 
ing between.  Cover  with  butter,  and 
bake  for  j hour  in  a gentle  oven.  When 
done,  drain  tho  whole  on  a sieve,  and 
lay  the  pieces  in  potting- jars,  with  the 
seasoning  about  them.  When  cold,  pou* 
over  it  clarified  butter,  ami,  if  very 
highly  seasoned,  it  will  keep  some  titm^ 
Time. — J hour.  Average  cost  lor  thi* 
quantity,  is.  id  Seasonable  at  any 
time. 
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Lobster  (bk  la  Mode  Francaiso) 


iVote. — Potted  lobster  may  be  used 
cold,  or  as  a fricassee  with  cream  sauce. 

LOBSTER  (&  la  Mode  Francaise). 

Ingredients. — 1 lobster.  4 tablespoon- 
^^l8  of  while  stock,  2 taolespoonfuls  of 
iroam,  pounded  mace,  and  cayenne  to 
taste  ; brtfad  crumbs.  Mode. — Pick  the 
meat  fro'n  the  shell,  and  cut  it  up  into 
small  square  pieces ; put  the  stock, 
cream,  and  seasoninp  into  a stewpan, 
add  the  lobster,  and  lot  it  simmer  goutly 
for  b minutes.  Serve  it  in  the  shell, 
wliich  must  bo  nicely  cleaned,  and  have 
border  of  pull-pa-ste ; cover  it  with 
broad  crumbs,  place  small  pieces  of  butter 
over,  and  brown  before  tho  fire,  or  with 
a salamander.  Time. — i hour.  Average 
cost,  2s.  6d.  Seaso7ial/le  at  auy  time. 

LOBSTER  SALAD. 

Ingrediemts. — 1 hen  lobster,  lettuces, 
endive,  small  s.alad  (whatever  is  in  sea- 
son), a little  chopped  beetroot,  2 hard- 
boiled  eg’jis,  a few  slices  of  cucumber. 
For  dressing,  4 tablospoonfuls  of  oil,  2 
do.  of  vinegar,  1 teaspoonful  of  made 
mustard,  the  yolks  of  2 eggs  ; cayenne 
and  salt  to  taste ; i te;\spoonfid  of 
auchovy  sauce.  These  ingrediouts  should 
be  mixed  perfectly  smooth,  and  form  a 
croamy-lookin^  sauce.  Mode.  — Wash 
the  salad,  and  thoroughly  dry  it  by 
shaking  it  in  a cloth.  Cut  up  tho  let- 
tuces and  endive,  pour  tho  dressing  on 
them,  and  lightly  throw  in  tho  small 
salad.  Mix  all  well  together  with  the 
pickings  from  tho  body  of  tho  lobster ; 
pick  tho  meat  from  tho  shell,  cut  it  up 
into  nico  square  pieces,  put  half  in  tho 
salad,  tho  other  half  reserve  for  gar- 
nishing. Separate  tho  yolks  from  the 
whites  of  2 hard-boiled  eggs ; chop  tho 
whites  very  fine,  ami  rub  the  yolks 
through  a sieve,  and  afterwards  tho  coral 
from  the  inside.  Arrange  the  salad 
Virhtly  on  a gla-ss  dish,  and  garnish,  first 
■with  a row  of  sliced  cucumber,  then  with 
the  pieces  of  lobster,  the  yolks  and 
whites  of  tho  eggs,  coral,  and  beetroot 
placed  alternately,  and  arranged  in 
small  separate  buncTics,  so  that  tho  co- 
lours contrast  nicely.  A verage  cost,  3i.  Qd, 
Sufficient  for  4 or  5 piorsons.  Seasonahls 
from  April  to  October ; may  be  had  all 
the  year,  but  salad  is  scai'co  and  expen- 
sive in  winter. 

Note. — A few  crayfish  make  a pretty 
garnishing  to  lobster  salad. 


Lobster  Soup 


LOBSTER  SAUCE,  to  serve  with 

Turbot,  Salmon,  Brill,  &o.  (very 

Good.) 

Ingredients. — 1 middling-sized  hen 
lobster,  J pint  of  melted  butter,  1 table- 
spoonful of  anchovy  sauce,  oz.  of 
butter,  salt  and  cayenne  to  taste,  a litt’4 
pounded  mace  when  liked,  2 or  3 table- 
spoonfuls  of  cream.  J/orfe.— Choose  * 
hen  lobster,  as  this  is  indispensable,  in 
order  to  render  this  sauce  as  good  as  ir 
ought  to  bo.  Pick  the  meat  from  the 
shells,  and  cut  it  into  small  square 
pieces ; put  the  spawn,  which  will  be 
found  under  the  tail  of  tho  lobster,  into 
a mortar  with  h oz.  of  butter,  and  po\uid 
it  quite  smooth ; rub  it  through  a hair- 
sieve,  and  cover  up  till  wanted,  ^take 
si  pint  of  melted  butter ; put  in  all  the 
ingredients  except  the  lobster-meat,  and 
well  mix  tho  sauce  before  tho  lobster  is 
added  to  it,  as  it  should  retain  its  square 
form,  and  not  come  to  table  shredded 
and  ragged.  Put  in  tho  meat,  let  it  got 
thoroughly  hot,  but  do  not  allow  it  to 
boil,  as  the  colour  would  immediately 
be  spoiled ; for  it  must  bo  remembered 
that  this  sauce  should  always  have  a 
bright  rod  appearance.  If  it  is  intended 
to  be  served  with  turbot  or  brill,  a little 
of  tho  spawn  (dried  and  rubbed  through 
a sieve  without  butter)  should  be  saved 
to  garnish  with ; but  as  the  goodness, 
flavour,  and  appearance  of  tho  sauce  so 
much  depend  on  having  a proper  quan- 
tity of  spawn,  tho  less  used  forgamishing 
tho  better.  Time. — 1 minute  to  simmer. 
Average  cost,  for  this  quantity,  2x.  Sea- 
sonable at  any  time.  Sufficient  to  serve 
with  a small  turbot,  a brdl,  or  salmon  for 
6 persons. 

Note. — Meltod  butter  made  with  milk, 
will  be  found  to  answer  very  well  for 
lobster  sauce,  as  by  employing  it  a nice 
white  colour  will  be  obtained.  Less 
quantity  tnan  the  above  may  be  made 
by  using  a very  small  lobster,  to  which 
add  only  ^ pint  of  melted  butter,  and 
season  as  above.  ^V  here  economy  is 
desired,  tho  cream  in.ay  be  disponse<l 
with,  and  tho  remains  of  a cold  lobster 
left  from  table,  may,  with  a little  care, 
be  converted  into  a very  good  sauce. 

LOBSTER  SOUP. 

Ingredients. — 3 large  lobsters,  or  f 
small  ones ; tho  crumb  of  a b’rcnch  roll, 

2 anchovies,  1 onion,  1 small  bunch  of 
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Luncheons 


sweet  nerbs,  1 strip  of  lemon-peel,  2 oz. 
of  butter,  a little  nutmeg,  1 teaspoonful 
of  flour,  1 pint  of  cream,  1 pint  of  milk ; 
forcemeat  balls,  mace,  salt,  and  pepper 
to  taste,  bread  crumbs,  1 egg,  2 quarts 
of  water.  Mode. — Pick  the  meat  from 
the  lobsters,  and  beat  the  fins,  chine, 
and  small  claws  in  a mortar,  previously 
taking  away  the  brown  tin  aud  the  bag 
in  the  head.  Put  it  in  a stcwpan,  with 
the  cnimb  of  the  roll,  anchovies,  onions, 
herbs,  lemon-peel,  and  the  water ; sim- 
mer gently  till  all  the  gcpdness  is  ex- 
tracted, and  strain  it  ofl’.  Pound  the 
spawn  in  a mortar,  with  the  butter, 
nutmeg,  and  flour,  and  mix  with  it  the 
cream  and  milk.  Give  one  boil  up,  at 
the  same  time  adding  the  tails  cut  in 
pieces.  Make  the  forcemeat  balls  with 
the  remainder  of  the  lobster,  seasoned 
with  mace,  pepper,  and  salt,  adding  a 
little  flour,  and  a few  bread  crumbs  ; 
moisten  them  with  the  egg,  heat  them  in 
the  soup,  and  servo.  Time. — 2 hours,  or 
rather  more.  Average  cost,  3s.  6d.  per 
quart.  Seasonable  from  April  to  October. 
Sufficient  for  8 persons. 

LUNCHEONS. 

The  remains  of  cold  joints,  nicely  gar- 
nished, a few  sweets,  or  a little  hashed 
meat,  poultry  or  game,  are  the  usual 
articles  placed  on  the  table  for  luncheon, 
with  bread  and  cheese,  biscuits,  butter, 
&c.  If  a substantial  meal  is  desired, 
rump-steaks  or  mutton  chops  may  be 
served,  as  also  veal  cutlets,  kidneys,  or 
any  dish  of  that  kind.  In  families  where 
there  is  a nursery,  the  mistress  of  the 
house  often  partakes  of  the  meal  with 
the  children,  and  makes  it  her  luncheon. 
In  the  summer,  a few  dishes  of  fresh 
fruit  should  bo  added  to  the  luncheon,  or, 
instead  of  this,  a compfite  of  fruitor  fruit 
tart,  or  pudding. 

MACAKONI,  as  usually  served 
with  the  CHEESE  COURSE. 

I. 

Ingredienis. — lb.  of  pipe  macaroni, 

ilb.  of  butter,  6 oz.  of  Parmesan  or 
heshire  cheese,  pepper  and  salt  to  taste, 
1 pint  of  milk,  2 pints  of  water,  bread 
crumbs.  Mode. — Put  the  milk  and  water 
into  a saucepan  with  sufficient  salt  to 
flavour  it  j place  it  on  thodire,  and,  when 
\t  boils  quickly,  drop  in  the  macaroni. 
Koep  the  water  boiling  until  it  is  quite 


Macaroni 


tender  ; drain  the  macaroni,  and  put  it 
into  a deep  dish.  Have  ready  the  grated 
cboeso,  either  Parmesan  or  Cheshire ; 
spriuklo  it  amongst  the  macaroni  and 
some  of  the  butter  cut  into  small  piecet.; 
reserving  some  of  the  cheese  for  the  top 
layer.  Season  with  a little  pepper,  and 
cover  the  top  layer  of  cheese  with  some 
very  fine  bread  crumbs.  W arm , without 
oiling,  the  remainder  of  the  butter,  and 
pour  it  gently  over  the  broad  crumbs. 
Place  the  dish  before  a bright  fire  to 
brown  the  crumbs turn  it  once  or  twice, 
that  it  may  be  equally  coloured,  and 
serve  very  hot.  The  top  of  the  macaroni 
may  be  browned  with  a salamander, 
which  is  even  better  than  placing  it 
before  the  fire,  as  the  process  is  more 
expeditious ; but  it  should  never  be 
browned  in  the  oven,  as  the  butter  would 
oil,  and  so  impart  a very  disagreeable 
flavour  to  the  dish.  In  boiling  the  maca- 
roni, let  it  be  perfectly  tender  but  firm, 
no  part  beginning  to  melt,  and  the  form 
entirely  preserved.  It  may  be  boiled  in 
plain  water,  with  a little  salt  instead  of 
using  milk,  but  should  then  have  a small 
piece  of  butter  mixed  with  it.  Time. — 

1 to  1^  hour  to  boil  the  macaroni, 

6 minutes  to  brown  it  before  tho  fire. 
Avera<)e  cost.  Is.  6d.  Sufficient  for  6 
or  7 persons.  Seaso7iable  at  any  time. 

Mote. — Riband  macaroni  maybe  dressed 
in  the  same  manner,  but  does  not  require 
boiling  so  long  a time. 

n. 

Ingredients.— \ lb.  of  pipe  or  riband 
macaroni,  ^ pint  of  milk,  .3  pint  of  veal 
or  beef  gravy,  the  yolks  of  2 eggs,  4 table- 
spoonfuls  of  cream,  3 oz.  of  grated  Par 
mesan  or  Cheshire  cheese,  1 oz.  of  butter. 

Wash  the  macaroni,  and  boil  it 
in  the  gravy  and  milk  until  quite  ten- 
der, without  being  broken.  Drain  it,  and 
put  it  into  rather  a deep  dish.  Beat  tho 
yolks  of  the  eggs  with  the  cream  and 

2 tablespoonfuls  of  the  liquor  tho  maca- 
roni was  boiled  in ; make  this  sufficiently 
hot  to  thicken,  but  do  not  allow  it  to 
boil ; pour  it  over  the  macaroni,  over 
which  sprinkle  the  grated  cheese  and  the 
butter  broken  into  small  pieces ; brown 
with  a salamander,  or  before  tho  fire,  and 
servo.  Tinie. — 1 to  hour  to  boil  the 
macaroni,  6 minutes  to  thicken  the  eggs 
smd  cream,  6 minutes  to  brown.  Ave:rags 
cost.  Is.  2d.  Sufficient  for  3 or  4 persona. 
Seasonable  at  any  time. 
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Macaroni  Pudding,  Sweet 


in. 

Ingreditmit. — i lb.  of  pipe  macaroni, 
i pint  of  brown  gravy  No.  436,  6 oz.  of 
grated  Parmesan  cheese.  Mode. — Wash 
the  macaroni,  and  boil  it  in  salt  and 
Water  until  quite  tender;  drain  it,  and 
put  it  into  rather  a deep  dish.  Have 
>2ady  a pint  of  good  brown  gravy,  pour 
it  hot  over  the  macaroni,  and  send  it  to 
table  with  grated  Parmesan  served  on  a 
Boparate  dish.  ^Vhen  the  flavour  is  liked, 
a little  pounded  mace  may  be  added  to 
the  water  in  which  the  macaroni  is  boiled ; 
but  this  must  alwaj’s  bo  sparingly  added, 
as  it  will  impart  a very  strong  flavour. 
Time. — Itol.J  hour  to  boil  the  macaroni. 
Avemge  cost,  with  the  gravy  and  cheese, 
Is.  3d.  Sufficient  for  3 or  4 persons. 
Seiisonalle  at  any  time. 

MACARONI,  Sweet  Pudding. 

Ingredients. — 2.^  oz.  of  macaroni,  2 pints 
of  milk,  the  rind  of  ^ lemon,  3 eggs,  sugar 
and  grated  nutmeg  to  taste,  2 tablespoon- 
fuls of  brandy.  Mode. — Put  the  maca- 
roni, with  a pint  of  the  milk,  into  a 
saucepan  with  tho  lemon-peel,  and  lot  it 
simmer  gently  until  tho  macaroni  is 
tender : then  put  it  into  a pie-dish  with- 
out tho  pool ; mix  tho  other  pint  of  milk 
with  tho  eggs ; stir  these  well  together, 
adding  tho  sugar  and  brandy,  and  pour 
tho  mixture  over  tho  macaronL  Grate  a 
little  nutmeg  over  tho  top,  and  bake  in  a 
moderate  oven  for  ^ hour.  To  make  this 
pudding  look  nice,  a paste  should  bo  laid 
round  tho  edges  of  tho  dish,  and,  for 
variety,  a layer  of  preserve  or  marmalade 
may  be  placed  on  tho  macaroni : in  this 
case,  omit  tho  brandy.  Time. — 1 hour 
to  simmer  tho  macaroni ; h hour  to  bake 
the  pudding.  Average  cost,\\d.  Sufficient 
for  5 or  6 persons.  Seasonable  at  any 
time. 

MACARONI  SOUP. 

Ingredients. — 3 oz.  of  macaroni,  apiece 
of  butter  the  size  of  a walnut,  salt  to 
taste,  2 quarts  of  clear  stock.  Mode. — 
Throw  the  macaroni  and  butter  into  boil- 
ing water,  with  a pinch  of  salt,  and 
simmer  for  \ an  hour.  When  it  is  tender, 
drain  and  cut  it  into  thin  rings  or  lengths, 
and  drop  it  into  tho  boiling  stock.  Stew 
gently  for  16  minutes,  and  serve  grated 
Parmesan  cheese  with  it.  Time. — J to  1 
hour.  Always  cost.  Is.  per  quart.  Season- 
able  all  the  year.  Sufficient  for  8 persons. 


Mackerel 


MACARONI,  a Sweet  Dish  of. 

Ingredients. — | lb.  of  macaroni,  11  pint 
of  milk,  the  rind  of  1 lemon,  3 oz.  of  lump 
sugar,  I pint  of  custard.  Mode. — Put 
the  milk  into  a saucepan,  with  the  lemon- 
peel  and  sugar  ; bring  it  to  tho  boiling- 
point,  drop  in  tho  macaroni,  and  let  it 
gradually  swell  over  a gentle  fire,  but  d-c 
not  allow  the  pipes  to  break.  The  fonn 
should  bo  entirely  preserved ; and,  though 
tender,  should  bo  firm,  and  not  soft,  with 
no  part  beginning  to  molt.  Should  the 
milk  dry  away  before  the  macaroni  is 
sufiBciently  swelled,  add  a little  more. 
Make  a custard,  place  tho  macaroni  on  a 
dish,  and  pour  the  custard  over  th  hot 
macaroni;  grate  over  it  a little  nutmeg, 
and,  when  cold,  garnish  tho  dish  with 
slices  of  candied  citron.  Time. — From 
40  to  50  mir-ites  to  swell  the  macaroni. 
Average  cost,  with  the  custard.  Is.  Suffii- 
cient  for  4 or  6 persons.  Seasonable  at 
any  time. 

MACAROONS. 

Ingredients. — lb,  of  sweet  almonds, 
J lb.  of  sifted  loaf  sugar,  tho  whites 
of  three  eggs,  wafer  paper.  Mode. — 
Blanch,  skin  and  dry  the  almonds,  and 
pound  them  well  with  a little  orange 
flower  or  plain  water,  then  add  the  sifted 
sugar  and  the  whites  of  tho  eggs,  which 
should  bo  beaten  to  a stiff  froth,  and  mix 
all  tho  ingredients  well  together.  When 
tho  paste  looks  soft,  drop  it  at  equal  dis- 
tances from  a biscuit  sjTinge  on  to  sheets 
of  wafer  paper  : put  a strip  of  almond  on 
tho  top  of  each  ; strow  some  syrup  over, 
and  bake  tho  macaroons  in  rather  a slow 
oven,  of  a light  brown  colour.  When 
hard  and  set,  they  are  done.  They  must 
not  bo  allowed  to  got  very  brown,  as  that 
would  spoil  their  appearance.  If  the 
cakes  when  baked,  appear  heavy,  add  a 
little  more  white  of  egg,  which  should 
bo  well  whisked  up  before  it  is  added 
to  the  other  ingrements.  Time. — From 
16  to  20  miflutes.  Average  cost.  It.  Set. 
per  lb. 

MACKEREL. 

In  choosing  this  fish,  purchasers  8houl<\ 
to  a groat  extent,  bo  regulated  by  tho 
brightness  of  its  appcaranca  If  it  have 
a transparent,  silvery  hue,  the  flesh  la 
pood  ; but  if  it  be  rod  about  the  heed,  it 
18  stale. 
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Mackerel,  Baked 


MACKEREL,  Baked. 

Ingredients. — 4 middling-sized  macke- 
rel,  a nice  delicate  forcemeat,  3 oz.  of 
butter ; pepper  and  salt  to  taste.  Mode. 
— Clean  the  fish,  take  out  the  roes,  and 
fill  up  with  forcemeat,  and  sew  up  the 
slit.  Flour,  and  put  them  in  a dish, 
heads  and  tails  alternately,  with  the 
roes  ; and,  between  each  layer,  put  some 
little  pieces  of  butter,  and  popper  and 
salt.  Bake  for  \ an  hour,  and  either 
serve  with  plain  melted  butter  or  a maitre 
d’hdtel  sauce.  Time. — ^ hour.  Average 
cost  for  this  quantity,  L.  lOd.  Seasonable 
April  to  July.  Sufficient  for  6 per- 

.Note. — Baked  mackerel  may  be  dressed 
in  the  same  way  as  baked  herrings,  and 
may  also  be  stewed  in  wine. 

MACKEREL,  Boiled. 

Ingredients. — i lb.  of  salt  to  each  gal- 
lon of  water.  Mode. — Cleanse  the  inside 
of  the  fish  thoroughly,  and  lay  it  in  the 
kettle  wfih  sufficient  water  to  cover  it 
with  salt  as  above  ; bring  it  gradually  to 
boil,  skim  well,  and  simmer  gently  till 
done  ; dish  them  on  a hot  napkin,  heads 
and  tails  alternately,  and  garnish  with 
fennel  Fennel  sauce  and  plain  melted 
butter  are  the  usual  accompaniments  to 
boiled  mackerel ; but  caper  or  anchovy 
sauce  is  sometimes  served  with  it.  2'ime. 
— After  the  water  boils,  10  minutes ; for 
large  mackerel,  allow  more  time.  Are- 
rage  cost,  from  4d.  Seasonable  from  April 
to  July. 

Note. — When  variety  is  desired,  fillet 
the  mackerel,  boil  it,  and  pour  over  pars- 
ley and  butter ; send  some  of  this, 
besides,  in  a tureen. 

MACKEREL,  Broiled. 

Ingredients. — Pepper  and  salt  to  taste, 
a small  quantity  of  oil.  Moile. — Mackerel 
should  never  be  washed  when  intended 
to  be  broiled,  but  merely  wiped  very 
clean  and  dry,  after  taking  out  the  gills 
and  insides.  Open  the  back,  and  put  in 
% little  pepper,  salt,  and  oil ; broil  it 
over  a clear  tire,  turn  it  over  on  both 
sides,  and  also  on  the  back.  When 
sufficiently  cooked,  the  flesh  can  bo 
detiiched  from  the  hone,  which  will  bo  in 
about  10  minutes  for  a small  mackerel. 
Chop  a little  parsley,  work  it  up  in  the 
butter,  with  popper  and  salt  to  taste,  and 
a squeeze  of  lomon-juie^  and  put  it  in 


Maigre  Boup 


the  back.  Serve  before  the  butter  is 
quite  melted,  with  a maitre  d'Mtel  sauce 
in  a tureen.  Time.  — Small  mackerel 
10  minutes.  Average  cost,  fi-oni  4d. 
Seasonable  from  April  to  July, 

MACKEREL,  Fillets  of. 

Ingredients. — 2 large  mackerel,  1 oz. 
butter,  1 small  bunch  of  chopped  herbs, 
3 tablospoonfuls  of  medium  stock,  3 table- 
spoonfuls  of  bechamel ; salt,  cayenne, 
and  lemon-juice  to  taste.  Mode. — Clean 
the  fish,  and  fillet  it;  scald  the  herbs, 
chop  them  fine,  and  put  them  with  the 
butter  and  stock  into  a stewpan.  Lay  in 
the  mackerel,  and  simmer  very  gently 
for  10  minutes  ; take  them  out,  and  put 
them  on  a hot  dish.  Dredge  in  a little 
flour,  add  the  other  ing;rodients,  give 
one  hoil,  and  pour  it  over  the  mackerel. 
Time.  — 20  minutes.  A verage  cost  for 
this  quantity,  Ij.  b'cf.  Seasoiuible  from 
April  to  July.  Sufficient  for  4 persons. 

Note. — FiUots  of  mackerel  may  be 
covered  with  egg  and  bread  crumbs,  and 
fried  of  a nice  brown.  Serve  with  maitre 
d’/iStel  sauce  and  plain  melted  butter. 

MACKEREL,  Pickled. 

Ingredients. — 12  peppercorns,  2 bay- 
leaves,  pint  of  vinegar,  4 m.ackerel. 
Mode. — Boil  the  mackerel,  and  lay  thorn 
in  a dish  ; take  half  the  liquor  they  were 
boiled  in  ; add  as  much  vinegar,  peppor- 
corns,  and  bay-leaves ; boil  for  10  minutes, 
and  when  cold,  pour  over  the  fish.  Time. 
— i hour.  Average  cost,  L.  6ci. 

MACKEREL,  Potted. 

Ingredients.  — Mackerel,  a blade  ol 
mace,  cayenne,  salt,  and  2 oz.  or  more 
butter,  according  to  the  quantity  of 
mackerel.  Mo<le. — Any  remains  of  cooked 
mackerel  may  bo  potted  as  follows ; pick 
it  well  from  the  bones,  break  it  into  very 
small  ]>ieces,  and  put  into  a stewj^an  wit  h 
the  butter,  pounded  mace,  and  other  in- 
gredients ; warm  it  thoroughly,  but  do 
not  let  it  boU  ; press  it  into  potting  pot# 
and  pour  clarified  butter  over  lu 

MAIGRE  SOUP  (Le.(  Soup  wifoi 
out  Meat). 

Ingredients.  — 6 ob.  butter,  6 oniot* 
sliced,  4 heads  of  celery,  2 lettuces, 
small  bunch  of  parsley,  2 h.tndfuls’  oi 
spinach,  3 pieces  of  bro;ul-crust,  2 bhnlei 
of  mace,  salt  and  popper  to  taste,  the 
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Maizo,  Boiled 


olk«  of  2 eprgs,  3 teaspoonfuls  of  vinegar, 
quarts  of  water.  Modt. — Molt  the 

butter  in  a stowpan,  and  put  in  the  onions 
to  stew  gently  for  3 or  4 minutes ; then 
a<ld  the  celery,  spinach,  lettuces,  and 
parsley,  cut  small.  Stir  the  ingredients 
well  for  10  minutes.  Now  put  in  the 
water,  bread,  seasoning,  and  mace.  Boil 
gently  for  lA  hour,  and,  at  the  moment 
of  serving,  beat  in  the  yolks  of  the  eggs 
and  the  vinegar,  but  do  not  let  it  boil,  or 
the  eggs  will  curdle.  Time. — 2 hours. 
A verafje  cost,  6d.  per  quart.  iSeasonabU 
all  the  year.  ISujjicieiU  for  8 persons. 

MAIZE,  Boiled. 

Ingredients. — The  ears  of  young  and 
green  Indian  wheat ; to  every  gallon 
of  water  allow  1 heaped  tablespoonful  of 
salt.  Mode. — This  vegetable,  which 
makes  one  of  the  most  delicious  dishes 
brought  to  table,  is  unfortunately  very 
rarely  seen  in  Britain  ; and  we  wonder 
that,  in  the  gardens  of  the  wealthy,  it  is 
not  invariably  cultivated.  Our  sun,  it  is 
true,  possesses  hardly  power  suflBcient 
to  ripen  maize ; but,  with  well-prepared 
ground,  and  in  a favourable  position,  it 
might  be  sufficiently  advanced  by  the 
beginning  of  autumn  to  serve  as  a vege- 
table. The  outside  sheath  being  taken 
off  and  the  waving  fibres  removed,  let 
the  ears  be  plac^  in  boiling  water, 
where  they  should  remain  for  about  25 
minutes  (a  longer  time  may  bo  necessary 
for  larger  ears  than  ordinary) ; and, 
when  sufficiently  boiled  and  well  drained, 
they  may  be  sent  to  table  whole,  and 
wita  a piece  of  toast  underneath  them. 
Melted  butter  should  be  served  with  them. 
Time.  — 25  to  35  minutes.  Average 
cost. — Seldom  bought.  Sufficient  1 ear  for 
each  person.  Seasonable  in  autumn. 

MALT  WINE. 

Ingredients. — 5 gallons  of  water,  28  lbs. 
of  sugar,  6 quarts  of  sweet-wort,  6 quarts 
of  tun,  3 lbs.  of  raisins,  .j  lb.  of  candy,  1 
pint  of  brandy.  Mode. — Boil  the  sugar 
and  water  together  for  10  minutes ; skim 
it  well,  and  put  the  liquor  into  a conve- 
nient-sized pan  or  tub.  Allow  it  to  cool ; 
then  mix  it  with  the  sweet-wort  and  tun. 
Let  it  stand  for  3 days,  then  put  it  into  a 
barrel ; here  it  will  work  or  ferment  for 
another  three  days  or  more  ; then  bung 
up  the  cask,  and  keep  it  undisturbed  for 
2 or  3 months.  After  this,  add  the 
raisins  (vhole),  the  candy,  and  brandy. 


March— Bills  of  Fare 


and,  in  0 months'  time,  bottle  the  wim 
off.  Those  who  do  not  brew,  may  pro- 
cure  the  sweet- wort  and  tun  from  any 
brewer.  Sweet-wort  is  the  liquor  that 
leaves  the  mash  of  malt  before  it  is  boiled 
with  the  hops  ; tun  is  the  new  beer  after 
the  whole  of  the  browing  operation  has 
been  completed.  Tirne. — ^'fo^e  boiled 
10  minutes  ; to  stand  3 days  after  mix- 
ing ; to  ferment  3 days ; to  remain  in 
the  cask  2 mouths  before  the  raisins  are 
added ; bottle  0 mouths  after.  Season- 
able.— Make  this  in  March  or  October. 

MANNA  KROUP  PUDDINQ. 

Ingredients.  — 3 tablespoonfuls  of 
manna  kroup,  12  bitter  almonds,  1 pint 
of  milk,  sugar  to  taste,  3 eggs.  Mode. — 
Blanch  and  pound  the  almonds  in  a 
mortar;  mix  them  with  the  manna 
kroup  ; pour  over  these  a pint  of  boiling 
milk,  and  let  them  steep  for  about  i 
hour.  When  nearly  cold,  add  sugar  and 
the  well-beaten  eggs  ; mix  all  well  toge- 
ther ; put  the  pudding  into  a buttered 
dish,  and  bake  ffir  hour.  Time. — .A  hour. 
Average  cost,  M.  Suffiicient  for  4 or  fi 
persons.  Seasonable  at  any  time. 

MARCH-BILLS  OP  PARE. 

Dinner  for  18  persons. 


First  Conrse. 


Turtle  or  Mock  Turtle  Soup, 
removed  by 

Salmon  and  dressed 

t£ 

H 

Cucumber. 

Pe 

> 

Vase  of 

be 

Flowers. 

O 

Sprinc  Soup, 

«> 

removed  by 

Boii6d  Xurhot  aud  Lobster  ^ 

Sauce. 

Entries. 


Fricasseed  Chicken.  § 

.S® 

S Vabp  of  ^ 

U Fiowert,  2 

hT  3 

a 

r ck  I 

Lftrded  Swe«tbr«adtc  § | 
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Second  Course. 

Fore-quarter  of  Lamb. 

u 

Braised  Capon. 

TO  CJ 

2 P* 

Vase  of 

e 

Flowers. 

u 

Boast  Fowls. 

Bump  of  Beef  k la 
Jardiniere. 

Third  Course. 


Qninea-T'owls,  larded, 
removed  by 
Cabinet  Pudddng, 


Wine  JeBy, 

Vase  of 
Flowers. 

Italian  Cream. 


2 3 


0 

A H 
cci 


s 

p. 


.2« 

• ® 

1-3  ti* 


<& 


Duolilings,  ^ „ 

removed  by 
Nesselrode  Pudding. 


Dessert  and  Ices. 


plum-pudding ; ginger  cream  ; trifle  ; 
rhubarb  tart;  cheesecakes;  fondues,  io 
cases ; dessert  and  ices. 

Dinner  for  8 persons. 

First  CoMrse.— Calf  8-he«d  soup ; brill 
and  shrimp  sauce ; broiled  mackerel  k la 
Maitre  d’Hdtel.  Entries. — Lobster  cut- 
lets; calPs  liver  and  bacon,  aux  fines 
herbes.  Second  Course. — Roast  loin  of 
veal ; two  boiled  fowls  k la  Bdchamel ; 
boiled  knuckle  of  ham;  vegetables— 
spinach  or  brocoli.  Third  Course. — Wild 
ducks;  apple  custards;  blancmange; 
lemon  jelly ; jam  sandwiches ; ice  pud- 
ding; potatoes  k la  Maitre  d’H6tel;  des- 
sert and  ices. 

Dinner  for  6 persons. 

First  Course. — Vermicelli  soup;  soles 
k la  Crdmo.  Entrees. — Veal  cutlets  ; 
small  vols-au-vent.  Seco'nd  Course. — 
Small  saddle  of  mutton  ; half  calf  s head ; 
boiled  bacon-cheek,  garnished  with  Bras- 
sels  sprouts.  Third  Course.  — Cabinet 
pudding ; orange  jelly ; custards,  in 
glasses ; rhubarb  tart ; lobster  salad ; 
dessert. 


Dinner  for  12  persona. 

First  Co^irse.  — White  soup  ; clear 
gr.avy  soup  ; boiled  salmon,  shrimp  sauce, 
and  dressed  cucumber ; baked  mullets 
in  paper  cases.  Entries. — Filet  de  boeuf 
and  Spanish  sauce  ; larded  sweetbreads  ; 
rissoles  ; chicken  patties.  Second  Coheres. 
— Roast  fillet  of  veal  and  Bechamel 
sauce ; boiled  log  of  lamb ; roast  fowls, 
garnished  with  water-cresses ; boiled 
ham,  garnished  with  carrots  and  mashed 
turnips ; vegetables — sea-kale,  spinach, 
or  brocoli.  Third  Course.  — Two  duck- 
lings ; guinea-fowl,  larded ; orange 
jelly  ; Charlotte  Russe ; coffee  cream  ; 
icfO  pudding;  macaroni  with  Parmesan 
cheese;  spinach,  garnished  with  croh- 
tons  ; dessert  and  ices. 


First  Course. — Julienne  soup;  baked 
mullets.  Entries.  — Chicken  cutlets; 
oyster  patties.  Second  Course. — Roast 
lamb  and  mint  sauce ; boiled  leg  of  pork ; 
pease  pudding ; vegetables.  Third 
Course. — Ducklings;  Swiss  cream;  lemon 
jelly ; cheesecakes ; rhubarb  tart ; maca- 
roni; dosserc. 


First  Course.  — Oyster  soup  ; boiled 
salmon  and  dressed  cucumber.  Entries. 
— Rissoles  ; fricasseed  chicken.  Second 
Course.  — Boiled  leg  of  mutton,  caper 
sauce  ; roast  fowls,  garnished  with  water- 
cresses  ; vegetables.  Third  Course. — • 
Charlotte  aux  pommes;  orange  jelly; 
lemon  cream  ; souflid  of  arrowroot ; sea- 
kale  ; dessert. 


Dinner  for  10  persons. 

First  Course. — Macaroni  soup  ; boiled 
turbot  and  lobster  sauce ; salmon  cutlets. 
Entries. — Compete  of  pigeons;  mutton 
cutlets  and  tomato  sauce.  Second  Course. 
— Roast  lamb;  boiled  half  calfs  head, 
tongue,  and  brains ; boiled  bacon-cheek, 
garnished  with  spoonsfuls  of  spinach ; 
vegetables.  Third  Course- — Ducklings  ; 


First  Course.  — Ox-tafl  soup ; boiled 
maokerel.  Entries.  — Stowed  mutton 
kidneys ; minced  veal  and  oysters. 
Second  Course. — Stewed  shoulder  of  veal; 
roast  ribs  of  beef  and  horseradish  aauce  ; 
vegetables.  Third  Course. — Ducklings ; 
tartlets  of  strawberry  jam ; cheesecakes ; 
G&tecn  de  Ris ; carrot  pudding ; sua- 
kale  : dessert. 
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March,  Plain  Family  Dinners  for 


MARCH,  Plain  Family  Dinners 
for. 

Sunday.— ~1.  Boiled  ^ calfs  head,  pic- 
kled pork,  the  tongue  on  a small  dish 
writh  the  brains  round  it ; mutton  cutlets 
and  mashed  potatoes.  2.  Plum  tart 
made  with  bottled  fruit,  baked  custard 
pudding.  Baroness  pudding. 

Mm^y. — 1.  Roast  shoulder  of  mutton 
and  onion  sauce,  brocoli,  baked  potatoes. 
2.  Slices  of  Baroness  pudding  warmed, 
and  served  with  sugar  sprinkled  over. 
Cheesecakes. 

Tuesday. — 1.  Mock  turtle  soup,  made 
with  liquor  that  calf’s  head  was  boiled  in, 
and  the  pieces  of  head.  2.  Hashed  mut- 
ton, rump-steaks  and  oyster  sauce.  3. 
Boiled  plum-pudding. 

Wednesday. — 1.  Fried  whitings,  melted 
butter,  potatoes.  2.  Boiled  beef,  suet 
dumplings,  carrots,  potatoes,  marrow- 
bones. 3.  Arrowroot  blancmange,  and 
stewed  rhubarb. 

Thursday.  — 1.  Pea-soup  made  from 
liquor  that  beef  was  boiled  in.  2. 
Stewed  rump-steak,  cold  beef,  mashed 
potatoes.  3.  Rolled  jam  pudding. 

F riday. — 1.  Fried  soles,  melted  butter, 
potatoes.  2.  Roast  loin  of  mutton,  bro- 
coli, potatoes,  bubble-and-squeal^  3. 
Rice  pudding. 

Saturday. — 1.  Rump-steak  pie,  haricot 
mutton  made  with  remains  of  cold  loin. 
2.  Pancakes,  ratafia  pudding. 


Sunday. — 1.  Roast  fillet  of  veal,  boiled 
ham,  spinach  and  potatoes.  2.  Rhubarb 
tart,  custards  in  glasses,  bread-and-but- 
ter pudding. 

Monday. — 1.  Baked  soles,  potatoes. 
2.  Minced  veal  and  rump-steak  pie.  3. 
Somersetshire  dumplings  with  the  re- 
mains of  custards  poured  round  them; 
marmalade  tartlets. 

Tuesday. — 1.  Gravy  soup.  2.  Boiled 
leg  of  mutton,  mashed  turnips,  suet 
c^molings,  caper  sauce,  potatoes,  veal 
rissoles  made  with  remains  of  fillet  of 
veal.  3.  Cheese. 

Wednesday. — 1.  Stewed  mullet.  2. 
Roast  fowls,  bacon,  gravy,  and  bread 
8;iuce,  mutton  pudding,  made  with  a 
few  slices  of  the  cold  meat  and  the  addi- 
tion of  two  kidneys.  3.  Baked  lemon 
pudding. 

Thursday. — 1,  Vegetable  soup  made 
with  liquor  that  the  mutton  was  boiled 
iu.  and  mixed  with  the  remains  of  gravy 


Marmalade  and  Vermicelli  Pudding 

soup.  2.  Roast  ribs  of  beef,  Yorkshire 
pudding,  horaeradish  sauce,  brocoli  and 
potatoes.  3.  Apple  pudding  or  maca- 
roni 

Friday. — 1.  Stewed  eels,  pork  cutlets, 
and  tomato  sauce.  2.  Cold  beef,  mashed 
potatoes.  3.  Plum  tart  made  with  bot- 
tled fruit. 

Saturday. — 1.  Rumpsteak-and-kidney 
pudding,  broiled  beef-bones,  greens  and 
potatoes.  2.  Jam  tartlets  made  with 
pieces  of  paste  from  plum  tart,  baked 
custard  pudding. 

MARCH,  Things  in  Season, 

Fish. — Barbel,  brill,  carp,  crabs,  cray- 
fish, dace,  eels,  flounders,  haddocks, 
herrings,  lampreys,  lobsters,  mussels, 
oysters,  perch,  pike,  plaice,  prawns, 
shrimps,  skate,  smelts,  soles,  sprats, 
sturgeon,  tench,  thomback,  turbot, 
whiting. 

Meat. — Beef,  house  lamb,  mutton, 
pork,  veal. 

Poultry. — Capons,  chickens,  ducklings, 
tame  and  wild  pigeons,  pidlots  with  eggs, 
turkeys,  wild-fowl,  though  now  not  in 
full  season. 

Game.— Grouse,  hares,  partridges, 
pheasants,  snipes,  woodcock. 

Vegetables. — Beetroot,  brocoli  (purple 
and  white),  Brussels  sprouts,  cabbages, 
carrots,  celery,  chervil,  cresses,  cucum- 
bers (forced),  ondivo,  kidney-beans,  let- 
tuces, parsnips,  potatoes,  savoys,  sea- 
kale,  spinach,  turnips, — various  herbs. 

Fruit.  — Apples  (golden  and  Dutch 
pippins),  grapes,  medlars,  nuts,  oranges, 
pears  (Bon  Chretien),  walnuts,  dried 
fruits  (foreign),  such  a-s  almonds  and 
raisins ; French  and  Spanish  plums ; 
prunes,  figs,  dates,  crystallized  preserves. 

MARMALADE  AND  VERMI- 
CELLI PUDDING. 

Ingredients. — 1 break fastcupful  of  ver- 
micelli, 2 tablespoon  tills  of  marmalade, 
\ lb.  of  raisins,  sugar  to  taste,  3 eggs, 
milk.  Mode. — Pour  some  boiling  milt 
on  the  vermicelli,  and  lot  it  remain 
covered  for  10  minutes  ; then  mix  with 
it  the  marmalade,  stoned  raisins,  sugar, 
and  beaten  eggs.  Stir  all  well  togotlior, 
put  the  mixture  into  a buttered  mould, 
boil  for  in  hour,  and  serve  with  custard 
sauce,  'time. — l.J  hour.  Average  cost, 
L.  Sufficient  for  5 or  6 persons.  Set^ 
tonahle  at  any  time 
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MARROW-BONES,  Boiled. 

Ingredients. — Bones,  a small  niece  of 
common  paste,  a floured  cloth,  mode. — 
Have  the  bones  neatly  sawed  into  con- 
Tenient  sizes,  and  cover  the  ends  with  a 
email  piece  of  common  crust,  made  with 
flour  and  water.  Over  this  tie  a floured 
cloth,  and  place  the  bones  upright  in  a 
eaucepan  of  boiling  water,  taking  care 
there  is  sufficient  to  cover  them.  Boil 
them  for  2 hours,  remove  the  cloth  and 
paste,  and  serve  them  upright  on  a nap- 
kin with  dry  toast.  Many  persons  clear 
the  marrow  from  the  bones  after  they 
are  cooked,  spread  it  over  a slice  of  toast 
and  add  a seasoning  of  pepper : when 
served  in  this  manner,  it  must  be  very 
expeditiously  sent  to  table,  as  it  so  soon 
gets  cold.  Time. — 2 hours.  Seasonable 
at  any  time. 

Note. — Marrow-bones  may  be  baked 
after  preparing  them  as  in  the  preceding 
recipe;  they  should  be  laid  in  a deep 
dish,  and  baked  for  2 hours. 

MARROW  DUMPLINGS,  to  serve 
with  Roast  Meat,  in  Soup,  with 
Salad,  &c. 

{German  Recipe.) 

Ingredients. — 1 oz.  of  beef  marrow, 
1 oz.  of  butter,  2 eggs,  2 penny  rolls, 
1 teaspoonful  of  minced  onion,  1 tea- 
,<yoonful  of  minced  parsley,  salt  and 
jfratod  nutmeg  to  taste.  Mode. — Beat 
the  marrow  and  butter  together  to  a 
cream ; well  whisk  the  eggs,  and  add 
these  to  the  other  ingredients.  When 
they  are  well  stirred,  put  in  the  rolls, 
which  should  previously  be  well  soaked 
in  boiling  milk,  strained,  and  beaten  up 
with  a fork.  Add  the  remaining  ingre- 
dients, omitting  the  minced  onion  where 
the  flavour  is  very  much  disliked,  and 
form  the  mixture  into  small  round  dump- 
lings. Drop  these  into  boiling  broth, 
and  lot  them  simmer  for  about  20  minutes 
or  h hour.  They  may  bo  served  in  soup, 
witb  roast  meat,  or  with  salad,  as  in 
Germany,  where  they  are  more  frequently 
sent  to  table  than  in  this  country.  They 
are  very  goocL  Time. — 20  minutes  to 
h hour.  Average  cost,  6d.  Sufficient  for 
? or  8 dumplings.  Seasonable  at  any 
time. 

MARROW  PUDDING,  Baked  or 
Boiled. 

Ingredients. — i pint  of  bread  crumbs, 
1^  pmt  of  milk,  6 oz.  of  marrow,  4 etrtrs, 
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i lb.  of  raisins  or  currants,  or  2 oz.  of 
each  ; sugar  and  grated  nutmeg  to  taste. 
Mode. — Make  the  milk  boiling,  pour  it 
hot  on  to  the  bread  crumbs,  and  lot  these 
remain  covered  for  about  ^ hour ; shred 
the  marrow,  beat  up  the  eggs,  and  mix 
these  with  the  bread  crumbs ; add  the 
remaining  ingredients,  beat  the  mixture 
well,  and  either  put  it  into  a buttered 
mould  and  boil  it  for  2.^  hours,  or  pat  it 
into  a pie-dish  edged  with  puflf-pastc,  and 
bake  for  rather  more  than  J hour.  Before 
sending  it  to  table,  sift  a little  pounded 
sugar  over,  after  being  turned  out  of  the 
mould  or  basin.  Time. — 2 A hours  to 
boil,  I hour  to  bake.  Average  cost,  Is.  2d. 
Suffiment  for  5 or  6 persons.  SeasonabU 
at  any  time. 

MAT-BILLS  OP  PARE. 
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Dessert  and  Ices. 

Dii.nor  for  12  persons. 

First  Course. — White  soup;  asparagus 
soup  ; salmon  cutlets  ; boiled  turbot  and 
lobster  sauce.  Entries. — Chicken  vol- 
au-vent ; lamb  cutlets  and  cucumbers  ; 
'ricande.au  of  veal ; stewed  mushrooms. 
Second  Course. — Roast  lamb  ; haunch  of 
mutton ; boiled  and  roast  fowls ; vege- 
tables. Third  Course. — Ducklings;  gos- 
lings ; Ch.arlotte  Russe  ; Vanilla  cream  ; 
gooseberry  tart ; custards  ; cheesecakes ; 
cabinet  pudding  and  iced  pudding ; des- 
sert and  ices. 

Dinner  for  10  persons. 

First  Course. — Spring  soup ; salmon  k 
la  Gen€v6se ; red  muTlet.  Entries. — 
Chicken  vol-au-vent ; calfs  liver  and 
bacon  aux  fines  herbes.  Second  Course. 
— Saddle  of  mutton;  half  calfs  head, 
tongue,  and  brains ; braised  ham  t aspa- 
ragus. Third  Course. — Roast  pigeons  ; 
ducklings ; sponge-cake  pudding ; Char- 
lotte k la  vanillo ; gooseberry  tart ; cream  ; 
cheesecakes  ; apricot-jam  tart ; dessert 
and  ices. 

Dinner  for  8 persona. 

First  Course. — Julienne  soup ; brill  and 
lobster  sauce  ; fried  fillets  of  mackerel. 
Entries. — Lamb  cutlets  and  cucumbers  ; 
lobster  patties.  Second  Course. — Roost 
fillet  of  veal ; boiled  leg  of  lamb ; aspa- 
ragus. Third  Course. — Ducklings ; goose- 
berry tart ; custards  ; fancy  pastry ; 
Bouffig ; dessert  and  ices. 

Dinner  for  6 persons. 

First  Course. — Vermicelli  soup ; boiled 
salmon  and  anchovy  sauce.  Entries. — 
Fillets  of  beef  and  tomato  sauce ; sweet* 


May,  Plain  Family  Dinners  for 

breads.  Second  Course. — Roast  lamb , 
boiled  capon  ; asparagus.  Third  Course. 
— Ducklings;  cabinet  pudding ; compAte 
of  gooseberries ; custards  in  glas.se3 ; 
blancmange ; lemon  tartlets ; fondue  ; 
dessert. 


First  Course. — Macaroni  soup;  boiled 
mackerel  k la  maltre  d’hfitol ; fried 
smelts.  Entries.  — Scollops  of  fowl ; 
lobster  pudding.  Second  Course. — Boilea 
leg  of  lamb  and  spinach ; roast  sirloin  oi 
beef  and  horseradish  sauce  ; vegetables. 
Third  Course. — Roast  leveret ; salad ; 
souiBd  of  rico ; ramakins;  strawberry- 
jam  tartlets;  orange  jelly;  dessoit. 

First  Course. — Julienne  soup;  trout 
with  Dutch  sauco ; salmon  cutlets.  En- 
tries. — Lamb  cutlets  and  mushrooms ; 
vol-au-vent  of  chicken.  Second  Course. 
— Roa.st  lamb ; calfs  head  k la  tortue  ; 
vegetables.  Third  Course.  — Spring 
chickens ; iced  pudding ; Vanilla  cream ; 
clear  jelly  ; tartlets  ; cheesecakes  ; des- 
sert. 


First  Course. — Soup  kla reins ; crimped 
trout  and  lobster  sauco  ; baked  whitings 
aux  tines  herb&s.  Entries.  — Braised 
mutton  cutlets  and  cucumbers ; stowed 
pigeons.  Second  Course. — Roast  filio.  of 
veal ; bacon-cheek  and  greens  ; fillet  of 
beef  k la  jardinikre.  Third  Course. — 
Ducklings;  soufil^  k lavanille ; conipOte 
of  oranges  ; meringues ; gooseberry  tart ; 
fondue  ; dessert. 

MAY,  Plain  Family  Dinners  for. 

Sunday. — 1.  Vegetable  soup.  2.  Saddle 
of  mutton,  asparagus  and  potatoes. 
8.  Gooseberry  tart,  custards. 

Monday. — 1.  Fried  whitings,  anchovy 
sauce.  2.  Cold  mutton,  mashed  pota- 
toes, stewed  veal.  3.  Fig  pudding. 

Tuesday. — 1.  Haricot  mutton,  made 
from  remains  of  cold  mutton,  rump- 
steak  pie.  2.  Macaroni. 

Weanesday. — 1.  Roast  loin  of  veal  and 
spinach,  boiled  bacon,  mutton  cutlet! 
and  tomato  sauce.  2.  Gooseberry  pud> 
ding  and  cream. 

Thursday. — 1.  Spring  soup.  2.  Roast 
leg  of  lamb,  mint  sauce,  spinach,  curried 
veal  and  rice.  3.  Lemon  pudding. 

Friday. — 1.  Boiled  mackerel  and  pars, 
ley-and-butter.  2.  Stowed  rump-stcak« 
cold  lamb  and  salad.  3.  Baked  goo^e, 
berry  padding- 
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Saturday. — 1.  Vermicelli,  2.  Rump- 
steak  pudcting,  lamb  cutlets,  and  cucum- 
bers. 3,  MacaronL 


Sunday. — 1,  Boiled  salmon  and  lobster 
or  caper  sauce.  2.  Roast  lamb,  mint 
sauce,  asparagus,  potatoes-  3,  Plum- 
pudding, gooseberry  tart. 

Monday. — 1.  Salmon  warmed  in  re- 
mains of  lobster  sauce  and  garnished  with 
crohtons.  2.  Stewed  knuckle  of  veal 
and  rice,  cold  lamb  and  dressed  cucum- 
ber. 3.  Slices  of  pudding  warmed,  and 
served  with  sugar  sprinkled  over.  Baked 
rice  pudding. 

Tuesday. — 1.  Roast  ribs  of  beef,  horse- 
radish sauce,  Yorkshire  pudding,  spinach 
and  potatoes.  2.  BoUed  lemon  pud- 
ding. 

Wednesday. — 1.  Fried  soles,  melted 
butter.  2.  Cold  beef  and  dressed  cucum- 
ber or  salad,  veal  cutlets  and  bacon. 
3.  Baked  plum-pudding. 

Thursday.— \.  Spring  soup.  2.  Calfs 
liver  and  bacon,  broiled  beef-bones, 
spinach  and  potatoes.  3.  Gooseberry 
tart. 

Friday. — 1.  Roast  shoulder  of  mutton, 
baked  potatoes,  onion  sauce,  spinach. 

2.  Currant  dumplings. 

Saturday. — 1.  Broiled  mackerel,  fennel 
sauce  or  plain  melted  butter,  2.  Rump- 
steak  pie,  hashed  mutton,  vegetables. 

3.  Baked  arrowroot  pudding. 

MAY,  Things  in  Season. 

Fish.— Carp,  chub,  crabs,  crayfish, 
dory,  herrings,  lobsters,  mackerel,  red 
and  gra}”^  mullet,  prawns,  salmon,  shad, 
smelts,  solos,  trout,  turbot. 

3feat. — Beef,  lamb,  mutton,  veal. 
Poultry. — Chickens,  duckling.s,  fowls, 
green  geese,  leverets,  pullets,  i-abbits. 

Vegetables. — Asparagus,  beans,  early 
cabbages,  carrots,  cauliflowers,  cresses, 
cucumbers,  lettuces,  pease,  early  pota- 
toes, salads,  sea-kale, — various  herbs. 

Fndt. — Apples,  green  apricots,  cher- 
ries, currants  for  tarts,  gooseberries, 
melons,  pears,  rhubarb,  strawberries. 

mayonnaise,  a Sauce  or  Salad- 
Dressing  for  coid  Chicken, 
Meat,  and  other  cold  Dishes. 
Jn^redients.—The  yolks  of  2 eggs, 
R tablespoonfuls  of  salad  oil,  4 table- 
spoonfuls  of  vinegar,  salt  and  white 
pepper  to  taste,  1 table.spoonful  of  white 
■tock,  2 tablesi^nfuls  of  cream.  Mode. 


Meringues 


—Put  the  yolks  of  the  eggs  into  a basin, 
with  a seasoning  of  pepper  and  salt  j have 
ready  the  above  (quantities  of  oil  and 
vinegar,  in  separate  vessels ; add  them 
very  gradxially  to  the  eggs ; continue 
stirring  and  rubbing  the  mixture  with  a 
wooden  spoon,  as  herein  consists  the 
secret  of  having  a nice  smooth  sauc^ 

It  cannot  be  stirred  too  frequently,  and 
it  should  be  made  in  a very  cool  place, 
or,  if  ice  is  at  hand,  it  should  be  mixed 
over  it.  When  the  vinegar  and  oil  are 
well  incorporated  with  the  eggs,  add  the 
stock  and  cream,  stirring  all  the  time, 
and  it  will  then  be  ready  for  use. 

For  a fish  Mayonnaise,  this  sauce  may 
be  coloured  with  lobster-spawn,  pounde<i ; 
and  for  poultry  or  meat,  where  variety  is 
desired,  a httle  parsley- juice  may  be 
used  to  add  to  its  appearance.  Cucum- 
ber,  tarragon,  or  any  other  flavonred 
vinegar,  may  be  substituted  for  plain, 
where  they  are  liked.  Average  cost,  for 
this  quantity.  Id.  Sufficient  for  a small 

Note. — In  mixing  the  oil  and  vinegar 
with  the  eggs,  put  in  first  a few  drops  of 
oil,  and  tb.on  a few  drops  of  viu(3gar, 
never  adding  a large  quantity  of  either 
at  one  time.  By  this  means,  you  can  be 
more  certain  of  the  sauce  not  curdling. 
Patience  and  practice,  let  us  add,  are 
two  essentials  for  making  this  sauce 
goo(L 

MELONS. 

This  fruit  is  rarely  preserved  or  cooked 
in  any  way,  but  is  sent  whole  to  table 
on  a dish  garnished  with  leaves  or 
flowers,  as  fancy  dictates.  A border  of 
any  other  kind  of  small  fruit,  arranged 
round  the  melon,  ha*  a pretty  eft’ect, 
the  colour  of  the  former  contrasting 
nicely  with  the  melon.  Plenty  of 
pounded  sugar  should  be  served  with  it ; 
and  the  fruit  should  be  cut  lengthwise, 
in  moderate-sized  slices.  In  America,  it 
is  frequently  eaten  with  pepper  and  salt. 
Average  cost. — English,  in  full  season, 
3.t.  (5d.  to  6j.  each ; when  scarce,  10«.  to 
15s. ; seasonable,  June  to  August.  French, 
2s.  to  3s.  6d.  each  ; seasonable,  June  and 
July.  Dutch,  M.  to  2s.  each  ; sea^sonabie, 
July  and  August. 

MERINGUES. 

Ligredients.—^  lb.  of  pounded  sugar.^ 
tho  whites  of  4 eggs.  Mode. — Whisk 
the  whites  of  the  eggs  to  a stiff  troth. 
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and,  with  a wooden  spoon,  stir  in  qukkly 
the  pounded  sugar ; and  have  some 
boards  thick  enough  to  put  in  the  oveu 
to  prevent  the  bottom  of  the  meringues 
Jrom  acquiring  too  much  colour.  Cut 
some  strips  of  paper  about  2 inches  wide; 
place  this  paper  on  the  board,  and  drop 
a tablespoonful  at  a time  of  the  mixture 
on  the  paper,  taking  care  to  lot  all  the 
meringues  be  the  same  size.  In  dropping 
it  from  the  spoon,  give  the  mixture  the 
form  of  an  egg,  and  keep  the  meringues 
about  2 inches  apart  from  each  other  on 
the  paper.  Strew  over  them  some  sifted 
sugar,  and  bake  in  a moderate  oven  for 
^ hour.  As  soon  as  they  begin  to  colour, 
remove  them  from  the  oven  ; take  each 
slip  of  paper  by  the  two  ends,  and  turn 
it  gently  on  the  table,  and,  with  a small 
spoon,  take  out  the  soft  part  of  each 
meringue.  Spread  some  clean  paper  on 
the  board,  turn  the  meringues  upside 


down,  and  put  them  into  the  oven  to 
harden  and  brown  on  the  other  side. 
When  required  for  table,  till  them  with 
whipped  cream,  flavoured  with  liqueur  or 
vanilla,  and  sweeteneii  with  pounded 
sugar.  Join  two  of  the  meringues  toge- 
ther, and  pile  them  high  in  the  dish,  as 
shown  in  the  annexed  drawing.  To  vary 
their  appearance,  finely-chopped  almonds 
or  currants  may  be  strewn  over  them 
before  the  sugar  is  sprinkled  over;  and 
they  may  be  garnished  with  any  bright- 
coloured  preservok  Groat  expedition  is 
necessary  in  making  this  sweet  dish ; as, 
if  the  meringues  are  not  put  into  the 
oven  as  soon  as  the  sucrar  and  eggs  are 
mixed,  the  former  melts,  and  the  mix- 
ture would  run  on  the  paper,  instead  of 
keeping  its  egg-shape.  The  sweeter  the 
meringues  are  made,  the  crisper  will  they 
be  ; but,  if  there  is  not  sufficient  sugar 
mixed  with  them,  they  will  most  likely 
be  to'ogh^  Thev  are  sometimre  coloured 


Milk  and  Cream,  to  keep 


with  cochineal ; and,  if  kept  well  covered 
in  a dry  place,  will  remain  good  for  a 
month  or  six  weeks.  Time. — Altogether, 
about  .J  hour.  Average  cost,  with  the 
cream  and  flavouring,  la.  Su^icient  to 
make  2 dozen  meringues.  SeasoiuibU  at 
any  time. 

MILK. 

ililk,  when  of  good  quality.  Is  of  an 
opaque  white  colour  : the  cream  always 
comes  to  the  top  ; the  well-known  milky 
odour  is  strong ; it  will  boil  without 
altering  its  appearance  in  these  respoctf^ 
the  little  bladders  which  arise  on  tha 
siudace  will  renew  themselves  if  broket 
by  the  spoon.  To  boil  milk  is,  in  fact, 
the  simplest  way  of  testing  its  quality. 
The  commonest  adulterations  of  milk 
are  not  of  a hurtful  character.  It  is  a 
good  deal  thinned  with  water,  and  some- 
times thickened  with  a little  starch,  or 
coloured  with  yolk  of  egg,  or  even 
saffron ; but  these  processes  have  no- 
thing murderous  in  them. 

MILK  AND  CREAM,  to  keep,  in 
hot  Weather. 

When  the  weather  is  very  warm,  and 
it  is  verj'  difficult  to  prevent  milk  from 
turning  sour  and  spoiling  the  cream,  it 
should  he  scalded,  and  it  will  then  re- 
main good  for  a few  hours.  It  must  on 
no  account  be  allowed  to  boil,  or  there 
will  be  a skin  instead  of  a cream  upon 
the  milk  ; and  the  slower  the  process  the 
safer  will  it  bo.  A very  good  plan  to 
scald  milk,  is  to  put  the  pan  that  con- 
tains it  into  a saucepan  or  wide  kottlo  of 
boiling  water.  When  the  surface  looks 
thick,  the  milk  is  sufficiently  scalded, 
and  it  should  then  be  put  away  in  a cool 
place  in  the  same  vessel  that  it  was 
scalded  in.  Cream  may  be  kept  for  24 
hours,  if  scalded  without  sugar  ; and  by 
the  addition  of  the  latter  ingredient,  it 
will  remain  good  double  the  time,  if 
kept  in  a cool  place.  All  pans,  jugs, 
and  vessels  intended  for  milk,  should  be 
kept  bejuitifully  clean,  and  well  scalded 
before  the  milk  is  put  in,  as  any  negli- 
gence in  this  respect  may  cause  largo 
quantities  of  it  to  be  spoiled ; and  milk 
should  never  lie  kept  in  vessels  of  zinc  or 
copper.  Milk  may  be  preserved  good  in 
hot  weather,  for  a few  hours,  by  placing 
the  jug  which  contains  it  in  ice,  or  very 
cold  water ; or  a pinch  of  bicarbonate  of 
soda  may  be  introduced  into  the  liquid. 
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MILK  AND  CREAM,  Separation 
of. 

If  it  be  desired  that  tne  milk  should 
be  freed  entirely  from  cream,  it  should 
be  poured  into  a very  shallow  broad  pan 
or  dish,  not  more  than  l.J  inch  deep,  as 
cream  cannot  rise  through  a great  depth 
of  milk.  In  cold  and  wet  weather,  milk 
is  not  so  rich  as  it  is  in  summer  and 
warm  weather,  and  the  morning’s  milk 
is  always  richer  than  the  evening’s.  The 
last-drawn  milk  of  each  milking,  at  all 
times  and  seasons,  is  richer  than  the 
first-drawn,  and  on  that  account  should 
be  set  apart  for  cream.  Milk  should  be 
shaken  as  little  as  possible  when  carried 
from  the  cow  to  the  dairy,  and  should  be 
poured  into  the  pans  very  gently.  Per- 
sons not  keeping  cows,  may  always  have 
a little  cream,  provided  the  milk  they 
purchase  bo  pure  and  unadulterated. 
As  soon  as  it  comes  in,  it  should  be 
poured  into  very  shallow  open  pie-dishes, 
and  set  by  in  a very  cool  place,  and  in  7 
or  8 hours  a nice  cream  should  have  risen 
to  the  surface. 

MILK  AND  CREAM,  Substitute 
for,  in  Tea  and  Coffee. 

Ingredient. — 1 new  laid  egg  to  every 
large  breaktastcupful  of  tea  or  coffee. 
Mode. — Beat  up  the  whole  of  the  egg  in 
a basin,  put  it  into  a cup,  and  pour  over 
it  the  tea  or  coffee  quite  hot,  stirring  all 
the  time  to  prevent  the  egg  from  curd- 
ling. In  point  of  nourishment,  both  tea 
and  coffee  are  much  improved  by  this 
addition.  Sufficient.  — 1 egg  to  every 
largo  break fastcupful  of  tea  or  coffee. 

MILK  SOUP  (a  nice  Dish  for 
Children). 

Ingredients. — 2 quarts  of  milk,  1 salt- 
spoonful  of  salt,  1 teaspoonful  of  pow- 
dered cinnamon,  3 teaspoonfuls  of 
pounded  sugar,  or  more  if  liked,  4 thin 
slices  of  bread,  the  yolks  of  6 eggs. 
Mode. — Boil  the  milk  with  the  salt, 
cinnamon,  and  sugar ; lay  the  bread  in 
a deep  dish,  pour  over  it  a little  «f  the 
milk,  and  keep  it  hot  over  a stove,  with- 
out burning.  Beat  up  the  yolks  of  the 
»ggs,  add  them  to  the  milk,  and  stir  it 
•ver  the  fire  till  it  thickens.  Do  not  let 
It  curdle.  Pour  it  upon  the  bread,  and 
serve.  Time. — | of  an  hour.  Average 
cost,  8d.  per  quart.  Seasonable  all  the 
j®ryr.  Svfficient  for  10  ohildrqn. 


kriNCB  FIBS. 


MINCE  PIES. 

Ingredients. — Good  puff-paste,  mince- 
meat.  Mode. — Make  some  good  puff* 
paste  by  recipe  ; roll  it  out  to  the  thick' 
ness  of  about 
^ inch,  and 
line  some 
godd-sizod 
pattypans 
with  it ; fill 
them  with 
mincemeat, 
cover  with  the  paste,  and  cut  it  off  ah 
round  close  to  the  edge  of  the  tin.  Put 
the  pies  into  a brisk  oven,  to  draw  the 
paste  up,  and  bake  for  25  minutes,  or 
longer,  should  the  pies  be  very  largo ; 
brush  them  over  with  the  white  of  an 
egg,  beaten  with  the  blade  of  a knife  to  a 
stiff  froth  ; sprinkle  over  pounded  sugar, 
and  put  them  into  the  oven  for  a minute 
or  two,  to  dry  the  egg  ; dish  the  pies  on 
a white  d’oyley,  and  serve  hot.  They 
may  be  merely  sprinkled  with  pounded 
sugar  instead  of  being  glazed,  when  that 
mode  is  preferred.  To  re-warm  them^, 
put  the  pies  on  the  pattypans,  and  let 
them  remain  in  the  oven  for  10  minutes 
or  I hour,  and  they  will  be  almost  as 

food  as  if  freshly  made.  Time. — 25  to 
0 minutes ; 10  minutes  to  re-warm  them. 
Average  cost,  Ad.  each.  Sufficient — .1  lb. 
of  paste  for  4 pies.  Seasonable  at  Chi'ist- 
mas  time. 


MINCEMEAT. 

Ingredients. — 2 lbs.  of  raisins,  3 lbs.  of 
currants,  1.1  lb.  of  lean  beef,  3 lbs.  of 
beef  suet,  '1  lbs.  of  moist  sugar,  2 oz. 
of  citron,  2 oz.  of  candied  lemon-peel, 
2 oz.  of  candied  orange-peel,  1 large 
nutmeg,  1 pottle  of  apples,  the  rind  of 
2 lemons,  the  juice  of  1,  1 pint  of  brandy. 
Mode. — Stone  and  cut  the  raisins  once  or 
twice  across,  but  do  not  chop  them ; 
wash,  dry,  and  pick  the  currants  free 
from  stalks  and  grit,  and  mince  the  beef 
and  suet,  taking  care  that  the  latter 
is  chopped  very  fine ; slice  the  citron 
and  candied  peel,  grate  the  nutmeg,  and 
pare,  core,  and  mince  the  apples  ; mince 
the  lemon-peel,  strain  the  juice,  and 
when  all  the  ingredients  are  thus  pre- 
pared, mix  them  well  together,  adding 
the  brandy  when  the  other  things  are 
well  blended ; press  the  whole  into  a jar, 
carefully  exclude  the  air,  and  the  minco- 
njeat  will  be  ready  for  use  in  a fortnight. 
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Mincemeat,  Excellent 


If  an  additional  quantity  of  spice  be  pre- 
ferred, add  i teaspoonful  of  pounded 
mace,  and  the* same  of  pounded  allspice. 
We,  however,  prefer  the  mincemeat 
without  the  latter  iugredients,  and  can 
vouch  for  its  excellence.  Average  coit 
for  this  quantity,  8a,  Seasonahle. — Make 
this  about  the  beginning  of  December. 

MINCEMEAT,  ExceUent. 

Ingredients. — 3 large  lemoM,  3 large 
apples,  1 lb.  of  stoned  raisins,  1 lb.  of 
currants,  1 lb,-  of  suet,  2 lbs.  of  moist 
sugar,  1 oz.  of  sliced  candied  citron,  1 oz. 
of  sliced  o.andied  orange-peel,  and  the 
same  quantity  of  lemon-peel,  1 teacupful 
of  brandy,  2 tablespoonfuls  of  orange 
marmalade.  Mode. — Grate  the  rinds  of 
the  lemons  ; squeeze  out  the  juice,  strain 
it,  and  boil  the  remainder  of  the  lemons 
until  tender  enough  to  pulp  or  chop  very 
finely.  Then  add  to  this  pulp  the  apples, 
which  should  bo  baked,  and  their  skins 
and  cores  removed  ; put  in  the  remaining 
ingredients  one  by  one,  and,  as  they  are 
a<icled,  mix  everything  very  thoroughly 
together.  Put  the  mincemeat  into  a 
stone  jar  with  a closely-fitting  lid,  and  in 
a fortnight  it  will  be  ready  for  use. 
Reasonable. — I'bis  should  bo  made  the 
first  or  second  week  in  December. 

MINT  SAUCE,  to  serve  with  Boast 
Eamb. 

Ingredients.  — 4 dessertspoonfuls  of 
chopped  mint,  2 dessertspoonfuls  of 
pounded  white  sugar,  i pint  of  vine^r. 
Mode. — Wash  the  mint,  which  should  bo 
youtig  and  fresh-gathered,  free  from 
grit ; pick  the  loaves  from  the  stalks, 
mince  them  very  fine,  and  put  them  into 
a tureen  ; add  the  sugar  and  vino^,  and 
stir  till  the  former  is  dissolved.  This 
sauce  is  better  by  being  made  2 or  3 
hours  before  wanted  for  table,  as  the 
vinegar  then  becomes  impregnated  with 
the  tiavour  of  the  mint.  By  many  per- 
sons, the  above  pro^rtion  of  sugar  would 
not  bo  considered  sufficient ; but  ns 
tastes  v.ary,  wo  have  given  the  quantity 
which  wo  have  found  to  suit  the  genorM 
palate.  Average  cost,  3d.  Sufficient  to 
serve  with  a middling-size  joint  of  lamb. 

Note. — Where  green  mint  is  scarce  and 
not  obtainable,  mint  vinegar  may  be  sub- 
stituted for  it,  and  will  be  found  very 
8«ceptable  in  early  spring. 


Mock  Turtle  Soup 


MINT  VINEQAB. 

Ingredients. — Vinegar,  mint.  Mode. 
— Procure  some  nice  fresh  mint,  pick 
the  leaves  from  the  stalks,  and  fill  • 
bottle  or  jar  with  them.  Add  vinegar 
the-n  until  the  bottle  is  full ; comer  closely 
to  exclude  the  air,  and  lot  it  infuse  for  a 
fortnight.  Then  strain  the  liquor,  and 
put  it  into  small  bottles  for  use,  of  which 
the  corks  should  bo  sealed.  Seasonable. 
— This  should  bo  made  in  Juno,  July,  or 
August. 

MOCK  TURTLE  SOUP. 

I. 

Ingredients. — J a calfs  head,  J lb.  of 
butter,  ^ lb.  of  loan  ham,  2 tablospoon- 
fuls  of  minced  parsley,  a little  minced 
lemon  thyme,  sweet  maijoram,  basil, 
2 onions,  a few  chopped  mushrooms 
(when  obtainable),  2 shalots,  2 table- 
spoonfuls of  flour,  ^ bottle  of  Madeira  or 
sherry,  force-meat  balls,  cayenne,  salt 
and  mace  to  t<asto,  the  juice  of  1 lemon 
and  1 Seville  orange,  1 dessertspoonful  of 
pounded  sugar,  3 quarts  of  best  stock. 
Mode. — Scald  the  head  with  the  skin  on, 
remove  the  brain,  tie  the  head  up  in  a 
cloth,  and  let  it  boil  U;>-  1 hour.  Then 
take  the  meat  from  the  bones,  cut  it  into 
small  square  pieces,  and  throw  them  into 
cold  water.  Now  take  the  meat,  put  it 
into  a stewpan,  and  cover  with  stock ; 
let  it  boil  gently  for  an  hour,  or  rathor 
more,  if  not  quite  tender,  and  sot  it  on 
one  side.  Melt  the  butter  in  another 
stewpan,  and  add  the  h.am,  cut  small, 
with  the  herbs,  parsley,  onions,  shalots, 
mushrooms,  and  nearly  a pint  of  stock  : 
let  those  simmer  slowly  for  2 hours,  ana 
then  dredge  in  as  much  flour  as  will  dry 
up  the  butter.  Fill  up  with  the  remain- 
der of  the  stock,  add  the  wine,  let  it  stow 
gently  for  10  minutes,  rub  it  through  a 
tammy,  and  put  it  to  the  calfs  head; 
season  with  cayenne,  and,  if  required,  a 
little  salt ; add  the  juice  of  the  orange 
and  lemon  ; and  when  liked,  j teaspoon- 
ful of  pounded  mace,  and  the  sugar. 
Put  in  the  force-meat  balls,  f’mmer 
6 minutes,  and  serve  very  hot.  Time. — 
4 j hours.  A verage  cost,  3s.  3d.  per  quart, 
or  2s.  3d.  without  wine  or  force-meat 
balls.  Seasonable  in  winter.  Sujfficieni 
for  10  persons. 

Note. — The  bones  of  the  head  shpuld 
be  well  stewed  in  the  Uquor  it  was-first 
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Muffins 


boiled  in,  and  will  make  good  white 
stock,  flavoured  with  vegetables,  &o. 

n. 

{More  Economical.) 

Ingredients. — A knuckle  of  veal  weigh- 
ing 8 or  6 lbs.,  2 cowheels,  2 large  onions 
stuck  with  cloves,  1 bunch  of  sweet 
herbs,  3 blades  of  mace,  salt  to  taste, 
12  peppercorns,  1 glass  of  sherry,  24 
force-meat  balls,  a little  lemon-juice, 
4 quarts  of  water.  Mode. — Put  all  the 
ingredients,  except  the  force-meat  balls 
tiiid  lemon-juice,  in  an  earthen  jar,  and 
stew  for  6 hours.  Do  not  open  it  till 
cold.  When  wanted  for  use,  skim  off  all 
the  fat,  and  strain  carefully ; place  it  on 
the  fire,  cut  up  the  meat  into  inch-and-a- 
half  squares,  put  it,  with  the  force-meat 
balls  and  lemon-juice,  into  the  soup,  and 
serve.  It  can  be  flavoured  with  a table- 
spoonful  of  anchovy,  or  Harvey’s  sauce. 
J'ijtie. — 6 hours.  Average  cost,  Is.  4d. 
per  quart.  .Sfiasoaa&^e  in  winter.  Sufficient 
for  10  persons. 

MUFFINS. 

Ingredients. — To  every  quart  of  milk 
allow  1.^  oz.  of  German  yeast,  a little 
salt;  flour.  Mode.—Vioxm  the  milk, 
add  to  it  the  yeast,  and  mix  these  well 
together ; put  them  into  a pan,  and  stir 

in  sufficient 
flour  to  make 
the  whole  into 
a dough  of 
KurviNB.  rather  a soft 

consistence ; 
cover  it  over  with  a cloth,  and  place  it 
in  a warm  place  to  rise,  and,  when  light 
and  nicely  risen,  divide  the  dough  into 
pieces,  and  round  them  to  the  proper 
shape  with  the  hands  ; place  them  in  a 
l.ayer  of  flour  about  two  inches  thick,  on 
wooden  trays,  and  let  them  rise  again  : 
when  this  is  effected,  they  each  will 
exhibit  a serai-globular  shape.  Then 
place  them  carefully  on  a hot  plate  or 
stove,  and  bake  them  until  they  are 
slightly  browned,  turning  them  when 
they  are  done  on  one  side.  Muffins  are 
not  easily  made,  and  are  more  generally 
purchased  than  manufactured  at  home. 
To  toast  them,  divide  the  edge  of  the 
muffin  all  round,  by  pulling  it  open  to 
the  depth  of  about  an  inch,  with  the 
fingers.  Put  it  on  a toasting-fork,  and 
hold  it  before  a very  clear  fire  until  one 
Bkb  is  nicely  browned,  but  not  burnt; 


MuUagatawny  Soup 


turn,  and  toast  it  on  the  other.  Do  not 
toast  them  too  quickly,  as.  If  this  bo 
done,  the  middle  of  the  muffin  will  not 
bo  warmed  through.  When  done,  divide 
them  by  pulling  them  open ; butter 
them  slightly  on  both  sides,  put  them 
together  again,  and  cut  them  into 
halves : when  sufficient  are  toasted  and 
buttered,  pile  them  on  a very  hot  dish, 
and  send  them  very  quickly  to  table. 
Time. — From  20  minutes  to  i hour  to 
bake  them.  Sufficient. — Allow  1 muffin 
to  each  person. 

MULBERRIES,  Preserved. 

Ingredients. — To  2 lbs.  of  fruit  and 
1 pint  of  juice  allow  2.^  lbs.  of  loaf  sugar. 
Mode. — Put  some  of  the  fruit  into  a pre- 
serving pan,  and  simmer  it  gently  until 
the  juice  is  well  drawn.  Strain  it  through 
a bag,  measure  it,  and  to  every  pint 
allow  the  above  proportion  of  sugar  and 
fruit.  Put  the  sugar  into  the  preserving- 
pan,  moisten  it  with  the  juice,  boil  it  up, 
skim  well,  and  then  add  the  mulberries, 
which  should  be  ripe,  but  not  soft  enough 
to  break  to  a pulp.  Let  them  stand  in 
the  syrup  till  warm  through,  then  set 
them  on  the  fire  to  boil  gently  ; when 
half  done,  turn  them  carefully  into  an 
earthen  pan,  and  let  them  remain  till  the 
next  day ; then  boil  them  as  before,  and 
when  the  syrup  is  thick,  and  becomes 
firm  when  cold,  put  the  preserve  into 
pots.  In  making  this,  care  should  be 
taken  not  to  break  the  mulberries  : this 
may  be  avoided  by  very  gentle  stirring, 
and  by  simmering  the  fruit  very  slowly. 
Time. — J hour  to  extract  the  juice ; 
J hour  to  boil  the  mulberries  the  first 
time,  J hour  the  second  time.  Season^ 
able  in  August  and  September. 

MULL AGAT AWN Y SOUP. 

Ingredients. — 2 tablespoonfuls  of  curry 
powder,  6 onions,  1 clove  of  garlic,  1 oz. 
of  pounded  almonds,  a iittle  lemon- 
pickle,  or  mango-juice,  to  taste  ; 1 fowl 
or  rabbit ; 4 slices  of  lean  bacon  ; 2 quarts 
of  medium  stock,  or,  if  wanted  ver^ 
good,  best  stock.  Mode. — Slice  and.  fry 
the  onions  of  a nice  colour ; b no  the 
stowpan  with  the  bacon ; cuf  up  the 
rabbit  or  fowl  into  small  joints,  and 
slightly  browm  them ; put  iji  the  fried 
onions,  the  garlic,  and  stock:  and  simmer 
gently  till  the  moat  is  tender,  i skim  very 
carefully,  and  when  the  meat  is  done, 
rub  the  curry  powder  to  a smooth  batter ; 
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Miillet,  Grey 


Mushroom  Ketchup 


add  it  to  the  soup  with  the  almonds, 
which  must  be  first  poimded  with  a little 
of  the  stock.  Put  in  seasoning  and 
lemon-pickle  or  mango-juice  to  taste,  and 
ser^-e  boiled  rice  with  it.  Time. — 2 hours. 
Average  cost,  1#.  Qd.  per  quart.  Seasm- 
able  in  winter.  Szifficient  for  8 persons. 

Jf^ote. — This  soup  can  also  be  made 
with  breast  of  veal,  or  calfs  head.  Vege- 
table mullagatawny  is  made  with  veal 
stock,  by  boiling  and  pulping  chopped 
vegetable  marrow,  cucumbeis,  onions, 
snd  tomatoes,  and  seasoning  with  curry 
powder  and  cayenne.  Nice  pieces  of 
meat,  good  curry  powder,  and  strong 
stock,  are  necessary  to  make  this  soup 
good- 

MUIiLET,  Grey. 

Ingredients. — ^ lb.  of  salt  to  each 
gallon  of  water.  Mode. — If  the  fish  be 
very  large,  it  should  be  laid  in  cold 
water,  and  gradually  brought  to  a boil ; 
if  small,  put  it  in  boiling  water,  salted 
in  the  above  proportion.  Serve  with 
anchovy  sauce  and  plain  melted  butter. 
Tirne. — According  to  size,  i to  i hour. 
Average  cost,  2>d.  per  lb.  ^asoiuMe  from 
July  to  October. 

MULLET,  Red. 

Ingredients. — Oiled  paper,  thickening 
of  butter  and  flour,  ^ teaspoonful  of  an- 
chovy sauce,  1 glass  of  sherry ; cayenne 
and  salt  to  taste.  J/oefe.— Clean  the 
fish,  take  out  the  gills,  but  leave  the 
inside,  fold  in  oiled  paper,  and  bake  them 
gently.  When  done,  toke  the  liquor  that 
flows  from  the  fish,  add  a thickening  of 
butter  kneaded  with  flour ; put  in  the 
other  ingredients,  and  let  it  boil  for 
2 minutes.  Serve  the  sauce  in  a tureen, 
and  the  fish,  either  with  or  without  the 
paper  cases.  Time. — About  25  minutes. 
Average  cost,  Is.  each.  Seasonable  at 
any  time,  but  more  plentiful  in  summer. 

If^ote. — Red  mullet  may  be  broiled,  and 
should  bo  folded  in  oiled  paper,  the  same 
as  in  the  preceding  recipe,  and  seasoned 
with  pepper  and  salt.  They  may  be 
served  without  sauce ; but  if  any  is  re- 
q’.'ired,  use  melted  butter,  Itolian  or 
anchovy  sauce.  They  should  never  be 
plain  boiled. 

MUSHROOM  KETCHUP. 

Ingredients. — To  each  peck  cf  mush- 
rooms ^ lb.  of  salt;  to  each  <^uart  of 


mushrooxn-liquor  | oz.  of  cayenne,  J oz. 
of  allspice,  oz.  of  ginger,  2 blades  of 
pounded  mace.  J/ode.— Choose  fuU- 
grown  mushroom  flaps,  and  take  care 
they  are  perfectly  fresh  gathered  when 
the  weather  is  tolerably  dry ; for,  if  they 
are  picked  during  very  heavy  rain,  the 
ketoWp  from  which  they  are  made  is 
lialr  ■>.  to  get  musty,  and  will  not  keep 
loq  , Put  a layer  of  them  in  a deep  pan, 
spn  Je  salt  over  them,  and  then  another 
laya,  of  mushrooms,  and  so  on  alter- 
nately. Let  them  remain  for  a few 
hours,  when  break  them  up  with  the 
hand  ; put  them  in  a nice  cool  place  for 
3 days,  occasionally  stirring  and  mashing 
them  well,  to  extract  from  them  as  much 
juice  as  possible.  Now  measure  the 
quantity  of  liquor  without  straining,  and 
to  each  quart  allow  the  above  proportion 
of  spices,  &c.  Put  all  into  a stone  jar, 
cover  it  up  very  closely,  put  it  in  a 
saucepan  of  boiling  water,  set  it  over 
the  fire,  and  let  it  boil  for  3 hours.  Have 
ready  a nice  clean  stewpan  ; turn  into  it 
the  contents  of  the  jar,  and  let  the  whole 
simmer  very  gently  for  ^ hour  ; pour  it 
into  a jug,  where  it  should  stand  in  a 
cool  place  till  the  next  day ; then  pour  it 
off  into  another  jug,  and  strain  it  into 
very  dry  clean  bottles,  and  do  not  squeeze 
the  mushrooms.  To  each  pint  of  ketchup 
add  a few  drops  of  brandy.  Be  careful 
not  to  shako  the  contents,  hut  leave  all 
the  sediment  behind  in  the  jug ; cork 
well,  and  either  seal  or  rosin  the  cork,  so 
as  perfectly  to  exclude  the  air.  When  a 
very  clear  bright  ketchup  is  wanted,  the 
liquor  must  bo  strained  through  a very 
fine  hair-sieve,  or  flannel  bag,  after \t  has 
been  very  gently  poured  off ; if  the  opera- 
tion is  not  successful,  it  must  be  repeated 
until  you  have  quite  a clear  liquor.  It 
should  bo  examined  occasionally,  and  if 
it  is  spoiling,  should  be  reboiled  with  a 
few  peppercorns.  Seasonable  from  the 
beginning  of  September  to  the  middle  of 
October,  when  this  ketchup  should  bo 
made. 

Wqte. — This  flavouring  ingredient,  if 
genuine  and  well  prepared,  is  one  of  the 
most  useful  store  sauces  to  the  experienced 
cook,  and  no  trouble  should  bo  spared  in 
its  preparation.  Double  ketchup  is  made 
by  reducing  the  liquor  to  half  the  quan- 
tity ; for  example,  1 quart  must  bo  boiled 
down  to  1 pint.  This  goes  farther  than 
ordinary  ketchup,  as  so  little  is  required 
to  flavoiur  a good  quantity  of  gravy. 
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Mushroom  Powder 


The  sediment  may  also  be  bottled  for 
unmediate  use,  and  will  be  found  to 
answer  for  flavouring  thick  soups  or 
gravies. 

MUSHROOM  POWiDER  (a  valu- 
able addition  to  Sauces  and 
Gravies,  when  fresh  Mushrooms 
are  not  obtainable). 

Ingredients. — J peck  of  large  mush- 
rooms, 2 onions,  12  cloves,  ^ oz.  of 
pounded  mace,  2 teaspoonfuls  of  white 
pepper.  Mode. — Peel  the  mushrooms, 
wipe  them  perfectly  free  from  grit  and 
dirt,  remove  the  black  fur,  and  reject  all 
those  that  are  at  all  worm-eaten ; put 
them  into  a stewpan  with  the  above 
ingredients,  but  without  water ; shake 
them  over  a clear  fire,  till  all  the  liquor 
is  dried  up,  and  be  careful  not  to  let 
them  burn ; arrange  them  on  tins,  and 
dry  them  in  a slow  oven  ; pound  them  to 
a tine  powder,  which  put  into  small  dry 
bottles ; cork  well,  seal  the  corks,  and 
keep  it  in  a dry  place.  In  using  this 
powder,  add  it  to  the  gravy  just  before 
serving,  when  it  will  merely  require  one 
boil-up.  The  flavour  imparted  by  this 
means  to  the  gravy,  ought  to  bo  exceed- 
ingly good.  Seasonable. — This  should  be 
made  in  September,  or  at  the  beginning 
of  October. 

Mote.—li  the  oottles  in  which  it  is 
stored  away  are  not  perfectly  dry,  as, 
also,  the  mushroom  powder,  it  will  keep 
good  but  a very  short  time. 

MUSHROOM  SAUCE,  very  rich 
and  good,  to  serve  with  Fowls 
or  Rabbits. 

Ingredients.  — 1 pint  of  mushroom- 
buttons,  salt  to  taste,  a little  grated  nut- 
meg, 1 blade  of  pounded  mace,  1 pint  of 
cream,  2 oz.  of  butter,  flour  to  thicken. 
jl/od«.— Rub  the  buttons  with  a piece  of 
flannel  and  salt,  to  take  off  the  skin ; 
cut  off  the  stalks,  arwl  put  them  in  a 
stewpan  with  the  above  ingredients, 
previously  kneading  together  the  butter 
and  flour ; boil  the  whole  for  about  ton 
minutes,  stirring  all  the  time.  Pour 
some  of  the  sauce  over  the  fowls,  and 
the  remainder  servo  in  a tureen.  Time. 
—10  minutes.  Average  cost,  2s.  Svffi. 
dent  to  soi-ve  with  a pair  of  fowls.  Sea- 
Bonahlc-Irova  .A’^gust  to  October. 


Mushroom  Sauce,  Whit© 


MUSHROOM  SAUCE,  Browru  to 
serve  with  Roast  Meat,  &o. 

Ingredients. — ^ pint  of  button  mi«h- 
rooras,  i pint  of  good  beef  gravy,  1 tabl^ 
spoonful  of  mushroom  ketchup  (if  at 
hand),  thickening  of  butter  and  flour. 
Mode. — Put  the  gravy  into  a saucepan, 
thicken  it,  and  stir  over  the  fire  until  it 
boils.  Prepare  the  mushrooms  by  cutting 
off  the  stalks,  and  wiping  them  free  from 
grit  and  dirt;  the  large  flap  mushroom* 
cut  into  small  pieces  will  answer  for  a 
brown  sauce,  when  the  buttons  are  not 
obtainable ; put  them  into  the  gravy , 
and  let  them  simmer  very  gently  for 
about  10  minutes ; then  add  the  ketchup, 
and  serve.  Ttwir.— Rather  more  than 
10  minutes.  Seasonable  from  Aug^ust  to 
October. 

7V^-otg._^Mien  fresh  mushrooms  are  not 
obtainable,  the  powder  may  be  used  as 
a substitute  for  brown  sauce. 

MUSHROOM  SAUCE,  White,  to 
serve  with  Boiled  Fowls,  Cut- 
lets, &c. 

Ingredients.— Ra.\h.er  more  than  ^ pint 
of  button  mushrooms,  lemon-juice,  and 
water,  1 oz.  of  butter,  ^ pint  of  B6chamol, 

^ teaspoonful  of  pounded  sugar.  M ode. 
— Turn  the  mushrooms  white  by  putting 
them  into  lemon-jUice  and  water,  having 
previously  cut  off  the  stalks  and  wiped 
them  perfectly  free  from  grit.  Chop 
them,  and  put  them  in  a stewpan  with 
the  butter.  When  the  mushrooms  are 
softened,  add  the  Bechamel,  and  simmer 
for  about  5 minutes ; should  they,  how- 
ever, not  be  done  enough,  allow  rather 
more  time.  They  should  not  boil  longer 
than  necessary,  as  they  would  then  lose 
them  colour  and  flavour.  Rub  the  whole 
through  a tammy,  and  serve  very  hot. 
After  this,  it  should  be  warmed  in  a baiu 
marie.  Time.  — Altogether  | hour. 
A verage  cost,  1«.  Sectsonable  from  August 
to  October. 

MUSHROOM  SAUCE,  WTiite,  to 
serve  with  Boiled  Fowls,  Cut- 
lets, &c.  (a  more  simple  Method). 

Ingredients. — ^ pint  of  melted  butter, 
made  with  milk,  h pint  of  button  nmsh- 
rooms,  1 dessertspoonful  of  mushroom 
ketchup,  if  at  hand  ; caj'enne  and  siilt  to 
taste.  Mode. — IMako  the  molted  butter 
with  milk,  and  add  to  it  the  mushrooma. 
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Mushrooms,  Baked 


which  must  be  nicely  cleaned,  and  free 
from  grit,  and  the  stalks  cut  off.  Let 
them  simmer  gently  for  about  10  mi- 
nutes, or  until  they  are  quite  tender. 
Put  in  the  seasoning  and  ketchup ; let 
it  just  boil,  when  serve.  Time. — Rather 
more  than  10  minutes.  Average  cost, 
td.  Seasonable  from  August  to  October. 

MT7SHKOOMS,  Baked  (a  Break- 
fast, Luncheon,  or  Supper  Dish). 

Ingredients.  — 16  to  20  mushroom- 
flaps,  butter,  pepper  to  taste.  Mode. — 
For  this  mode  of  cooking,  the  mushroom- 
flaps  are  better  than  the  buttons,  and 
should  not  be  too  large.  Cut  off  a por- 
tion of  the  stalk,  peel  the  top,  and  wipe 
the  mushrooms  carefully  with  a piece  of 
flannel  and  a little  fine  salt.  Put  them 
into  a tin  baking-dish,  with  a very  small 
piece  of  butter  placed  on  each  mush- 
room ; sprinkle  over  a little  pepper,  and 
let  them  bake  for  about  20  minutes,  or 
longer  should  the  mushrooms  be  very 
large.  Have  ready  a very  hot  dish,  pile 
the  mushrooms  high  in  the  centre,  pour 
the  gravy  round,  and  send  them  to  table 
quickly,  with  very  hot  plates.  Tiine. — 
20  minutes ; largo  mushrooms,  h hour. 
Average  cost,  Id.  each  for  large" mush- 
room-flaps. Sufficient  for  5 or  6 persons. 
Seasonable.  — Meadow  mushrooms  in 
September  and  October;  cultivated 
mushrooms  may  be  had  at  any  time. 

MUSHROOMS,  Broiled  (a  Break- 
fast, Luncheon,  or  Supper  Dish). 

Ingredients. — Mushroom-flaps,  pepper 
and  salt  to  taste,  butter,  lemon-juice. 
Mode.  — Cleanse  the  mushrooms  by 

wiping  them 
with  a piece 
of  flannel  and 
alittlesalt;  cut 
oS  a portion  of 

BBoiT.BD  uusHBooMs.  tho  Stalk,  and 
peel  the  tops ; 
broil  them  over  a clear  fire,  turning 
them  once,  and  arrange  them  on  a very 
hot  dish.  Put  a small  piece  of  butter  on 
each  mushroom,  season  with  pepper 
and  salt,  and  squeeze  over  them  a few 
drops  of  lemon-juice.  Place  the  dish 
before  the  fire,  and  when  the  butter  is 
molted,  serve  very  hot  and  quickly. 
Moderate  sized  flaps  are  bettor  suited  to 
this  mode  of  cooking  than  the  buttons  : 
the  latter  are  bettor  in  stews.  Time. — 
10  muwite^Ajr  medium-sized  mushrooms. 


Mushrooms,  to  Preserve. 


Average  cost.  Id.  each  for  large  mush- 
rooms. SufficienL — Allow  3 or  4 mush- 
rooms to  each  person.  Seasonable. — 
Meadow  mushrooms  in  September  and 
October  ; cultivated  mushrooms  may  bo 
had  at  any  time. 

MUSHROOMS,  DriecL 
Mode. — Wipe  them  clean,  take  away 
tho  brown  part,  and  peel  off  the  skin ; 
lay  them  on  sheets  of  paper  to  dry,  in  a 
cool  oven,  when  they  will  shrivel  con- 
siderably. Keep  them  in  paper  bags, 
which  hang  in  a dry  place.  When 
wanted  for  use,  put  them  into  cold 
gravy,  bring  them  gradually  to  simmer, 
and  it  will  be  found  that  they  will  regain 
nearly  their  usual  size. 

MUSHROOMS,  Pickled. 

Ingredients.  — Sufficient  vinegar  to 
cover  tho  mushrooms  ; to  each  quart  ot 
mushrooms,  2 blades  of  pounded  mace, 
1 oz.  of  ground  pepper,  salt  to  taste. 
Mode. — Choose  some  nice  young  button 
mushrooms  for  pickling,  and  rub  off  the 
skin  with  a piece  of  flannel  and  salt,  and 
cut  off  the  stalks ; if  very  large,  take  out 
the  red  inside,  and  reject  the  black  ones, 
as  they'are  too  old.  Put  them  into  a stew- 
pan,  sprinkle  salt  over  them,  with 
pounded  mace  and  pepper  in  the  above 
proportion ; shake  them  well  over  a clear 
fire  until  tho  liquor  flows,  and  keep  them 
there  until  they  are  all  dried  up  again  ; 
then  add  as  much  vinegar  as  will  cover 
them  ; just  lot  it  simmer  for  1 minute, 
and  store  it  away  in  stone  jars  for  use. 
When  cold,  tie  down  with  bladder  and 
keep  in  a dry  place:  they  will  remain 
good  for  a length  of  time,  and  are  gene- 
rally  considered  delicious.  Seasonable. — 
Make  this  tho  same  time  as  ketchup, 
from  the  beginning  of  September  to  the 
middle  of  October. 

MUSHROOMS,  to  Preserve. 

Ingredients. — To  each  qivart  of  mush- 
rooms, allow  3 oz.  butter,  popper  and 
salt  to  taste,  tho  juice  of  1 lemon,  clari- 
rified  butter.  Mode. — Peel  the  mush- 
rooms, put  them  into  cold  water,  with 
a little  lemon-juice  ; take  them  out  and 
dry  them  very  carefully  in  a cloth.  Put 
tho  butter  into  a stewpan  capable  oP 
holding  the  mushrooms ; when  it  is 
melted,  add  the  mushrooms,  lemon- 
juice,  and  a seasoning  of  popper  and 
salt ; draw  them  down  over  a slow  fir^ 

' aud  let  them  remain  until  their  liouor  ii 
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boiled  away,  and  they  have  become  quite 
dry,  but  be  careful  ir  \ot  allowing  them 
to  stick  to  the  bottoi  ) of  the  stewpan. 
When  done,  put  them  into  pots,  and 
pour  over  the  top  clarified  butter.  If 
wanted  for  immediate  use,  they  will 
keep  good  a few  days  without  being  co- 
vered over.  To  re- warm  them,  put  the 
mushrooms  Imo  a stewpan,  strain  the 
butter  from  them,  and  they  will  bo 
ready  for  use,"  /Average  cost,  Iff.  each. 
Seasonahle. — Meadow  mushrooms  in  Sep- 
tember and  October ; cultiv.ited  mush- 
rooms may  be  had  at  any  time. 

MUSHHOOMS,  Stewed. 

Ingredients. — 1 pint  mushroom-but- 
tons, 3 oz.  of  fresh  butter,  white  pepper 
and  salt  to  taste,  lemon-juice,  1 tea- 
spoonful of  flour,  cream  or  milk,  | tea- 
spoonful  of  grated  nutmeg.  Mode. — Cut 
off  the  ends  of  the  stalks,  and  pare 
neatly  a pint  of  mushroom-buttons  ; put 
them  into  a basin  of  water,  with  a little 
lemon  juice,  as  they  are  done.  When 
all  are  prepared,  take  them  from  the 
water  with  the  hands,  to  avoid  the  sedi- 
ment, and  put  them  into  a stewpan  with 
the  fresh  butter,  white  pepper,  salt,  and 
the  juice  of  A lemon ; cover  the  pan 
closely,  and  let  the  mushrooms  stew 
gently  from  20  to  25  minutes ; then 
thicken  the  butter  with  the  above  pro- 
portion of  flour,  add  gradually  suffi- 
cient cream,  or  cream  and  milk,  to 
make  the  sauce  of  a proper  consistency, 
and  put  in  the  grated  nutmeg.  If  the 
mushrooms  are  not  perfectly  tender, 
stew  them  for  5 minutes  longer,  remove 
every  particle  of  butter  which  may  be 
floating  on  the  top,  and  servo.  Time. — 
h hour.  A verage  cost,  from  9d.  to  2,?.  per 
pint.  Sufficient  for  5 or  6 persons. 
Seasonahle. — Meadow  mushrooms  in  Sep- 
tember and  October, 

MUSHROOMS,  Stewed  in  Gravy. 

higredients. — 1 pint  of  mushroom-but- 
tons, 1 pint  of  brown  gravy,  | teasponn- 
ful  of  grated  nutmeg,  cayenne  and  salt 
to  taste.  Mode. — Make  a pint  of  brown 
gravy,  cut  nearly  all  the  stalks  away 
from  the  mushrooms  and  peel  the  tops  ; 
put  them  into  a stewpan,  with  the  gravy, 
and  simmer  them  gently  from  20  minutes 
to  i hour.  Add  the  nvitmog  and  a season- 
ing of  cayenne  and  salt,  and  serve  very  hot. 
Time. — 20  minutes  to  hour.  Average 
eoei\  f)d.  to  2i.  per  pint.  SmHcieiU  for  $ 


Mustard,  Tartar 


or  6 persons.  Seasonable.  — Meadow 
mushrooms  in  September  and  October. 

MUSTARD,  How  to  Mix. 

Ingredients. — Mustard,  salt  and  water. 
Mode.  — Mustard  should  be  mixed 
with  water  that  has  been  boiled  and  al- 
lowed to  cool ; hot  water  destroys  its 
essential  properties,  and  raw  cold  water 
might  cause  it  to  feraient.  Put  the 
mustard  into  a cup,  with  a small  pinch  of 
salt,  and  mix  with  it  very  gradually  suf- 
ficient boiled  water  to  make  it  drop  from 
the  spoon  without  being  watery.  Stir 
and  mix  well,  and  rub  the  lumps  well 
down  with  the  back  of  a spoon,  as  well- 
mixed  mustard  should  be  perfectly  free 
from  these.  The  mustard-pot  should  not 
be  more  than  half-full,  or  rather  less  if 
it  will  not  bo  used  for  a day  or  two,  as  it 
is  so  much  better  when  it  is  freshly 
mixed. 

MUSTARD,  Indian,  an  excellent 
Relish,  to  Bread  and  Butter,  or 
any  cold  Meat. 

Ingredienis. — ^ lb.  of  the  best  mustard, 
i lb.  of  flour,  ^ oz.  of  salt,  4 shalots,  4 
tablespoonfuls  of  vinegar,  4 tablespoon- 
fuls of  ketchup,  bottle  of  anchovy 
sauce.  Mode. — Put  the  mustard,  flour, 
and  salt  into  a basin,  and  make  them 
into  a stiff  paste  with  boiling  water. 
Boil  the  shalots  with  the  vinegar,  ket- 
chup, and  anchovy  sauce,  for  10  minutes, 
and  pour  the  whole,  boiling,  over  the 
mixture  in  the  basin ; stir  well,  and  re- 
duce it  to  a proper  thickness  ; put  it  into 
a bottle,  with  a bruised  shalot  at  the 
bottom,  and  store  away  for  use.  This 
makes  an  excellent  relish,  and  if  pro- 
perly prepaied  will  keep  for  years. 

MUSTARD,  Tartar. 

Ingredients.  — Horseradish  vinegar, 
cayenne,  a teacupful  of  mustard.  Mode. 
— Have  ready  sufficient  horseradish  vine- 
gar to  mix  with  the  above  preportion  of 
mustard ; put  the  mustard  into  a cup, 
with  a slight  seasoning  of  cayenne  ; mix 
it  perfectly  smooth  with  the  vinegar, 
adding  this  a little  at  a time ; rub  down 
with  the  back  of  a spoon  any  lumps  that 
may  appear,  and  do  not  let  it  be  too 
thin.  Mustard  may  be  flavoured  in 
various  ways,  with  Tarragon,  shalot, 
celery,  and  many  other  vinogaro,  herbi 
spices,  ^ 
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Iluttoa 


tttUTTON. 

Almost  eveiy  larg^  city  has  a parti- 
»ular  manner  of  cutting  up,  or,  as  it  is 
called,  dressing  the  carcase.  In  London 
this  process  is  very  simple,  and  as  our 
butcners  have  found  that  much  skewer- 
ing back,  doubling  one  part  over  another, 
or  scoring  the  inner  cuticle  or  fell,  tends 
to  spoil  the  meat  and  shorten  the  time  it 
woiud  otherwise  keep,  they  avoid  all 
»uch  treatment  entirely.  The  carcase 
when  flayed  (which  operation  is  per- 
formed while  yet  warm),  the  sheep  when 

hung  up 
and  the 
head  re- 
moved, pre- 
sents the 
profile 
shown  in 
our  cut ; 
the  small 
numerals 
indicating 
the  parts  or 
joints  into 
which  one- 
half  of  the 
animal  is 
cut.  After 
separating 
the  hind 
from  the 
fore  quar- 
ters, with 
eleven  ribs 
to  the  lat- 
ter, the 

quarters 
are  usually 
subd  ivided 
in  the  man- 
ner shown 
in  the 

sketch,  in 
which  the 
several  joints  are  defined  by  the  inter- 
vening lines  and  figures.  IliTid  quarter: 
No.  1,  the  log;  2,  the  loin  — Ao  two, 
when  cut  in  one  piece,  being  called 
the  saddle.  Fore  quarter:  No.  3,  the 
shoulder ; 4 and  5 the  neck ; No.  5 
being  called,  for  distinction,  the  scrag, 
which  is  generally  afterwards  separated 
from  4,  the  lower  and  better  joint;  No. 
6,  the  breast.  The  haunch  of  mutton, 
so  often  served  at  public  dinners  and 
special  entertainments,  comprises  all  the 
lag  and  so  much  of  tne  loin,  short  of  the 


Mutton,  to  cook  a Breast  of 


ribs  or  lap,  as  ia  indicated  on  the  upper 
part  of  the  carcase  by  a dotted  line. 

MUTTON",  Baked  Minced. 

[Cold  Meat  Cookery.]  IngredtenU. — 
The  remains  of  any  joint  of  cold  roast 
mutton,  1 or  2 onions,  1 bunch  of 
savoury  herbs,  pepper  and  salt  to  taste, 
2 blades  of  pounded  mace  or  nutmeg, 

1 teacupful  of  ^avy,  mashed  pota- 
toes. Mode. — Mince  an  onion  rather 
fine,  and  fry  it  a light-brown  colour ; 
add  the  herbs  and  mutton,  both  of 
which  should  be  also  finely  minced 
and  well  mixed  ; season  with  pepper 
and  salt,  and  a little  pounded  mace  or 
nutmeg,  and  moisten  with  the  above 
proportion  of  gravy.  Put  a layer  of 
mashed  potatoes  at  the  bottom  of  a 
dish,  then  the  mutton,  and  then  another 
layer  of  potatoes,  and  bake  for  about 
^ hour.  Time. — ^ hour.  Average  cost, 
exclusive  of  the  meat,  id.  SeasoJialU 
at  any  time. 

Note. — If  there  should  bo  a large  quan- 
tity of  meat,  use  2 onions  instead  of  1. 

MUTTON,  Boiled  Breast  of,  and 
Caper  Sauce. 

Ingredients. — Breast  of  mutton,  broad 
crumbs,  2 tablespoonfuls  of  minced  sa- 
voury herbs  (put  a large  proportion  of 
parsley),  pepper  and  salt  to  taste.  Mode. 
— Cut  off  the  superfluous  fat ; bone  the 
meat;  sprinkle  over  a layer  of  broad 
crumbs,  minced  herbs,  and  seasoning; 
roll,  and  bind  it  up  firmly.  EoW  gently  for 

2 hours,  remove  the  tape,  and  serve  with 
caper  sauce,  a little  of  which  should  be 
poured  over  the  meat.  Time. — 2 hours. 
Average  cost,  6d.  per  lb.  Sufficient  for 
4 or  5 persons.  Seasonable  all  the  year. 

MUTTON,  an  excellent  way  to 
cook  a Breast  of. 

Ingredients.  — Brea.st  of  mutton,  2 
onions,  salt  and  pepper  to  taste,  flour, 
a bunch  of  savoury  herbs,  green  peas. 
Mode,  — Cut  the  mutton  into  pieces 
about  2 inches  square,  and  let  it  be 
tolerably  lean ; put  it  into  a stewpan, 
with  a little  fat  or  butter,  and  fry  it  of  a 
nice  brown ; then  dredge  in  a little  flour, 
slice  the  onions,  and  put  it  with  the 
herbs  in  the  stewpan  ; pour  in  sufficient 
water yaif  to  cover  the  meat,  and  simmer 
the  whole  gently  until  the  mutton  is 
tender.  Take  out  the  meat,  strain,  and 
skim  off  all  the  fat  from  the  trraw.  a(i<i 


aniB  or  huttox,  showino 
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put  both  the  meat  and  gravy  back  into 
the  stewpan  ; add  about  a quart  of 
young  green  peas,  and  let  them  boil 
gently  until  done.  2 or  3 slices  of  bacon 
added  and  stewed  with  the  mutton  give 
additional  flavour ; and,  to  insure  the 
peas  being  a beautiful  green  colour,  they 
may  be  boiled  in  water  separately,  and 
added  to  the  stew  at  the  moment  of 
serving.  Time. — 2^  hoius.  A verage  cost, 
6cl.  per  lb.  Sufficient  for  4 or  6 persons. 
Seasonable  from  June  to  August. 

MUTTON,  Broiled,  and  Tomato 
Sauce. 

[Cold  Meat  Cookery.]  Ingredients. — 
A few  slices  of  cold  mutton,  tomato 
sauce.  Mode.  — Cut  some  nice  slices 
from  a cold  leg  or  shoulder  of  mutton ; 
season  them  with  pepper  and  salt,  and 
broil  over  a clear  fire.  Make  some 
tomato  sauce,  pour  it  over  the  mutton, 
and  serve.  This  makes  an  excellent 
dish,  and  must  be  served  very  hot. 
Time.  — About  5 minutes  to  broil  tho 
mutton.  Seasonable  in  September  and 
October,  when  tomatoes  are  plentiful 
and  seasonable. 

MUTTON  BROTH,  to  Make. 

Ingredients. — 1 lb.  of  tho  scrag  end  of 
the  nock  of  mutton,  1 onion,  a bunch  of 
sweet  herbs,  i turnip,  3 pints  of  water, 
pepper  and  salt  to  taste.  Mode. — Put 
tho  mutton  into  a stewpan  ; pour  over 
the  water  cold,  and  add  the  other  ingre- 
dients. When  it  boils,  skim  it  very 
carefully,  cover  tho  pan  closely,  and  let 
it  simmer  very  gently  for  an  hour  ; 
strain  it,  lot  it  cool,  take  off  all  the  fat 
from  tho  surface,  and  warm  up  as  much 
as  may  bo  required,  adding,  if  tho 
patient  be  allowed  to  take  it,  a teaspoon- 
ful of  minced  parsley  which  has  been 
previously  scalded.  Pearl  barley  or  rice 
are  very  nice  additions  to  mutton  broth, 
and  should  bo  boiled  as  long  as  the 
other  ingredients.  When  either  of  those 
is  added,  tho  broth  must  not  bo  strained, 
out  merely  thoroughly  skimmed.  Plain 
mutton  broth  without  seasoning  is  made 
by  merely  boiling  tho  mutton,  water, 
and  salt  together,  straining  it,  letting 
tho  broth  cool,  skimming  all  the  fat  off, 
and  warming  up  as  much  as  is  required. 
This  preparation  would  bo  very  tasteless 
and  insipid,  but  likely  to  agree  with 
very  delicate  stomachs,  whereas  the  least 
Addition  of  other  ingredients  would  have 


Mutton,  Log  of,  to  Carve 


the  contrary  effect.  Time.  — 1 hour. 
Average  cost,  Id.  Sufficient  to  make 
from  l.J  to  2 pints  of  '»«'oth.  Seasonable 
at  any  time. 

Mole. — Veal  broth  HAy  be  made  in 
the  same  manner ; the  knuckle  of  a leg 
or  shoulder  is  the  part  usually  used  for 
this  purpose.  It  is  very  good  with  tho 
addition  of  tho  inferior  joints  of  a fowl, 
or  a few  shank-bones. 

MUTTON  BROTH,  to  Make 
Quickly. 

Ingredients. — 1 or  2 chops  from  a neck 
of  mutton,  1 pint  of  water,  a small  bunch 
of  sweet  herbs,  of  an  onion,  pepper 
and  salt  to  taste.  Mode. — Cut  the  me.at 
into  small  pieces  ; put  it  into  a saucepan 
with  the  bones,  but  no  skin  or  fat ; add 
tho  other  ingredients  ; cover  the  sauce- 
pan, and  bring  the  water  quickly  to  boil. 
Take  tho  lid  off,  and  continue  the  rapid 
boiling  for  20  minutes,  skimming  it  well 
during  the  process  ; strain  the  broth 
into  a basin  ; if  there  should  be  any  fat 
left  on  the  surface,  remove  it  by  laying  a 
piece  of  thin  paper  on  tho  top  ; tho 
greasy  particles  will  adhere  to  the  paper, 
and  so  free  the  preparation  from  them. 
To  an  invalid  nothing  is  more  disagree- 
able than  broth  served  with  a quantity 
of  fat  floating  on  the  top  ; to  avoid  this, 
it  is  always  better  to  allow  it  to  get 
thoroughly  cool,  the  fat  can  then  be  so 
easily  removed.  Time. — 20  minutes  after 
the  water  boils.  Average  cost,  5d.  Suf- 
Jkient  to  make  .i,  pint  of  broth.  Season- 
able at  any  time. 

MUTTON,  Haunch  of,  to  Carve. 

A deep  cut  should,  in  the  first  place, 
be  made  quite  down  to  tho  bone,  across 
the  knuckle-end  of  the  joint,  along  tho 
hno  1 to  2.  This  will  let  tho  gravj 
escape  ; and  then  it  should  be  canned,  in 
not  too  thick  slices,  along  the  whole 


HAUMCH  OF  MUXTOir. 


length  of  tho  haunch,  in  the  direction  of 
the  lino  from  4 to  3. 

MUTTON,  Leg  of,  to  Carve. 

This  homely,  but  capital  English  Joint 
is  almost  invariably  served  at  table  aa 
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Mutton  CAops,  Broiled 


shown  in  the  engravinff.  Tho  carving 
of  it  is  not  very  difficult:  the  knife 
should  e larried  sharply  down  in  the 
direction  of  tho  lino  from  1 to  2,  and 
slices  taken  from 
either  side,  as  tho 
guests  may  de- 
sire, some  liking 
tho  knuckle-end, 
as  well  done,  and 
others  preferring 
the  more  under- 
done part.  The 
fat  should  be  sought  near  tho  lino  3 to  4. 
Some  connoisseurs  are  fond  of  having  this 
joint  dished  with  the  under-side  upper- 
most, so  as  to  gel  at  tho  finely-grained 
meat  lying  under  that  part  of  tho  joint, 
known  as  tho  Pope’s  oye  ; but  this  is  an 
extravagant  fashion,  and  one  that  will 
hardly  find  favour  in  tho  eyes  of  many 
economical  British  housewives  and  house- 
keepers. 


UG  or  uuiToir. 


and  artisttcally  cooked.  There  is  a diver- 
sity of  opinion  respecting  the  mode  of 
sending  this  joint  to  table ; but  it  has 
ouly  reference 
to  whether  or 
no  there  shall 
bo  any  portion 
of  the  tail, 
or,  if  so,  how 
many  joints  of 
the  tail.  Some  baddib  or  iiuTTOif. 
trim  the  tail 

with  a paper  frill.  The  carving  is  not 
difficult:  it  is  usually  cut  in  the  direction 
of  tho  lino  from  2 to  1,  quite  down  to 
tho  bones,  in  evenly-sliced  pieces.  A 
fashion,  however,  patronized  by  some,  is 
to  carve  it  obliquely,  in  the  direction  of 
tho  lino  from  4 to  3 ; in  which  case  the 
joint  would  bo  turned  round  tho  other 
way,  having  the  tail  end  on  the  right  of 
the  carver. 


MUTTON,  Loin  of,  to  Carve. 

There  is  one  point  in  connection  with 
carving  a loin  of  mutton  which  includes 
every  other  ; that  is,  that  tho  joint 
should  bo  thoroughly  well  jointed  by  tho 

butcher  before 
it  is  cooked. 
This  knack  of 
jointing  re- 
quires practice 
and  the  proper 
tools ; and  no 
one  but  the 
butcher  is  sup- 
posed to  have  those.  If  tho  bones  bo 
not  well  jointed,  the  carving  of  a loin  of 
mutton  is  not  a gracious  business ; 
whereas,  if  th.at  has  been  attended  to, 
it  is  an  easy  and  untroublesome  task. 
Tho  knife  should  bo  inserted  at  fig.  1, 
and  after  feeling  your  way  between  tho 
bones,  it  should  be  carried  sharply  in 
tho  direction  of  tho  lino  1 to  2.  As 
there  are  some  people  who  prefer  tho 
outside  cut,  while  others  do  not  like  it, 
the  question  as  to  their  choice  of  this 
should  bo  asked- 


toia  or  MOTTOS. 


MUTTON,  Saddle  of,  to  Carve. 

Although  we  have  heard,  at  various 
into^als,  growlings  exi)ressed  at  the 
inevitable  “saddle  of  mutton”  at  the 
dinner-parties  of  our  middle  classes,  yet 
wo  doubt  whether  any  other  joint  is 
bettor  liked,  when  it  has  been  well  hung 


MUTTON,  Shoulder  of,  to  Carve. 

This  is  a joint  not  difficult  to  carve. 
The  knife  should  bo  drawn  from  tho 
outer  edge  of  tho  shoulder  in  the  direc- 
tion of  the  line  from  1 to  2,  until  the 
bone  of  the 
shoulder  is 
reached.  As 
many  slices  as 
can  be  carved 
in  this  manner 
should  be 
taken,  and  af-  skoi:i.dkii  o»  mctiow, 
terwards  the 

moat  lying  on  each  side  of  the  blade- 
bone  should  bo  served,  by  carving  in  tho 
direction  of  3 to  4 and  3 to  4.  The  up- 
pemost  side  of  tho  shoulder  being  now 
finished,  tho  joint  should  bo  turned,  and 
slices  taken  off  along  its  whole  length. 
There  are  some  who  prefer  this  under- 
side of  the  shoulder  for  its  juicy  flesh, 
although  the  grain  of  the  meat  is  not  so 
fine  as  that  on  tho  other  side. 

MUTTON  CHOPS,  Broiled. 

Ingredients. — Loin  of  mutton,  pepper 
and  salt,  a small  piece  of  butter.  Mode, 
— Cut  the  chops  from  a well-hung  tender 
loin  of  mutton,  remove  a portion  of  the 
fat,  and  trim  them  into  a nice  shape ; 
slightly  boat  and  level  them ; place  tho 
mdiron  over  a bright  clear  fire,  rub  the 
bars  with  a little  fat,  and  lay  on  the 
chops.  Whilst  broiling,  frequently  turn 
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them,  and  in  about  8 minutes  they  will 
bo  done.  Season  with  pepper  and  salt, 
dish  them  on  a very  hot  dish,  rub  a small 
piece  of  butter  on  each  chop,  and  serve 
very  hot  and  expeditiously.  Time. — 
About  8 minutes.  Average  cost,  lOd. 
per  lb.  Sufficient. — Allow  1 chop  to  each 
person.  Seasonable  at  any  time. 

MUTTON-COLIiOPS, 

Ingredients.— Kiovr  slices  of  aoold  leg 
or  loin  of  mutton,  salt  and  pepper  to 
taste,  1 blade  of  pounded  mace,  1 small 
bunch  of  savoury  herbs  minced  very  fine, 
2 or  3 shalots,  2 or  3oz.  of  butter,  1 des- 
sertspoonful of  flour,  ^ pint  of  gravy,  1 
tablespoonful  of  lemon-juice.  il/o3e. — Cut 
some  very  thin  slices  from  a leg  or  the 
chump  end  of  a loin  of  mutton  ; sprinkle 
them  with  pepper,  salt,  pounded  mace, 
minced  savoury  herbs,  and  minced  sha- 
lot ; fry  them  in  butter,  stir  in  a dessert- 
spoonful of  flour,  add  the  gravy  and 
lemon  juice,  simmer  very  gently  about 
6 or  7 minutes,  and  serve  immediately. 
Time. — 5 to  7 minutes.  Average  cost, 
exclusive  of  the  meat,  Gd.  SeasoTuibU 
at  any  time. 

IdUTTON.  Curried. 

ICOLD  Meat  Cookery.]  Ingi-edients. 
— ^^e  remains  of  any  joint  of  cold  mut- 
ton, 2 onions,  ^ lb.  of  butter,  1 dessert- 
spoonful of  cuiTy-powdor,  1 dessert- 
spoonful of  flour,  salt  to  taste,  ^ pint  of 
stock  or  water.  Mode. — Slice  the  onions 
in  thin  rings,  and  put  them  into  a stew- 
an  with  the  butter,  and  fry  of  a light 
rown ; stir  in  the  curr3'-powdor,  flour, 
and  s.alt,  and  mix  a.ll  together.  Cut  the 
moat  into  nice  thin  slices  (if  there  is  not 
sufficient  to  do  this,  it  may  be  minced), 
and  add  it  to  the  other  ingredients ; 
when  well  browned,  add  the  stock  or 
CTavy,  and  stow  gently  for  about  ^ hour. 
Serve  in  a dish  with  a border  of’boilod 
rice,  the  same  as  for  other  curries.  Time, 
— i hour.  Average  cost,  exclusive  of  the 
meat,  6d.  Seasonable  in  winter. 

MUTTON  CUTLETS,  with  Mash- 
ed Potatoes. 

Ingredients. — About  3 lbs.  of  the  best 
end  of  the  neck  of  mutton,  salt  and  pep- 
per to  taste,  mashed  potatoes.  Mode. — 
Procure  a well-hung  neck  of  mutton,  saw 
oflf  about  3 inches  of  the  top  of  the  bones, 
and  cut  the  cuflei®  & moderate  thiolc- 


Mutton,  Haricot 

ness.  Shape  them  by  chopping  off  the 
thick  part  of  the  chine-bone ; beat  them 
flat  with  a cutlet-chopper,  and  scrape 
quite  clean,  a portion  of  the  top  of  the 


KfTIOJf  CUTLBTB. 


bone.  Broil  them  over  a nice  clear  fire 
for  about  7 or  8 minutes,  and  turn  them 
frequently.  Have  ready  some  smoothly- 
mashed  white  potatoes ; place  these  in 
the  middle  of  the  dish ; when  the  cut- 
lets are  done,  season  with  pepper  and 
salt ; arrange  them  round  the  potatoes, 
with  the  thick  end  of  the  cutlets  down- 
wards, and  serve  very  hot  and  quickly. 
Time. — 7 or  8 minutes.  Average  cost, 
for  this  quantity,  2s.  4d.  Sufficient  for 
6 or  6 persons,  ^asonable  at  any  time. 

Note. — Cutlets  may  be  sei-ved  in  va- 
rious ways  : vrith  peas,  tomatoes,  onions, 
sauce  piquant,  &o- 

MUTTON,  Braised  Pillet  of,  with 
French  Beans. 

Ingredients. — The  chump  end  of  a loin 
of  mutton,  buttered  paper,  French  beans, 
a little  glaze,  1 pint  of  gravy.  Mode. — 
Roll  up  the  mutton  in  a piece  of  buttered 
paper,  roast  it  for  2 houra,  and  do  not 
allow  it  to  acquire  the  least  colour.  Have 
ready  some  French  beans,  boiled,  and 
drained  on  a sieve ; remove  the  paper 
from  tho  mutton,  glaze  it ; just  heat  up 
the  beans  in  the  gravy,  and  lay  them  on 
the  dish  with  the  meat  over  them.  The 
remainder  of  the  gravy  may  be  strained, 
and  sent  to  table  in  a tureen.  Time. — 

2 hours.  Average  cost,  ^Id.  per  lb.  Suffil- 
cient  for  4 or  5 persons.  Seasosiabu  at 
any  time. 

MUTTON,  Haricot. 

Ingredunts. — 4 lbs.  of  the  middle  or 
best  end  of  tho  neck  of  mutton,  3 cai- 
rots,  3 turnips,  3 onions,  popper  and 
salt  to  taste,  1 tablespoonlul  of  ketchup 
or  Hai-vey’s  sauce.  Mode.—Txim  off 
some  of  the  fat,  cut  the  mutton  into 
rather  thin  chops,  and  put  them  into  a 
frying-pan  with  the  fat  trimmings.  Fry 
of  a p;ilo  brown,  but  do  not  twok  them 
enough  for  eating.  " Cut  the  carrots  am 
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turnips  into  dice,  and  the  onions  into 
slices,  and  slightly  fry  them  in  the  same 
fat  that  the  mutton  was  browned  in,  but 
do  not  allow  them  to  take  any  colour. 
Now  lay  the  mutton  at  the  bottom  of  a 
stowpan,  then  the  vegetables,  and  pour 
over  them  just  sufficient  boiling  water  to 
cover  the  whole.  Give  the  boil,  skim 
well,  and  then  set  the  pan  on  the  side  of 
the  fire  to  simmer  gently  until  the  meat 
is  tender.  Skim  off  every  particle  of  fat, 
add  a seasoning  of  p pper  and  salt,  and 
a little  ketchup,  and  serve.  This  dish 
is  very  much  better  if  made  the  day 
before  it  is  warned  for  table,  as  the  fat 
can  be  so  much  more  easily  removed 
when  the  gravy  is  cold.  This  should  bo 
particularly  attended  to,  as  it  is  apt  to  bo 
rich  and  greasy  if  eaten  the  same  day  it 
is  made.  It  should  be  served  in  rather 
a deep  dish.  Time. — hours  to  simmer 
gently.  A vera^e  cost,  ?or  this  quantity, 
3<.  Sufficient  for  6 or  7 persons.  Sea- 
ton<ille  at  any  time. 

MUTTON,  Haricot. 

Ingredients. — Breast  or  scrag  of  mut- 
ton, Hour,  popper,  and  salt  to  taste,  1 
largo  onion,  3 cloves,  a bunch  of  savoury 
herbs,  1 blade  of  mace,  carrots  and  tur- 
nips, sugar.  Mode. — Cut  the  mutton 
into  square  pieces,  and  fry  them,  a nice 
colour;  then  dredge  over  them  a little 
flour  and  a seasoning  of  pepper  and  salt. 
Put  all  into  a stewpan,  and  moisten  with 
boiling  water,  adding  the  onion,  stuck 
with  3 cloves,  the  mace,  and  herbs. 
Simmer  gently  tiU  the  meat  j“  skim 
off  all  the  fat,  and  t.bsi,  -dd  'ne  cai..t8 
and  tuniips,  which  Si.oula  bo  previously 
cut  in  dice  and  fried  in  a little  sugar  to 
colour  them.  Let  the  whole  simmer 
again  for  10  minutes  ; take  out  the  onion 
and  bunch  of  herbs,  and  serve.  Time. — 
About  3 hours  to  simmer.  Average  cost, 
tkf.  per  lb.  Sufficient  for  4 or  6 persons. 
Seasonable  at  any  time. 

MUTTON,  Haricot. 

lUoLD  Meat  Cookery.]  Ingredients. 
— The  remains  of  cold  neck  or  loin  of 
mutton,  2 oz.  of  butter,  3 onions,  1 des- 
sertspoonful of  flour,  i pint  of  good 
gravy,  pepper  and  salt  to  taste,  2 table- 
spoonfuls of  port  wine,  1 tablespoonful  of 
mushroom  ketehup,  2 carrots,  2 turnips, 

1 head  of  celery.  Mode.  — Cut  the  cold 
mutton  into  moderate-sized  chops,  and 
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take  off  the  fat;  slice  the  onions,  and 
fry  them  with  the  chops,  in  a little  butter, 
of  a nice  brown  colour  ; stir  in  the  Hour, 
add  the  gravy,  and  let  it  stow  gently 
nearly  an  hour.  In  the  mean  time  boil 
the  vegetables  until  nearly  tender,  slice 
them,  and  add  them  to  the  mutton 
about  1 hour  before  it  is  to  bo  served. 
Season  with  pepper  and  salt,  add  the 
ketchup  and  port  wine,  give  one  boil, 
and  sei-ve.  Time. — 1 hour.  Aveiage 
cost,  exclusive  of  the  cold  meat,  Gd. 
Seasonable  at  any  time. 

MUTTON,  Hashed. 

In<n-edients. — The  remains  of  cold  roast 
shoulder  or  leg  of  mutton,  6 whole  pep- 

Eers,  6 whole  allspice,  a faggot  of  savoury 
erbs,  i head  of  celery,  1 onion,  2 oz.  of 
butter,  flour.  Mode. — Cut  the  meat  in 
nice  even  slices  from  the  bones,  trim- 
ming off  all  superfluous  fat  and  gristle ; 
chop  the  bones  and  fragments  of  the 
joints,  put  them  into  a stewpan  witn  tne 
pepper,  spice,  herbs,  and  celery ; cover 
with  water,  and  simmer  for  1 hour. 
Slice  and  fry  tho  onion  of  a nice  paie- 
brown  colour,  dredge  in  a little  flour  ta 
make  it  thick,  and  add  this  to  tho  bones, 
&c.  Stew  for  i hour,  strain  tho  gravy, 
and  let  it  cool  ; then  skim  off  every  par- 
ticle of  fat,  and  put  it,  with  the  meat, 
into  a stewpan.  Flavour  with  ketchup, 
Harvey’s  sauce,  tomato  sauce,  or  any 
flavouring  that  may  bo  preferred,  and 
let  the  moat  gradually  warm  through, 
but  not  boil,  or  it  will  harden.  To  hask 
moat  properly,  it  should  bo  laid  in  cold 
gravy,  and  only  left  on  the  fire  just  long 
enough  to  warm  through.  Time. — 1^ 

hour  to  simmer  the  gra^'y.  A verage  cost, 
exclusive  of  the  moat,  id.  Seasonable  at 
time. 

ML  r.'^ON,  Roast  Haunch  of. 

Ingredients. — Haunch  of  mutton,  a 
little  salt,  flour.  Mode. — Let  this  joint 
hang  as  long  as  possible  without  becom- 


HitnrcH  o»  Kirrroir. 

ing  tainted,  and  while  hanging  dust  flour 
over  it,  which  keeps  off  the  flies,  and 
prevenM  the  air  from  getting  to  it.  K 
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not  well  hung,  the  joint,  when  it  comes 
to  table,  will  do  credit  neither  to  the 
butcher  nor  the  cook,  as  it  will  not  be 
tender.  Wash  the  outside  well,  lest  it 
should  have  a bad  flavour  from  keeping ; 
then  flour  it  and  put  it  down  to  a nice 
brisk  fire,  at  some  distance,  so  that  it 
may  gradually  warm  through.  Keep 
continually  basting,  and  about  hour 
before  it  is  served,  draw  it  nearer  to  the 
fire  to  get  nicely  brown.  Sprinkle  a little 
fine  salt  over  the  meat,  pour  ofif  the 
dripping,  add  a little  boiling  water 
slightly  salted,  and  strain  this  over  the 
joint.  Place  a paper  ruche  on  the  bone, 
and  send  red-currant  jelly  and  gravy  in  a 
tureen  to  table  with  it.  Time. — About  4 
hours.  Average  cost,  lOtf.  per  lb.  Suffi- 
cient for  8 to  iO  persons.  Seasonahle. — 
In  best  season  from  September  to  March. 

MUTTOTJ",  Boiled  Leg  of. 

Ingredients.  — Mutton,  water,  salt. 
Mode. — A leg  of  mutton  for  boiling 
should  not  hang  too  long,  as  it  will  not 
look  a good  colour  when  dressed.  Cut 
off  the  shank-bone,  trim  the  knuckle, 
and  wash  and  wipe  it  very  clean  ; plunge 
it  into  sufficient  boiling  water  to  cover  it; 
let  it  boil  up,  then  draw  the  saucepan  to 
the  side  of  the  fire,  where  it  should  re- 
main till  the  finger  can  be  borne  in  the 
water.  Then  place  it  sufficiently  near 
the  fire,  that  the  water  may  gently 
simmer,  and  be  very  careful  that  it  does 
not  boil  fast,  or  the  meat  will  be  hard. 
Skim  well,  add  a little  salt,  and  in  about 
2i  hours  after  the  water  begins  to  sim- 
mer, a moderate-sized  leg  of  mutton  will 
bo  done.  Serve  with  carrots  and  mashed 
turnips,  which  may  be  boiled  with  the 
meat,  and  send  caper  sauce  to  table  with 
it  in  a tureen.  Time. — A moderate-sized 
leg  of  mutton  of  9 lbs.,  2^  hours  after  the 
water  boils;  one  of  12  lbs.,  3 hours. 
Average  cost,  per  lb.  Sufficient. — 
A moderate-sized  leg  of  mutton  for  0 or 
8 persons.  Seasonable  nearly  all  the 
year,  but  not  so  good  in  J une,  J uly,  and 
August- 

iVo«.— When  meat  is  liked  very  tho- 
roughly cooked,  allow  more  time  than 
stated  above.  The  liquor  this  joint  was 
boiled  in  should  bo  converted  into  soup. 

MUTTON.  Boned  Leg  of,  Stuffed. 

Inaredients. — A small  leg  of  mutton, 
•roighiug  6 or  7 lbs.,  forcemeat,  2 shalots 


Mutton,  Boast  Leg  of 


finely  minced.  Mode. — Make  a force- 
meat, to  which  add  2 finelj’-mineed  sh» 
lots.  Bono  the  leg  of  mutton,  without 
spoiling  the  skin,  and  cut  off  a great  dea; 
of  the  fat.  Fill  the  hole  up  whence  the 
bone  was  taken  with  the  forcemeat,  and 
sow  it  up  underneath,  to  prevent  its 
falling  out.  Bind  and  tie  it  up  com- 
pactly, and  roast  it  before  a nice  clear 
fire  for  about  2h  hours  or  rather  longer ; 
remove  the  tape  and  send  it  to  table  with 
a good  gravy.  It  may  T>®  glazed  or  not, 
as  preferred.  Time. — 2h  hours,  or  rather 
longer.  Average  cost,  is.  8d.  Sufficient 
for  6 or  7 persons.  Seasonable  at  any 
time. 

MUTTON,  Braised  Leg  of. 

Ingredients. — 1 small  leg  of  mutton,  4 
carrots,  3 onions,  1 faggot  of  savoury 
herbs,  a bunch  of  parsley,  seasoning  to 
taste  of  pepper  and  salt,  a few  slices  of 
bacon,  a few  veal  trimmings,  ^ pint  of 
gravy  or  water.  Mode. — Line  the  bot- 
tom of  a braising-pan  with  a few  slices 
of  bacon,  put  in  the  carrots,  onions, 
herbs,  parsley,  and  seasoning,  and  over 
these  place  the  mutton.  ■ Cover  the 
whole  with  a few  more  slices  of  bacon 
and  the  veal  trimmings,  pour  in  the 
gravy  or  water,  , and  stew  very  gently  for 
4 hours.  Strain  the  gravj',  reduce  it  to 
a glaze  over  a sharp  fire,  glaze  the  mut- 
ton with  it,  and  send  it  to  table,  placed 
on  a dish  of  white  haricot  beans  boiled 
tender,  or  garnished  with  glazed  onions. 
Time. — 4 hours.  Average  cost,  5s.  Suffi- 
cient for  6 or  7 persons.  Seasonable  at 
any  time. 

MUTTON,  Roast  Leg  of. 

Ingredients. — Leg  of  mutton,  a little 
salt.  Mode. — As  mutton,  when  freshly 
killed,  is  never  tender,  hang  it  almost  a.* 


LEG  OP  irCTTOIT. 


long  as  it  will  keep  ; flour  it,  and  put  It 
in  a cool  aiiy  place  for  a few  days,  if  the 
weather  will  permit.  Wash  off  the 
tiour.  wipe  it  very  dry,  and  cut  off  the 
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Mutton,  Boast  Loin  of 


shank-bone  ; put  it  down  to  a brisk  clear 
fire,  drcdgo  with  flour,  and  keep  con- 
tinually  basting  the  whole  time  it  is 
cooking.  About  20  minutes  before 
serving,  draw  it  near  the  fire  to  get 
nicely  brown  ; sprinkle  over  it  a little 
salt,  dish  the  meat,  pour  off  the  dripping, 
add  some  boiling  water  slightly  salted, 
strain  it  over  the  joint,  and  serve.  Time. 
— A leg  of  mutton  weighing  10  lbs., 
aboit  21  or  2.J  hours  ; one  of  7 lbs., 
about  2 liours,  or  rather  less.  Average 
cost,  8M.  per  lb.  Sufficient. — A mode- 
rate-sized leg  of  mutton  sufficient  for  6 
or  8 persoiw.  Seasonable  at  any  time, 
but  not  so  good  in  June,  July,  and 
August. 

MUTTON,  Boast  Loin  of. 

Ingredients. — Loin  of  mutton,  a little 
salt.  Mode. — Cut  and  trim  off  the  super- 
fluous fat,  and  see  that  the  butcher  joints 


loiir  or  MUTTOir. 


the  meat  properly,  as  thereby  much 
annoyance  is  saved  to  the  carver,  when 
it  comes  to  table.  Have  ready  a nice 
clear  fire  (it  need  not  be  a very  wide 
largo  one),  put  down  the  meat,  dredge 
with  flour,  and  baste  well  until  it  is  done. 
Make  the  gravy  as  for  roast  leg  of  mut- 
ton, and  serve  very  hot.  Time. — A loin 
of  mutton  weighing  6 lbs.,  1.1  hour,  or 
rather  longer.  Average  cost,  8\d.  per  lb. 
Sufficient  for  4 or  6 persona.  Seasonable 
at  any  time. 

MUTTON,  Boiled  Lorn  of  (very 
Excellent). 

Ingredients. — About  6 lbs.  of  a loin  of 
mutton,  .1  teaspeonful  of  pepper,  1 tea- 
spoonful of  pounded  allspice,  i teaspoon- 
ful of  mace,  ^ teaspoonful  of  nutmeg, 
6 cloves,  forcemeat,  1 glass  of  port  wine, 
2 Lablespoonfuls  of  mushroom  ketchup. 
Mo<le. — Hang  tie  mutton  till  tender, 
bone  it,  and  oprinkle  over  it  pepper, 
mace,  cloves,  ahcpice,  and  nutmeg  in  the 
above  proportion,  all  of  which  must  bo 
pounded  very  fine.  Let  it  remain  for  a 
<ilay,  then  make  a forcemeat,  'v»ver  the 


Mutton,  Bagout  of  cold  Neck  of 


meat  with  it,  and  roll  and  bind  it  up 
firmly.  Half  b.ake  it  in  a slow  oven,  let 
it  grow  cold,  take  off  the  fat,  and  put  the 
gravy  into  a stewpan  ; flour  the  meat, 
put  it  in  the  g^vy,  and  stew  it  till  per- 
fectly tender.  Now  take  out  the  meat, 
unbind  it,  add  to  the  gravy  wine  and 
ketchup  as  above,  give  one  boil,  and 
pour  over  the  meat.  Serve  with  red^ 
currant  jelly ; and,  if  obtainable,  a few 
mushrooms  stowed  for  a few  minutes  in 
the  gravy,  will  be  found  a great  improve- 
ment. Tvne.  — 1 h hour  to  bake  the  meat, 
1.^  hour  to  stew  gently.  Average  cost 
4s.  9d.  Sufficient  for  6 or  (i  persons, 
Seasonable  at  any  time. 

Note. — This  joint  will  bo  found  very 
nice  if  rolled  and  stuffed,  as  heredirecte(L 
and  plainly  roasted.  It  should  be  well 
basted,  and  served  with  a good  gravy  and 
currant  jelly. 

MUTTON,  BoUed  Neck'of. 

Ingredients. — 4 lbs.  of  the  middle,  or 
best  end  of  the  neck  of  mutton  ; a little 
salt.  Mode. — Trim  off  a portion  of  the 
fat,  should  there  be  too  much,  and  if  it 
is  to  look  particularly  nice,  the  chine- 
bone  should  bo  sawn  down,  the  ribs 
stripped  half-way  down,  and  the  ends  of 
the  bones  chopped  off  ; this  is,  however, 
not  necessary.  Put  the  moat  into  sufli 
cienc  boiling  water  to  cover  it ; when  it 
boils,  add  a little  salt  and  remove  all  the 
scum.  Draw  the  saueepan  to  the  side  of 
the  tire,  and  let  the  water  get  so  oool  that 
tho  finger  may  bo  borne  in  it ; then  sim- 
mer very  slorAyand  gently  until  tho  meat 
is  done,  which  will  be  in  about  l.t  hour, 
or  rather  more,  reckoning  from  the  tin>g 
that  it  begins  to  simmer.  Serve  with 
turnips  and  caper  sauce,  and  pour  a little 
of  it  over  the*meat.  Tho  tumiiis  should 
bo  boiled  with  tho  mutton  ; and  when  at 
hand,  a few  carrots  will  also  bo  found  an 
improvement.  These,  however,  if  very 
largo  and  thick,  must  be  cut  into  long 
thinnish  pieces,  or  they  will  not  be  suffi- 
ciently done  by  tho  time  the  mutton  is 
reidy.  Garnish  the  dish  with  carrots 
arid  turnips,  placed  alternately  round  the 
mutton.  Time. — 4 lbs.  of  the  neck  of 
mutton,  about  1^  hour.  Average  cost, 
8.jd.  per  lb.  Suffiiaent  for  6 or  7 persons. 
Seasonable  at  any  time. 

MUTTON,  Bagout  of  Cold  Neck  of. 

'Cold  Meat  Cookery.]  Ingredients. 
— Yhe  remains  of  a cold  ueck  or  Vriu  of 
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mutton,  2 oz.  of  butter,  a little  flour, 

Z onions  sliced,  ^ pint  of  water,  2 small 
carrots,  2 turnips,  pepper  and  salt  to 
tiiste.  Mode. — Cut  the  mutton  into  small 
chops,  and  trim  off  the  greater  portion 
of  the  fat ; put  the  butter  into  a stew- 
pan,  dredge  in  a little  flour,  add  the 
sliced  onions,  and  keep  stirring  till 
brown ; then  put  in  the  meat.  When 
this  is  quite  brown,  add  the  water,  and 
the  carrots  and  turnips,  which  should  be 
cut  into  very  thin  slices ; season  with 
pepper  and  salt,  and  stew  till  quite  ten- 
der, which  will  be  in  about  J hour.  When 
in  season,  green  peas  may  be  substituted 
for  the  carrots  and  turnips : they  should 
be  piled  in  the  centre  of  the  dish,  and 
the  chops  laid  round.  Time. — i hour. 
Average  cost,  exclusive  of  the  meat,  id. 
Seasonable,  with  peas,  from  June  to 
August. 

MUTTON,  Boast  Neck  of. 

Ingredi'ents. — Neck  of  mutton  ; a little 
salt.  Mode. — For  roasting,  choose  the 
middle,  or  the  best  end,  of  the  neck  of 
mutton,  and  if  there  is  a very  large  pro- 
portion of  fat,  trim  off  some  of  it,  and 


BKCK  OP  MUTTOX. 

1—2.  Best  end.  2—3.  Scrag. 


save  it  for  making  into  suet  puddings, 
which  will  be  found  exceedingly  good. 
Lot  the  bones  be  cut  short,  and  see  that 
it  is  properly  jointed  before  it  is  laid 
down  to  the  fire,  as  they  will  bo  more 
easily  separated  when  they  come  to  table. 
Place  the  joint  at  a nice  brisk  fire,  dredge 
it  with  flour,  and  keep  continually  bast- 
ing until  done.  A few  minutes  before 
serving,  draw  it  nearer  the  fi  ro  to  aoquire 
a nice  colour,  sprinkle  over  it  a little 
salt,  pour  off  the  dripping,  add  a little 
boiling  water  slightly  salted  ; strain  this 
over  the  meat  and  servo.  Red-currant 
jolly  may  be  sent  to  table  with  it.  Time. 

4 lbs.  of  the  neck  of  mutton,  rather 

more  than  1 hour.  Average  cost,  8^d. 
per  lb.  Sufficient  for  4 or  6 persons. 
Seasonable  at  any  time. 


Mutton  Pudding 


MUTTON  PIE. 

[Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  a cold  leg,  loin,  or 
nock  of  mutton,  pepper  and  salt  to  taste 
2 blades  of  pounded  mace,  1 dessert- 
spoonful of  chopped  parsley,  1 teaspoon- 
ful of  minced  savoury  herbs ; when  liked, 
a little  minced  onion  or  sbalot ; 3 or  4 
potatoes,  1 teacupful  of  gravy ; crust. 
Mode. — Cold  mutton  may  bo  made  into 
very  good  pies  if  well  seasoned  and  mix  ed 
with  a few  herbs  ; if  the  leg  is  used,  cut 
it  into  very  thin  slices ; if  the  loin  or 
neck,  into  thin  cutlets.  Place  some  at 
the  bottom  of  the  dish  ; season  well  with 
pepper,  salt,  mace,  parsley,  and  herbs  ; 
then  put  a layer  of  potatoes  sliced,  then 
more  mutton,  and  so  on  till  the  dish  is 
full ; add  the  gravy,  cover  with  a crust, 
and  bake  for  1 hour.  Time. — 1 hour. 
Seasonable  at  any  time. 

Note. — The  remains  of  an  underdone 
leg  of  mutton  may  be  converted  into  a 
vsry  good  family  pudding,  by  cutting 
the’^meat  into  slices,  and  putting  them 
into  a basin  lined  with  a suet  crust.  It 
should  be  seasoned  well  with  pepper, 
salt,  and  minced  sbalot,  covered  with  a 
crust,  and  boded  for  about  three  hours. 

MUTTON  PIE. 

Ingredients. — 2 lbs.  of  the  neck  or  loin 
of  mutton,  weighed  after  being  boned  ; 

2 kidneys,  pepper  and  salt  to  taste, 

2 teacup'fuls  of  gravy  or  water,  2 table- 
spoonfuls of  minced  parsley ; when  liked, 
a little  minced  onion  or  shalot ; puff 
crust.  Mode. — Bone  the  mutton,  and 
cut  the  meat  into  steaks  all  of  the  same 
thickness,  and  leave  but  very  little  fat. 
Cut  up  the  kidneys,  and  arrange  these 
with  the  meat  neatly  in  a pie-dish ; 
sprinkle  over  them  the  minced  parsley 
and  a seasoning  of  pepper  and  salt ; 
pour  in  the  gravy,  and  cover  with  a 
tolerably  good  puff  crust.  Bake  for  1.] 
hour,  or  sather  longer,  should  the  pie  be 
very  large,  and  let  the  oven  be  rather 
brisk.  A well-mado  suet  crust  may  be 
used  instead  of  puff  crust,  and  will  be 
found  exceedingly  good.  Time. — l.J  hour, 
or  rather  longer.  Average  cost,  2s.  Suffi- 
cient for  6 or  6 persons.  Seasonable  at 
any  time. 

MUTTON  PUDDING. 

Ingredients.  — About  2 lbs.  of  the  chump 
^ end  of  the  loin  of  mutton,  weighed  after 
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Mutton,  Boast  Saddle  of 


being  boned ; pepper  and  salt  to  taste, 
suet  crust  made  with  milk,  in  the  propor- 
tion of  6 oz.  of  suet  to  each  poimd 
of  flour ; a very  small  quantity  of  minced 
onion  (this  may  be  omitted  when  the 
flavour  is  not  likod).  Mode. — Cut  the 
meat  into  rather  thin  slices,  and  season 
. them  with  pepper  and  salt ; line  the 
pudding-dish  with  cnist ; lay  in  the 
meat,  and  nearly,  but  do  not  quite,  fill 
it  up  with  water ; when  the  flavour  is 
liked,  add  a small  quantity  of  minced 
onion  ; cover  with  crust,  and  proceed  in 
the  same  manner  as  directed  in  recipe  for 
rump  steak  and  kidney  pudding.  Time. 
— About  3 hours.  Average  cost,  Is.  9(f. 
Sujicienl  for  6 persons.  Seasonable  all 
the  year,  but  more  suitable  in  winter. 

MUTTON,  Boast  Saddle  of. 

Ingredients. — Saddleof  mutton ; a little 
salt.  Mode. — To  insure  this  joint  being 
tender,  lot  it  hang  for  ten  days  or  a fort- 
night, if  the  weather  permits.  Cut  off 
the  tail  and  flaps,  and  trim  away  every 


pirrt  that  has  not  mdisputable  preten- 
sions to  bo  eaten,  •nd  have  the  skin 
taken  off  and  skewered  on  again.  Put  it 
down  to  a bright,  clear  fire,  and,  when 
the  joint  has  been  cooking  for  an  hour, 
remove  the  skin  and  dredge  it  with 
flour.  It  should  not  be  placed  too  near 
the  fire,  as  the  fat  should  not  be  in  the 
slightest  degree  burnt,  but  kept  con- 
stantly basted,  both  before  and  after 
the  skin  is  removed.  Sprinkle  some  salt 
over  the  joint ; make  a little  gravy  in  the 
dripping-pan  ; pour  it  over  the  meat, 
which  send  to  table  with  a tureen  of 
made  gravy  and  red-currant  jolly.  Time. 
— A saddle  of  mutton  weighing  10  lbs., 
2,j  hours  ; 14  lbs.,  3:J  hours.  When  liked 
underdone,  allow  rather  less  time.  Ave- 
rage cost,  10<Z.  per  lb.  SuMcient.  — 
A moderate-sized  saddle  of  10  lbs.  for 
7 or  8 persons.  Seasonable  all  the 
year ; not  so  good  when  lamb  is  in  full 
season. 


Mutton  Soup,  Good 


MUTTON,  Boast  Shoulder  of. 

Ingredients. — Shoulder  of  mutton;  a 
little  salt.  Mode. — Put  the  joint  down 
to  a bright,  clear  fire  ; floiur  it  well,  and 
keep  continually  basting.  About  | hour 
before  serving,  draw  it  near  the  fire,  that 


BHOULOBB  ov  HUTTON. 


the  outside  may  acquire  a nice  brown 
colour,  but  not  sufficiently  near  to  blacken 
the  fat.  Sprinkle  a little  fine  salt  over 
the  meat,  empty  the  dripping-pan  of  its 
contents,  pour  in  a little  boiling  water 
slightly  salted,  and  strain  this  over  the 
joint.  Onion  sauce,  or  stewed  Spanish 
onions,  are  usually  sent  to  table  with 
this  dish,  and  sometimes  baked  potatoes. 
Time. — A shoulde.  .>i  mutton  weighing 
6 or  7 lbs.,  li  hour.  Average  cost,  %d. 
per  'b  Su_fficient  for  5 or  6 persons. 
Seasonable  at  any  time. 

Note. — Shoulder  of  mutton  may  be 
dressed  in  a variety  of  ways ; boiled, 
and  served  with  onion  sauce;  boned, 
and  stuffed  with  a good  veal  forcemeat ; 
or  baked,  with  sliced  potatoes  in  the 
dripping-pan. 

MUTTON  SOUP,  Good. 

Ingredients. — A neck  of  mutton  about 
6 or  6 lbs. , 3 carrots,  3 turnips,  2 onions, 
a large  bunch  of  sweet  herbs,  including 
parsley ; salt  and  pepper  to  taste ; a 
little  sherry,  if  liked  ; 3 quarts  of  water. 
Mode. — Lay  the  ingredients  in  a covered 
pan  before  the  fire,  and  let  them  remain 
there  the  whole  day,  stirring  occasionally. 
The  next  day  put  the  whole  into  a stew- 
pan,  and  place  it  on  a brisk  fire.  When 
It  commences  to  boil,  take  the  pan  off 
the  fire,  and  put  it  on  one  side  to  simmer 
until  the  meat  is  done.  When  ready  for 
use,  take  out  the  meat,  dish  it  up  with 
carrots  and  turnips,  and  send  it  to  table ; 
strain  the  soup,  let  it  cool,  skim  off  all 
the  fat,  season  and  thicken  it  with  a 
tablespoonful,  or  rather  more,  of  arrow- 
root  ; flavour  with  a little  sherry,  simmer 
for  o minutes,  and  servo.  Time.  — 
15  hours.  Average  cost,  inoluding  the 
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meat,  1<.  Zd.  per  quart.  Seasonable  at 
any  time.  Sufficient  for  8 persons. 

NASTUBTIUMS,  Pickled  (a  very 
good  Substitute  for  Capers). 

Ingredients. — To  each  pint  of  vinegar, 

1 oz.  of  salt,  6 peppercorns,  nasturtiums. 
Mode. — Gather  the  nasturtium  pods  on  a 
dry  day,  and  wipe  them  clean  with  a 
cloth ; put  them  in  a dry  glass  bottle,  with 
vinegar,  salt,  and  pepper,  in  the  .above 
proportion.  If  you  cannot  find  enough 
ripe  to  fill  a bottle,  oork  up  what  you 
have  got  until  you  have  some  more  fit ; 
they  may  be  added  from  day  to  day. 
Bung  up  the  bottles,  and  seal  or  rosin 
the  tops.  They  will  be  fit  for  use  in  10 
or  12  mouths  ; and  the  best  way  is  to 
make  them  one  season  for  the  next. 
Seasonable. — Look  for  nasturtium-jiods 
from  the  end  of  July  to  the  end  of 
August. 

NECTARINES,  Preserved. 

IngredUnls. — To  every  lb.  of  sugar 
allow  pint  of  water ; nectarines.  Mode. 
— Divide  the  nectarines  in  two,  take  out 
the  stones,  and  make  a strong  syrup  with 
sugar  and  water  in  the  above  proportion. 
Put  in  the  nectarines,  and  boil  them 
until  they  have  thoroughly  imbibed  the 
sugar.  Keep  the  fruit  as  whole  as  pos- 
sible, and  turn  it  carefully  into  a pan. 
The  next  day  boil  it  again  for  a few  mi- 
nutes, take  out  the  nectarines,  put  them 
into  jars,  boil  the  syrup  quickly  for  five 
minutes,  pour  it  over  the  fruit,  and, 
when  cola,  cover  the  preserve  down. 
The  syrup  and  preserve  must  be  carefully 
skimmed,  or  it  will  not  bo  clear.  Thm. 
— 10  miinitos  to  boil  the  sugar  and  w.ater; 
20  minutes  to  boil  the  fruit  the  first  time, 
10  minutes  the  second  time  ; 5 minutes 
to  boii  the  syrup.  Seasoivothle  in  August 
and  Se|V.Bmber,  but  cheapest  in  Sep- 
tember. 

NECTAB,  Welsh. 

Ingredie\.s. — 1 lb.  of  raisins,  3 lemons, 

2 lbs.  of  loaf  sugar,  2 gallons  of  boiling 
water.  Moile.  — Cut  the  peel  of  the 
lemons  very  thin,  pour  upon  it  the  boil- 
ing water,  and,  when  cool,  add  the 
strained  juice  of  the  lemons,  the  sug-ar, 
and  the  raisins,  stoned  and  chopped  very 
fine.  Let  it  stand  4 or  5 days,  stirring 
B*  «7ory  day  , thou  strain  it  through  a 
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jelly-bag,  and  bottle  it  for  present  us*x 
Time. — 4 or  6 days.  Average  cost,  \s.iid 
Sufjicienit  to  m.  ke  2 gallons. 

NEGUS,  to  mike. 

Ingredients.  — To  every  pint  of  port 
wine  allow  1 quart  of  boiling  water,  x llj* 
of  sugar,  1 lemon,  grated  nutmeg  to 
taste.  Mode. — As  this  beverage  is  more 
usually  drunk  at  children’s  parties  than 
at  any  other,  the  wine  need  not  be  very 
old  or  expensive  for  the  purpose,  a new 
fruity  wine  answering  very  well  for  is. 
P>i*  the  wine  into  a jug,  ruo  some  lumps 
of  sugar  (equal  to  ^ lb. ) on  the  lemon-rind 
until  all  the  yellow  part  of  the  skin  is 
absorbed,  then  squeeze  the  juice,  and 
strain  it.  Add  the  sugar  and  lemon- 
juice  to  the  port-wine,  with  the  grated 
nutmeg ; pour  over  it  the  boiling  water, 
cover  the  jug,  and,  when  the  beverage 
has  cooled  a little,  it  will  be  fit  for  use. 
Negus  may  also  bo  made  of  sherry,  or 
any  other  sweet  white  wine,  but  is  more 
usually  made  of  port  than  of  any  other 
beverage.  Sufficient. — Allow  1 pint  of 
wine,  with  the  other  ingredients  in  pro- 
portion, for  a party  of  9 or  10  children. 

NOVEMBEB-BILLS  OP  PARE 
Dinner  for  18  persons. 

First  Course. 
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Second  Course. 

Hsanch  of  Mntton. 

Cold  Oame  Pie. 

f 

G» 

Vase  of 

o 

>"0 

0 

Flowers. 

0. 

Ou 

s 

? 

39 

o 

Boiled  Hem. 

Boiled  Turkpv  aud  Celery 

Sauce. 

Third  Cowtt. 


> 

Partridges, 

ja 

*0 

removed  by 

CO 

5* 

Plum-puddiog. 

bd 

H 

8» 

■* 

^ Wine  Jelly. 

.0 

a . CO 

o3  _ , 
o 3 vaae  of 

0.  O) 

• 5!  « 

a S Flowers. 

.2 

• 9^ 

^ Blancmange. 

o O s 

> frt 

9 

Snipes, 

8 

i 

removed  by 

•c 

m 

Charlotte  glacee. 

< 

Dessert  and  Ices. 


Dinner  for  12  persons. 

First  Course.  — Haro  soup ; Julienne 
soup  ; bakod  cod  ; soles  k la  Normandie. 
Entries. — Riz  do  veau  aux  tomatos  ; lob- 
ster patties  ; mutton  cutlets  and  Soubise 
sauce ; croiitados  of  marrow  aux  fines 
horbes.  Second  Course. — Roast  sirloin 
of  beof ; braised  goose  ; boiled  fowls  and 
celery  sauce ; bacon-chock,  garnished 
with  sprouts.  Third  Course.  — Wild  ducks; 
partridges  ; apples  h.  la  Portugaise  ; Ba- 
varian cream  ; apricot-jam  sandwiches  ; 
cheesecakes ; Charlotte  h la  vaniUe ; 
plum-pudding ; dessert  and  ices. 

Dinner  for  b persons. 

First  Course.  — Mulligatawny  soup  ; 
fried  slices  of  codfish  and  oyster  sauce  : 
eels  en  matelote.  Entries.  — Broiled 
pork  cutlets  and  tomato  sauce  ; tendrons 
tie  veau  a la  jar'buiere.  Secon,d  Course. 


November,  Plain  Family  Dinners 


— Boiled  leg  of  mutton  and  vegetables  r 
roast  goose ; cold  game  pie.  Third 
Course. — Snipes;  teal;  apple  souffle  ; 
iced  Charlotte ; tartlets ; champagne 
jellv  ; oolTee  cream  ; mince  pies ; dessert 
and  ices. 


Dinners  for  0 persons. 

First  Course. — Oyster  soup  ; crimped 
cod  and  oyster  sauce ; friea  perch  and 
Dutch  sauce.  Entries. — Pigs’  feet  h la 
Bdchamel ; curried  rabbit.  Second  Course. 
— Roast  sucking-pig;  boiled  fowls  and 
oyster  sauce  ; vegetables.  Third  Course. 
-bugged  hare;  meringues  k laerfime; 
apple  custard ; vol-au-vent  of  pears ; 
whipped  cream  ; cabinet  pudding  ; 
dessert. 


First  Course. — Game  soup  ; slices  of 
codfish  and  Dutch  sauce ; fnod  eels. 
Entrees. — Kidneys  k la  Maltre  d’Hfitel ; 
oyster  patties.  Second  Course. — Saddle 
of  mutton  ; boiled  capon  and  rice  ; small 
ham  ; lark  pudding.  Third  Course. — 
Roast  hare ; apple  tart ; pineapple 
cream  ; clear  jelly  ; cheesecakes ; mar- 
row pudding;  Nesselrode  pudding; 
dessert. 


NOVEMBER,  Plain  Family  Din- 
ners for. 

Sunday. — 1.  White  soup.  2.  Roast 
haunch  of  mutton,  haricot  beans,  po- 
tatoes, 3,  Apple  tart,  ginger  pud- 
ding. 

Monday. — 1.  Stowed  eels.  2.  Veal 
cutlets  garnished  with  rolled  bacon  : cold 
mutton  and  winter  salad.  3.  Baked  rice 
pudding. 

Tuesday. — 1,  Roast  fowls,  garnished 
with  water-cresses  boiled  bacon-cheek  ; 
hashed  mutton  from  remains  of  haunch. 
2.  Apple  pudding. 

Wednesday. — 1.  Boiled  leg  of  pork, 
carrots,  parsnips,  and  pease-pudding ; 
fowl  croquettes  made  with  remainder  of 
cold  fowl.  2.  Baroness  pudding. 

Thursday.  — 1.  Cold  pork  and  mashed 
potatoes ; roast  partridges,  bread  sauce 
and  gravy.  2.  The  remainder  of  the 
pudding  cut  into  neat  slices,  and  warmed 
through,  and  served  with  sifted  sugv 
sprinkled  over ; apple  fritters. 
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Friday. — 1.  Roast  hare,  gravy,  and 
currant  jelly ; rump-steak  and  oyster- 
sauce  ; vegetables,  2.  Macaroni. 

Satunlay. — 1.  Jugged  hare;  small 
mutton  pudding.  2.  Pig  pudding. 


Sunday. — 1.  Crimped  cod  and  oyster 
sauce.  2.  Roast  fowls,  small  boiled  ham, 
vegetables  ; rump-steak  pie.  3.  Baked 
apple  pudding,  open  jam  tart. 

Monday.  — 1.  The  remainder  of  cod 
warmed  in  maltre  I’hAtel  sauce.  2. 
Boiled  aitchbone  oi  ooef,  carrots,  par- 
snips, suet  dumplin;s^.  1 - Baked  bread- 
and-butter  pudding 

Tuesday. — 1.  •.'lade  from  li- 

quor in  which  beet  "Vt), a boned-  2.  Cold 
beef,  mashed  potatoes mu'cton  cutlets 
and  tomato  sauce.  3.  Carrot  pud- 
ding. 

Wednesday. — 1.  Fried  soles,  melted 
butter.  2.  Roast  leg  of  poiLr,  apple 
sauce,  vegetables.  3.  Macaroni 
Parmesan  cheese, 

Thursday. — 1 , Bubbl  e-and-squeak  from 
remains  of  cold  beef ; curried  pork. 
2.  Baked  Semolina  pudding. 

Friday. — 1.  Roast  leg  of  mutton, 
stewed  Spanish  onions,  potatoes.  2. 
Apple  tart. 

Saturday. — 1.  Hashed  mutton  ; boiled 
rabbit  and  onion  sauce ; vegetables.  2. 
Damson  pudding  made  with  bottled 
fruit. 

NOVEMBER,  Things  in  Season. 

Fish. — Brill,  carp,  cod,  crabs,  eels, 
gudgeons,  haddocks,  oysters,  pike,  soles, 
tench,  turbot,  whiting. 

Meat.  — Beef,  mutton,  veal,  doe 
venison. 

Poultry. — Cliickons,  fowls,  goese,larks, 
pigeons,  pullets,  rabbits,  teal,  turkeys, 
widgeons,  wild-duck. 

Game. — Hares,  partridges,  pheasants, 
snipes,  woodcocks. 

Vegetahle*. — Beetroot,  cabbages,  car- 
rots, celery,  lettuces,  late  cucumbers, 
onions,  potatoes,  salading,  spinach, 
sprouts — various  herbs. 

Frtut. — Apples,  bullaces,  chestnuts, 
^berts,  grapes,  pears,  walnuts 


NOVEMBER-EILLS  OF  PABF 
FOR  A GAME  DINNER. 
Dinner  for  30  persons. 
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Entremets  and  Removes. 
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NOYEAU  .CREAM. 

Ingredy,ents. — oz.  of  isinglass,  the 
jjnice  ‘‘f  2 lenaons,  noyeau  and  pounded 
Bupar  to  taste,  1 i pint  of  cream.  Mode. 
— Dissolve  tlie  isinglass  in  a little  boiling 
water,  add  the  lemon-juice,  and  strain 
this  to  the  cream,  putting  in  sufficient 
uoyeau  and  sugar  to  flavour  and  sweeten 
the  mixture  nicely ; whisk  the  cream 
w ell,  put  it  into  an  oiled  mould,  and  set 
t he  mould  in  ice  or  in  a cool  place ; turn 
it  out,  and  garnish  the  dish  to  taste. 
Time.  — Altogether,  ^ hoiur.  Average 
cost,  with  cream  at  Is.  per  pint  and  the 
best  isinglass,  4s.  Sufficient  to  fill  « 
q uiurt  mould.  SeasonabU  at  any  timo- 


NO'YEATJ,  Homo-made. 

Ingredients. — 2 oz.  of  bitter  almonds, 
1 oz.  of  sweet  ditto,  1 lb.  of  loaf  sugar, 
the  rinds  of  3 lemons,  1 quart  of  Irish 
whiskey  or  gin,  1 tablespoonful  of  cla- 
rified honey,  .-i  pint  of  new  milk.  Mode 
— Blanch  and  pound  the  almonds,  and 
mix  with  them  the  sugar,  which  should 
also  be  pouuded.  Boil  the  milk ; let  it 
stand  till  quite  cold;  then  mix  all  the 
ingredients  together,  and  let  them  re- 
main for  10  days,  shaking  them  every 
day.  Filter  the  mixture  through  blot- 
ting-paper, bottle  off  for  use  in  small 
bottles,  and  seal  the  corks  down.  This 
will  be  found  useful  for  flavouring  many 
sweet  dishes.  A tablespoonful  of  the 
above  noyeau,  added  to  a pint  of  boiled 
custard  instead  of  brandy  as  given  in  our 
recipe  for  custard,  makes  an  exceed- 
ingly agreeable  and  delicate  flavour. 
Average  cost,  2s.  9d.  Sufficient  to  make 
about  2.j  pints  of  noyeau.  Seasonable. — 
May  be  made  at  any  tima 

OCTOBER— BILLS  OF  FARE. 


Dinner  for  18  persons. 
First  Course. 


Mock-Turtle  Soup, 

CD 

O 

removed  bv 

Cihuped  Cod  and  Oyster 

5* 

Sauce. 

4; 

9» 

Vase  of 

d 

Flowers. 

s 

•1 

3 

9 

3 

As 

Julimne  Soup, 

m 

retcoved  by 

JtCn  l*oiy  and  Dutch 

Sauce. 

Entries. 

Sweetbreads  and  Tomato 

O 

Sauoe. 

m 

B 

o 

CD 

*m 

Vase  of 

D 

Flowers. 

a 

•d 

9 

» 

• 

Frieandeau  do  Veau  and 

” 1 

Celery  Sauce. 

218 


TEE  DICTIONARY  C\F  COOKERY. 


October— Bills  of  Fare 


Second  Course. 
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Dessert  aud  Ices. 


Dinner  for  12  persona. 

First  Course. — Carrot  soup  k la  Cr6ci ; 
soup  k la  Heine  ; baked  cod ; stewed  eels. 
Entrees.  — Riz  de  Veau  and  tomato 
sauce  ; vol-au-vent  of  chicken ; pork 
cutlets  and  sauce  Robert ; grilled  mush- 
rooms. Second  Course. — Rump  of  beef 
k la  jardinikre  ; roast  goose  ; boiled  fowls 
and  celery  sauce  ; tongue,  garnished  ; 
vegetables.  Third  Course.  — Grouse  ; 
pheasants;  quince  jelly;  lemon  cream; 
apple  tart ; compOte  of  poaches ; Nes- 
selrode jiudding  ; cabinet  pudding;  scal- 
loped oysters  ; dessert  and  ices. 

Dinner  for  8 persons. 

First  Course.  — Calfs  - head  soup  ; 
crimped  cod  and  oyster  sauce ; stewed 
eels.  E)Uries. — Stewed  mutton  kidneys; 
cimricd  sweetbreads.  Second  Course. — 
Roiled  leg  of  mutton,  garnished  with 
carrots  and  turnips ; roast  goose.  Third 
fowj-ic.— Partridges  ; fruit  jelly  ; luliau 
cream  ; vol-au-vent  of  pears  ; apple  tart; 
cabinet  Durlding ; dessert  and  ices. 


October— Bills  of  Fare 


Dinners  for  6 persons. 

First  Course.  — Hare  soup  ; broiled 
cod  k la  Maltre  d’ Hotel.  Haddocks  and 
egg  sauce.  Entrees. — Veal  cutlets,  gar- 
nished with  French  beans ; haricot 
mutton.  Second  Course. — Roast  haunch 
of  mutton  ; boiled  capon  and  rice ; vege- 
tables. Third  Course.  — Pheasants  ; 
punch  jelly  ; blancmange  ; apples  k la 
rortugaise;  Charlotte  k la  Vauille;  mar- 
row pudding ; dessert. 


First  Course. — Mock-turtle  soup  ; brill 
and  lobster  sauce  ; fried  whitings.  En- 
trees.— Fowl  k la  Bechamel ; oyster  pat- 
ties. Second  Course. — Roast  sucking-pig  ; 
stewed  rump  of  beef  k la  jardinikre ; 
vegetitbles.  Third  Course.  — Grouse  ; 
Charlotte  aux  pommos ; coffee  cream  ; 
cheesecakes ; apricot  tart ; iced  pudding; 
dessert. 

OCTOBEB,  Plain  Family  Dinnera 
for, 

Sunday. — 1.  Roast  sucking-pig,  tomato 
sauce  aud  brain  sauce  ; small  boiled  leg 
of  mutton,  'Capor  sauce,  turnips,  and 
carrots.  2.  Damson  tart,  boiled  batter 
pudding. 

Moixday. — 1.  Vegetable  soup,  mads 
from  liquor  that  mutton  was  boiled  in. 

2.  Sucking-pig  en  blanquette,  small 
meat  pie,  French  beans,  and  potatoes. 

3.  Pudding,  pies. 

Tuesday.  — 1.  Roast  partridges,  bread 
sauce,  and  gravy ; slices  of  mutton 
warmed  in  caper  sauce ; vegetables.  ‘L 
Baked  plum-pudding. 

Wednesday. — 1.  Roast  ribs  of  bee^ 
Yorkshire  pudding,  vegetable  marrow, 
and  potatoes.  2.  Damson  pudding. 

Thursday. — 1.  Fried  soles,  melted 
butter.  2.  Cold  beef  and  salad  ; mutton 
cutlets  and  tomato  sauce.  3.  Macaroni, 

Friday. — 1.  Carrot  soup.  2.  Boiled 
fowls  and  celery  sauce ; bacon-cheek, 
garnished  with  greens ; beef  rissoles, 
from  remains  of  cold  beef.  3.  Baroness 
pudding. 

Saturday. — 1.  Curried  fowl,  from  re- 
mains of  cold  ditto ; dish  of  rice,  rump- 
steak-and-kidney  pudding,  vegetables. 
2.  Stewed  pears  and  sponge  cakes. 


Sunday. — 1.  Crimped  cod  and  oyster 
sauce.  2.  Roast  haunch  of  mutton, 
brown  onion  sauce,  and  vegotabloa  3. 
Bullace  pudding,  baked  cusPtrds  in  cutis. 
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Monday. — 1.  The  remains  of  codfish, 
flaked,  and  warmed  in  a mattre  d'bfitel 
sauce.  2.  Cold  mutton  and  salad,  veal 
cutlets  and  rolled  bacon,  French  beans 
tnd  potatoes.  3.  Arrowroot  blancmange 
and  stowed  damsons. 

Tueiday. — 1.  Roast  hare,  gravy,  and 
red-ciurant  jelly  ; hashed  mutton,  vege- 
tables. 2.  Currant  dumplings. 

Wednesday.  — 1.  Jugged  hare,  from 
remains  of  roast  ditto  ; boiled  knuckle  of 
veal  and  rice ; boiled  bacon  cheek.  2. 
Apple  pudding. 

Thursday. — 1.  Roast  leg  of  pork,  apple 
sauce,  greens,  and  potatoes.  2.  Rice 
snowballs. 

Friday. — 1.  Slices  of  pork,  broiled, 
and  tomato  sauce,  mashed  potatoes ; 
roast  pheasants,  bread  sauce,  and  gravy. 
2.  Baked  apple  pudding. 

Saturday. — 1.  Rump-steak  pie,  sweet- 
breads. 2.  Ginger  pudding. 

OCTOBER,  Things  in  Season. 

Fish. — Barbel,  brill,  cod,  crabs,  eels, 
flounders,  gudgeons,  haddocks,  lobsters, 
mtillet,  oysters,  plaice,  prawns,  skate, 
soles,  tench,  turbot,  whiting. 

Meat.  — Beef,  mutton,  pork,  veal, 
venison. 

Poultry. — Chickens,  fowls,  geese,  larks, 
pigeons,  pullets,  rabbits,  teal,  turkeys, 
widgeons,  wild  ducks. 

Game.  — Blackcock,  grouse,  hares, 
partridges,  pheasants,  snipes,  woodcocks, 
doe  venison. 

Vegetables.  — Artichokes,  beets,  cab- 
bages, cauliflowers,  carrots,  celery,  let- 
tuces, mushrooms,  onions,  potatoes, 
sprouts,  tomatoes,  turnips,  vegetable 
marrows, — various  herbs. 

Fruit. — Apples,  black  and  white  bul- 
laces,  damsons,  figs,  filberts,  grapes, 
pears,  quinces,  walnuts. 

OMELET. 

Ingredients. — 6 eggs,  1 saltspoonful  of 
salt,  i saltapoonftd  of  pepper,  ^ lb.  of 
butter.  Break  the  eggs  into  a 

basin,  omitting  the  whites  of  3,  and  beat 

them  up  with 
the  salt  and 
pepper  until 
extremely 
lig'ht  ; then 
aad  2 oz.  of 
the  butter  broken  into  small  pieces,  and 
tiir  this  into  the  mixture.  Put  the  other 


Omelet,  the  Ctrre’s 


2 oz.  of  butter  into  a frying-pan,  make  it 
quite  hot,  and,  as  soon  as  it  begins  to 
bubble,  whisk  the  eggs,  4:c.,  very  briskly 
for  a minute  or  two,  and  pour  them  into 
the  pan ; stir  the  omelet  with  a sptoon  one 
way  until  the  mixture  thickens  and  be- 
comes firm,  and  when  the  whole  is  sot, 
fold  the  edges  over,  so  that  the  omelet 
assumes  an  oval  form;  and  when  it  is 
nicely  brown  on  one  side,  and  quite  firm, 
it  is  done.  To  take  off  the  rawness  on 
the  upper  side,  hold  the  pan  before  the 
fire  for  a minute  or  two,  and  brown  it 
with  a salamander  or  hot  shovel.  Serve 
very  expeditiously  on  a very  hot  dish, 
and  never  cook  until  it  is  just  wanted. 
The  flavour  of  this  omelet  may  bo  very 
much  enhanced  by  adding  minced  p.ars- 
ley,  minced  onion  or  eschalot,  or  grated 
cheese,  allowing  1 tablcspoonful  of  the 
former,  and  half  the  quantity  of  the 
latter,  to  the  above  proportion  of  eggs. 
Shrimps  or  oysters  may  also  bo  added : 
the  latter  should  be  scalded  in  their 
liquor,  and  then  bearded  and  cut  into 
small  pieces.  In  making  an  omelet,  be 
particularly  careful  that  it  is  not  too  thin, 
and,  to  avoid  this,  do  not  make  it  in  too 
largo  a frying-pan,  as  the  mixture  would 
then  spread  too  much,  and  taste  of  the 
outside.  It  should  also  not  be  greasy, 
burnt,  or  too  much  done,  and  should  be 
cooked  over  a gentle  fire,  that  the  whole 
of  the  substance  may  be  heated  without 
drying  up  the  outside. ' Omelets  are 
sometimes  served  with  gravy ; but  VlU 
should  never  be  poured  over  them,  but 
served  in  a tureen,  as  the  liquid  causes 
the  omelet  to  become  heavy  and  flat, 
instead  of  eating  light  and  soft.  In 
making  the  gravy,  the  flavour  should 
not  overpower  that  of  tue  omelet,  and 
should  bo  thickened  with  arrowroot  or 
rice  flour.  Time. — With  6 eggs,  in  a 
frying-pan  18  or  20  inches  round,  4 to  6 
minutes.  Average  cost,  9d.  Sufficient 
for  4 persons.  Seasonable  at  any  time. 

OMELET,  The  Cnre’a,  or 
Omelette  au  Thon. 

Ingredients. — Take  for  6 persons,  the 
roes  of  2 carp  ;*  blejvch  them,  by  putting 
them,  for  6 minutes,  in  boiling  water 

• An  American  writer  aays  he  has  followed 
this  recipe,  substituting  pike,  shad,  Ac.,  in  the 
place  of  carp,  and  can  recommend  all  these 
also,  with  a quiet  conscience.  Auy  fish,  indoe  I 
may  be  used  with  success. 
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sightly  salted;  apiece  of  fresh  tunny  the 
size  of  a hen’s  egg,  to  which  add  a small 
shalot  already  chopped ; hash  up  together 
the  roe  and  the  tunny,  so  as  co  mix  them 
well,  and  throw  the  whole  into  a sauce- 
pan, with  a sufficient  quantity  of  very 
good  butter ; whip  it  up  until  the  butter 
i-s  melted ! This  constitutes  the  specialty 
of  the  omelet.  Take  a second  piece  of 
butter,  d discretion,  mix  it  with  parsley 
and  herbs,  place  it  in  a long-shaped  dish 
destined  to  receive  the  omelet ; squeeze 
the  juice  of  a lemon  over  it,  and  place  it 
on  hot  embers.  Beat  up  12  eggs  (the 
fresher  the  better) ; throw  up  the  saut6 
of  roe  and  tunny,  stirring  it  so  as  to  mix 
all  well  together  ; then  make  your  omelet 
in  the  usual  manner,  endeavouring  to 
turn  it  out  long,  thick,  and  soft.  Spread 
it  carefully  on  the  dish  prepared  for  it, 
and  servo  at  once.  This  dish  ought  to 
be  reserved  for  recherche  d^jehners,  or 
for  assemblies  where  amateurs  meet  who 
know  how  to  eat  well : washed  down 
with  a good  old  wine,  it  will  work 
wonders. 

Note. — The  roe  and  the  tunny  must  he 
beaten  up  (saut€)  without  allowing  them 
to  boil,  to  prevent  their  hardening,  which 
would  prevent  them  mixing  well  with  the 
eggs.  Your  di.sh  should  be  hollowed 
towards  the  centre,  to  allow  the  gravy  to 
concentrate,  that  it  may  be  helped  with 
a spoon.  The  dish  ought  to  be  slightly 
heated,  otherwise  the  cold  china  wiU 
extract  all  the  heat  fi'om  the  omelet. 

OMELETTE  AUX  CONPI- 
TUBES,  or  Jam  Omelet. 

Ingredients. — 6 eggs,  4 oz.  of  butter, 
3 tablespoonfuls  of  apricot,  strawberry, 
or  any  jam  that  may  bo  prei'erred. 
Mode. — Make  an  omelet,  only  instead 
of  doubling  it  over,  leave  it  fiat  in  the 
pan.  When  quite  firm,  and  nicely  brown 
on  one  side,  turn  it  carefully  on  to  a hot 
dish,  spread  over  the  middle  of  it  the 
jam,  and  fold  tho  omelet  over  on  each 
side  ; sprinkle  sifted  sugar  over,  and 
.serve  very  quickly,  A pretty  dish  of 
small  omelets  may  be  made  by  dividing 
tlie  liattcr  into  3 or  4 portions,  and  frying 
them  separately ; they  should  then  be 
spread  each  one  with  a different  kind  of 
preserve,  and  the  omelets  rolled  over. 
Always  sprinkle  sweet  omelets  with 
sifted  sugar  before  being  sent  to  table. 
Time,— A to  6 minutes.  Average  cost, 


Omelette  Souffl6 


Ir.  2d.  Sufficient  for  4 persons,  Season- 
ahle  at  any  time. 

OMELET,  Bachelor’s. 

Ingredients. — 2 or  3 eggs,  2 oz.  of 
butter,  1 teaspoonful  of  flour,  ^ teacupful 
of  milk.  Mode. — Mako  a thin  cream  oi 
the  flour  and  milk  ; then  beat  up  the 
eggs,  mix  all  together,  and  add  a pinch 
of  salt  and  a few  grains  of  cayenne. 
Melt  the  butter  in  a small  frying-pan, 
and,  when  very  hot,  pour  in  the  batter. 
Let  the  pan  remain  for  a few  minutes 
over  a clear  fire  ; then  sprinkle  upon  the 
omelet  some  chopped  herbs  and  a few 
shreds  of  onion  ; double  the  omelet  dex- 
terously, and  shake  it  out  of  the  pan  <)n 
to  a hot  dish.  A simple  sweet  omelet 
can  be  made  by  the  same  process,  sub- 
stituting sugar  or  preserve  for  the 
chopped  herbs.  Time.  — 2 minutes. 
Average  cost,  Qd.  Sufficient  for  2 per- 
sons. Seasonable  at  any  time. 

OMELET,  Plain  Sweet. 

Ingredients. — 6 eggs,  4 oz.  of  butter, 
2 oz.  of  sifted  sugar.  Mode. — Break  the 
eggs  into  a basin,  omitting  the  whites 
of  3 ; whisk  them  well,  adding  the  sugar 
and  2 oz.  of  the  butter,  which  should 
be  broken  into  small  pieces,  and  stir  all 
those  ingredients  well  together.  Make 
the  remainder  of  the  butter  quite  hot  iu 
a smaO  frying-pan,  and  when  it  com- 
mences to  bubble,  pour  in  the  eggs,  &c. 
Keep  stirring  them  until  they  begin  to 
set ; then  turn  the  edges  of  the  omelet 
over,  to  make  it  an  oval  shape,  and  finish 
cooking  it.  To  brown  the  top,  hold  the 
pan  before  the  fire,  or  use  a salamander, 
and  turn  it  carefully  on  to  a very  hot 
dish ; sprinkle  sifted  sugar  over,  and 
serve.  Time.— Yvom  4 to  6 minutes. 
Average  cost,  lOd.  Sufficient  for  4 per- 
sons. Seasonable  at  any  time. 

OMELETTE  SOUFFLE. 

Ingredients. — 6 eggs,  5 oz.  of  pounded 
sugar,  flavouring  of  vanilla,  orange-flour 
water,  or  lemon-rind,  3 oz.  of  butter, 
1 dessertspoonful  of  rice-flour.  Mode. 
— Separate  the  yolks  from  tho  whites  of 
tho  eggs,  add  to  the  former  the  sugar, 
tho  rice-flour,  and  either  of  the  above 
flavourings  that  may  be  preferred,  and 
stir  those  ingredients  well  together. 
Whip  tho  whites  of  tho  eggs,  mix  them 


THK  DIOTIONAEY  OP  COOKERY. 


221 


— w 

Onion  Sauce.  Brown 


ghtly  with  the  batter,  and  put  the 

utter  into  a small  frying-pan.  As  soon 
as  it  begins  to  bubble,  pour  the  batter 
into  it,  and  set  the  pan  over  a bright  but 
gentle  fire  ; and  when  the  omelet  is  set, 
turn  the  edges  over  to  make  it  an  oval 
shape,  and  slip  it  on  to  a silver  dish, 
which  has  been  previously  well  buttered. 
Put  it  in  the  oven,  and  bake  from  12  to 
16  minutes ; sprinkle  finely-powdered 
sugar  over  the  souflB6,  and  $erve  it  imme- 
diately.  Time. — About  4 minutes  in  the 
pan ; to  bake,  from  12  to  15  minutes. 
Average  cost,  1«.  Sufficient  for  3 or  4 
persons.  Seasonable  at  any  time. 

ONION  SAUCE,  Brown. 

Ingredients. — 6 large  onions,  rather 
more  than  ^ pint  of  good  gravy,  2 oz.  of 
butter,  salt  and  pepper  to  taste.  Mode. 
— Slice  and  fry  the  onions  of  a pale 
brown  in  a stewpan,  with  the  above 
quantity  of  butter,  keeping  them  well 
stirred,  that  they  do  not  get  black. 
When  a nice  colour,  pour  over  the  gravy, 
and  let  them  simmer  gently  until  tender. 
Now  skim  off  every  particle  of  fat,  add 
the  seasoning,  and  rub  the  whole  through 
a tammy  or  sieve  ; put  it  back  into  the 
saucepan  to  warm,  and  when  it  boils, 
serve.  Time. — Altogether  1 hour.  Sea- 
sonable from  August  to  March. 

Hole. — Where  a hi^h  flavouring  is 
liked,  add  1 tablespoonful  of  mushroom 
ketchup,  or  a small  quantity  of  port 
wine. 

ONION  SAUCE,  French,  or  Sou- 
bise. 

Ingredients.  — ^ pint  of  Bechamel, 
1 bay-leaf,  seasoning  to  taste  of  pounded 
mace  and  cayenne,  6 onions,  a small 
piece  of  ham.  Mode. — Peel  the  onions 
and  cut  them  in  halves ; put  them  into 
a stewpan,  with  just  sufficient  water  to 
cover  them,  and  add  the  bayleaf,  ham, 
cayenne,  and  mace  ; be  careful  to  keep 
the  lid  closely  shut,  and  simmer  them 
until  tender.  Take  them  out  and  drain 
thoroughly  ; rub  them  through  a tammy 
or  sieve  (an  old  one  does  for  the  purpose) 
with  a wooden  spoon,  and  put  them  to 
i pint  of  Bechamel ; keep  stirring  over 
the  fire  until  it  boils,  when  serve.  Jf  it 
should  require  any  more  seasoning,  add 
it  to  taste.  Time. — j hour  to  boil  the 
oniona  Avet-age  cost,  lOd.  for  this 


Onion  Soup 


quantity.  Sufficient  for  a moderate-sized 
dish. 

ONION  SAUCE,  White,  for  BoUed 
Babbits,  Boast  Shoulder  of 
Mutton,  &c. 

Ingredients. — 9 large  onions,  or  12  mid- 
dling-sized ones,  1 pint  of  melted  butter 
made  with  milk,  .4  teaspoonful  of  salt,  or 
rather  more.  St  ode. — Peel  the  onions 
and  put  them  into  water  to  which  a little 
salt  has  been  added,  to  preserve  their 
whiteness,  and  let  them  remain  for ;}  hour. 
Then  put  them  into  a stewpan,  cover  them 
with  water,  and  let  them  boil  until  ten- 
der, and,  if  the  onions  should  bo  very 
strong,  change  the  water  after  they  have 
been  boiling  for  ^ hour.  Drain  them 
thoroughly,  chop  them,  and  rub  them 
through  a tammy  or  sieve.  Make  1 pint 
of  melted  butter  with  milk,  and  when 
that  boils,  put  In  the  onions,  with  a 
seasoning  of  salt ; stir  it  till  it  simmers, 
when  it  will  be  ready  to  servo.  If  these 
directions  are  carefully  attended  to,  this 
onion  sauce  will  be  delicious.  Time. — 
From  J to  1 hour,  to  boil  the  onions. 
A verage  cost,  9d.  per  pint  Sufficient  to 
serve  with  a roast  shoulder  of  mutton,  or 
boiled  rabbit  Seasonable  'rom  August 
to  March. 

Note. — To  make  this  sauce  very  mild 
and  delicate,  use  Spanish  onions,  which 
can  be  procured  from  the  beginning  of 
September  to  Christmas.  2 or  3 table- 
spoonfuls  of  cream  added  just  before 
serving,  will  be  found  to  improve  its 
appearance  very  much.  Small  onions, 
when  very  young,  may  be  cooked  whole, 
and  served  in  melted  butter.  A sieve  or 
tammy  should  be  kept  expressly  for 
onions : an  old  one  answers  the  purpose, 
as  it  is  liable  to  retain  the  flavour  and 
smell,  which  of  course  would  be  exces- 
sively di.sagrecable  in  delicate  prepara- 
tions. 

ONION  SOUP. 

Ingredients. — 6 large  onions,  2 oz.  of 
butter,  salt  and  popper  to  taste,  ^ pint 
of  cream,  1 quart  of  stock.  Mode. — 
Chop  the  onions,  put  them  in  the  butter, 
stir  them  occasionally,  but  do  not  let 
them  brown.  When  tender,  put  the  stock 
to  them,  and  season ; strain  the  soup, 
and  add  the  boiling  cream.  Time. — 4 
hour.  Average  cost,  1*.  per  quart.  Sea^ 
sonahle  in  winter.  SufficieM  for  4 per- 
sona 
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ONION  SOUP,  Cheap. 

Ingredients. — 8 middling-sized  onions, 
3 oz.  of  butter,  a tablespoonful  of  rice- 
dour,  salt  and  pepper  to  taste,  1 tea- 
spoonful  of  powdered  sugar,  thickening 
of  butter  and  flour,  2 quarts  of  water. 
Mode. — Cut  the  onions  small,  put  them 
into  the  stewpan  with  the  butter,  and  fry 
them  well ; mix  the  rice-flour  smoothly 
with  the  water,  add  the  onions,  seasoning, 
and  sugar,  and  simmer  till  tender. 
Thicken  with  butter  and  flour,  and  serve. 
Time. — 2 hoiu^.  Average  cost,  Ad.  per 
quart.  Seasonable  in  winter.  Sufficient 
for  8 persons. 

ONIONS,  Burnt,  for  Gravies. 

Ingredients. — I lb.  of  onions,  pint  of 
water,  ^ lb.  of  moist  sugar,  ^ pint  of 
vinegar.  Mode. — Peel  and  chop  the 
onions  fine,  and  put  them  into  a stewpan 
(not  tinned),  with  the  water ; let  them 
boil  for  5 minutes,  then  add  the  sugar, 
and  simmer  gently  until  the  mixture 
becomes  nearly  black  and  throws  out 
cubbies  of  smoke.  ■ Have  ready  the 
above  proportion  of  boiling  vinegar, 
strain  the  liquor  gradually  to  it,  and 
keep  stirring  with  a wooden  spoon  until 
it  is  well  incorporated.  When  cold, 
bottle  for  uso.  Time. — Altogether,  1 
hour. 

ONIONS,  Pickled  (a  very  simple 
Method,  and  exceedingly  Good). 

Ingredients. — Pickling  onions  ; to  each 
quart  of  vinegar,  2 teaspoonfuls  of  all- 
spice, 2 teaspoonfuls  of  whole  black 
pepper.  Mode.  — Have  the  onions 
gathered  when  quite  dry  and  ripe,  and, 
with  the  fingers,  take  off  the  thin  outside 
skin  ; then,  with  a silver  knife  (steel 
should  not  bo  used,  as  it  spoils  tho 
colour  of  tho  onions),  remove  one  more 
skin,  when  the  onion  will  look  quite 
clear.  Have  ready  some  very  dry  bottles 
or  jars,  and  as  fast  as  they  are  peeled, 
put  them  in.  Pour  over  suflScient  cold 
vinegar  to  cover  them,  with  pepper  and 
allspice  in  the  above  proportions,  taking 
care  that  each  j.ar  has  its  share  of  the 
latter  ingredients.  Tie  down  with  blad- 
der, and  put  them  in  a drj’  place,  and  in 
a fortnight  they  will  be  fit  for  uso.  This 
is  a most  simple  recipe  and  very  deli- 
cious, the  onions  being  nice  and  crisp. 
They  should  be  eaten  within  6 or  8 
monf  b o after  being  done,  as  the  onions 
are  liable  to  (ecome  soft.  Seasonable 


Onions,  Pickled 

from  the  middle  of  July  to  the  end  o» 
August. 

ONIONS,  Pickled. 

Ingredients. — 1 gallon  of  pickling 
onions,  salt  and  water,  milk ; to  each  J 
gallon  of  vinegar,  1 oz.  of  bruised  ginger, 
i tablespoonful  of  cayenne,  1 oz.  of  all- 
spice, 1 oz.  of  whole  black  pepper,  ^ oz. 
of  whole  nutmeg  bruised,  8 cloves,  jf  oz. 
of  mace.  Mode. — Gather  the  onions, 
which  should  not  bo  too  small,  when  they 
are  quite  dry  and  ripe  ; wipe  off  tho  dirt, 
but  do  not  pare  them ; make  a strong 
solution  of  salt  and  water,  into  which  put 
the  onions,  and  cnange  this,  morning  and 
night,  for  3 days,  and  save  the  last  brine 
they  were  put  in.  Then  take  the  outside 
skin  off,  and  put  them  into  a tin  sauce- 
pan capable  of  holding  them  all,  as  they 
are  always  better  done  together.  Now 
take  equal  quantities  of  milk  and  the  last 
salt  and  water  tho  onions  were  in,  and 
pour  this  to  them  ; to  this  add  2 large 
spoonfuls  of  salt,  put  them  over  the  fire, 
and  watch  them  very  attentively.  Keep 
constantly  turning  the  onions  about  with 
a wooden  skimmer,  those  at  the  bottom 
to  the  top,  and  vice  versd  ; and  let  the 
milk  and  water  run  through  tho  holes  of 
tho  skimmer.  Remember,  tho  onions 
must  never  boil,  or,  if  they  do,  they  will 
bo  good  for  nothing ; and  they  should  bo 
quite  transparent.  Keep  the  onions 
stirred  for  a few  minutes,  and,  in  stirring 
them,  bo  particular  not  to  break  them. 
Then  have  ready  a pan  with  a colander, 
into  which  turn  tho  onions  to  drain, 
covering  them  with  a cloth  to  keep  in  tho 
steam.  Place  on  a table  an  old  cloth,  2 
or  3 times  double  ; put  tho  onions  on  it 
when  quite  hot,  and  over  them  an  old  piece 
of  blanket ; cover  this  closely  over  them, 
to  keep  in  the  steam.  Let  them  remain 
till  the  next  day,  when  they  will  be  quite 
cold,  and  look  yellow  and  shrivelled  ; take 
off  the  shrivelled  skins,  when  they  should 
be  as  white  as  snow.  Put  them  into  a pan, 
make  a pickle  of  vinegar  and  tho  remain- 
ing ingredients,  boil  all  these  up,  and 
pour  hot  over  the  onions  in  the  pan. 
Cover  very  closely  to  keep  in  all  the 
steam,  and  let  them  stand  till  the  follow- 
ing day,  when  they  will  bo  quite  cold. 
Put  them  into  jars  or  bottles  well  bunged, 
and  a tablespoonful  of  the  best  olive-oil 
on  the  top  of  each  jar  or  bottle.  Tie 
them  down  with  bladder,  and  let  them 
stand  in  a cool  place  for  a month  or  six 
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weeks,  when  they  will  be  fit  for  use. 
They  should  be  beautifully  white,  and 
eat  crisp,  without  the  least  softness,  and 
will  keep  good  many  months.  Seasonable 
from  the  middle  of  July  to  the  end  of 
August. 

ONIONS,  Spanish,  Baked. 

Ingredients. — 4 or  5 Spanish  onions, 
salt,  and  water.  Mode. — rut  the  onions, 
with  their  skins  on,  into  a saucepan  of 
boiling  water  slightly  salted,  and  let 
them  boil  quickly  for  an  hour.  Then 
take  them  out,  wipe  them  thoroughly, 
wrap  each  one  in  a piece  of  paper 
separately,  and  bake  them  in  a moderate 
oven  for  2 hours,  or  longer,  should  the 
onions  bo  very  large.  They  may  bo 
served  in  their  skins,  and  eaten  with  a 
piece  of  cold  butter  and  a seasoning  of 
pepper  and  s.alt ; or  they  may  bo  peeled, 
and  a good  brown  gravy  poured  over 
them.  Time. — 1 hour  to  boil,  2 hours  to 
bake.  Average  cost,  medium-sized,  2d. 
each.  Sufficient  for  5 or  6 persons.  Sea- 
sonable from  September  to  January. 

ONIONS,  Spanish,  Pickled. 

Ingredients. — Onions,  vinegar  ; salt 
and  cayenne  to  taste.  Mode. — Cut  the 
onions  in  thin  slices  ; put  a layer  of  them 
in  the  bottom  of  a jar  ; sprinkle  with  salt 
and  cayenne  ; then  add  another  layer  of 
onions,  and  soa.son  as  before.  Proceeding 
in  this  manner  till  the  jar  is  full,  pour  in 
sxifiicient  vinegar  to  cover  the  whole,  and 
the  pickle  will  bo  fit  for  use  in  a month. 
Seasonable. — M.ay  be  had  in  England  from 
September  to  February. 

ONIONS,  Spanish,  Stewed. 

Ingredients. — 5 or  6 Spanish  onions,  1 
pint  of  good  broth  or  gravy.  Mode. — 
Peel  the  ouions,  taking  care  not  to  cut 
away  too  much  of  the  tops  or  tails,  or 
they  would  then  f.all  to  pieces ; put  them 
into  a stewpan  cap.able  of  holding  them 
at  the  bottom  without  piling  them  one  on 
the  top  of  another  ; add  the  broth  or 
gravy,  and  simmer  very  gently  until  the 
onious  are  perfectly  tender.  Dish  them, 
pHirtho  gravy  round  and  servo.  Instead 
of  u«ing  broth,  Spanish  onions  may  be 
stewed  with  a largo  piece  of  butter  ; they 
must  be  done  very  gradually  over  a slow 
fire  or  hot-plate,  and  will  produce  plenty 
of  gravy.  Time — To  stow  in  gravy,  2 
hours,  or  longer  if  very  large.  Average 
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cost,  medium-sized,  2d.  each.  Suffiie'teni 
for  6 or  7 persons.  Seasonable  from  Sep- 
tember to  January. 

.Note. — Stewed  Spanish  onions  are  a 
favourite  accompaniment  to  roast  shoulder 
of  mutton. 

ORANGE  BRANDY.  (Excellent.) 

Ingredients. — To  every  A gallon  of 
brandy  allow  J pint  of  Seville  oraugo-juice, 
lb.  of  loaf  sugar.  Mode. — To  bring  out 
the  full  flavour  of  the  orange-peel,  rub  a 
few  lumps  of  the  sugar  on  2 or  3 un- 
pared orange.s,  and  put  those  lumps  to  th*! 
re.st.  Mix  the  brandy  with  the  orange- 
juice,  strained,  the  rinds  of  6 of  the 
oranges  pared  very  thin,  and  the  sug^r. 
Let  all  stand  in  a closely-covored  jar  for 
about  3 days,  stirring  it  3 or  4 times  a 
day.  When  clear,  it  should  bo  bottled 
and  closely  corked  for  a year ; it  will 
then  be  ready  for  use,  but  will  keep  any 
length  of  time.  This  is  a most  e.xcellent 
stom.achic  when  taken  pure  in  small  qu.in- 
tities  ; or,  as  the  strength  of  the  brandy 
is  very  little  deteriorated  by  the  other 
ingredients,  it  may  be  diluted  with 
water.  Time.— To  bo  stirred  every  day 
for  3 days.  Average  cost,  7s.  Sujficient 
to  make  2 quarts.  Seasonable. — Make 

this  in  March. 

ORANGE  CREAM. 

Ingredients. — 1 oz.  of  isingla.ss,  6 Large 
oranges,  1 lemon,  sugar  to  t.asto,  water, 
A pint  of  good  cream.  — Sqtiocze 

the  juice  from  the  or.anges  and  lemon ; 
strain  it,  and  put  it  into  a saucepan 
with  the  isinglass,  and  sufficient  water 
to  make  it  in  all  l.j  pint.  Rub  the  sugar 
on  the  orange  and  lemon-rind,  add  it  to 
the  other  ingredients,  and  boil  all  toge- 
ther for  about  10  minutes.  Stram 


OrBX  UOCLD. 


through  a muslin  bag,  and,  wht,.^  cold, 
beat  up  with  it  .A  pint  of  thick  cresju. 
Wet  a mould,  or  soak  it  in  cold  water  | 
pour  in  the  cream,  and  put  it  in  a 'Vxm 
place  to  set.  If  the  weather  is  very  oo.o, 
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1 oz.  of  isinglass  will  be  found  sufficient 
for  the  above  proportion  of  ingredients, 
y/i.’ifi. — 10  minutes  to  boil  the  juice  and 
water.  Average  cost,  with  the  best  isin- 
glass, 3s.  Stijjlcient  to  fill  a quart  mould. 
Seasonable  from  November  to  May. 

ORANGE  CREAMS. 

Ingredients. — 1 Seville  orange,  1 table- 
spoonful of  brandy,  ^ lb.  of  loaf  sugar, 
the  yolks  of  4 eggs,  1 pint  of  cream. 
Mode. — Boil  the  rind'of  the  Seville  orange 
until  tender,  and  beat  it  in  a mortar  to 
a pulp ; add  to  it  the  brandy,  the 
strained  juice  of  the  orange,  and  the 
sugar,  and  beat  all  together  for  about  10 
minutes,  adding  the  well-beaten  yolks  of 
eggs.  Bring  the  cream  to  the  boiling- 
point,  and  pour  it  very  gradually  to  the 
other  ingredients,  and  beat  the  mixture 
till  nearly  cold  ; put  it  into  custard-cups, 
place  the  cups  in  a deep  dish  of  boiling 
water,  where  let  them  remain  till  quite 
cold.  Take  the  cups  out  of  the  water, 
wipe  them,  and  garnish  the  tops  of  the 
creams  with  candied  orange-peel  or  pre- 
served chips.  Time.  — Altogether,  | 
hour.  Average  cost,  with  cream  at  Is. 
per  pint.  Is.  id.  Sufficient  to  make  7 or 
8 creams.  Seasonable  from  November  to 
May. 

Note. — To  render  this  dish  more  eco- 
nomical, substitute  milk  for  the  cream, 
but  add  a small  pinch  of  isinglass  t,o 
make  the  creams  firm. 

ORANGE  FRITTERS. 

Ingredients. — For  the  batter,  ^ lb.  of 
floiM-,  .J  oz.  of  butter,  h s.altspoonful  of 
salt,  2 eggs,  milk,  oranges,  hot  lard  or 
clarified  dripping.  Mode. — JIake  a ir*ce 
light  batter  with  the  above  proportion  of 
flour,  butter,  salt,  eggs,  and  sufficient 
milk  to  make  it  the  proper  consistency ; 
peel  the  oranges,  remove  as  much  of  the 
white  skin  as  possible,  and  divide  each 
orange  into  eight  pieces,  without  break- 
ing the  thin  skin,  unless  it  be  to  remove 
the  pips ; dip  each  piece  of  orange  in  the 
batter.  Have  ready  a pan  of  boiling 
lard  or  clarified  dripping ; drop  in  the 
oranges,  and  fry  them  a delicate  brown 
from  8 to  10  minutes.  When  done,  lay 
them  on  a piece  of  blotting-paper  before 
the  fire,  to  drain  away  the  ^eas}’-  moist- 
ore,  and  dish  them  on  a white  d’oyley  ; 
Btjnnkle  over  them  plenty  of  pounded 
sugar,  and  servo  quickly.  Time. — 8 to 
10  minutes  to  fry  the  fritters ; 6 minutes 


Orange  JeUy 

to  drain  them.  Avtmge  cost,  9d.  Svffi 
ficiend  for  4 or  5 persons,  iSeasonabU 
from  November  to  May. 

ORANGE  GRAVT,  for  Wildf  wl, 
Widgeon,  Teal,  &c. 

Ingredients. — i pint  of  white  stock, 

1 small  onion,  S or  4 strips  of  lemon  or 
orange  peel,  a few  leaves  of  basil,  if  a 
hand,  the  juice  of  a Seville  orange  or 
lemon,  salt  and  pepper  to  taste,  1 glass 
of  port  wine.  Mode. — Put  the  onion, 
cut  in  slices,  into  a stewpan  with  the 
stock,  orange-peel,  and  basil,  and  let 
them  simmer  very  gently  for  J hour  or 
rather  longer,  should  the  gravy  not  taste 
sufficiently  of  the  pn  1.  Strain  it  off, 
and  add  to  the  gr:i\y  the  remaining 
ingredients  ; let  the  wl  ole  heat  through, 
and,  when  on  the  point  of  boiling,  servo 
very  hot  in  a tureen  which  should  have  a 
cover  to  it.  Time. — Altogether  ^ hour. 
Suffieient  for  a small  tureen. 

ORANGE  JELLY. 

Ingredients. — 1 pint  of  water,  li  to 

2 oz.  of  isinglass,  .j  lb.  of  loaf  sugar, 
1 Seville  orange,  1 lemon,  about  9 China 
oranges.  Mode. — Put  the  water  into  a 
saucepan,  with  the  isingl.ass,  sugar,  and 
the  rind  of  1 orange,  and  the  sam^  of 
•j  lemon,  and  stir  these  over  the  fire  until 


the  isinglass  is  dissolved,  and  remove 
the  scum  ; then  add  to  this  the  juice  of 
the  Seville  orange,  the  juice  of  the 
lemon,  and  sufficient  juice  of  China 
oranges  to  make  in  all  1 pint : from  8 t« 
10  oranges  will  yield  the  desired  quan- 
tity. Stir  all  together  over  the  fire  until 
it  is  just  on  the  point  of  boiling : skim 
well ; then  strain  the  jelly  through  a 
very  fine  sieve  or  jolly-bag,  and  when 
nearly  cold,  put  it  into  a mould  pre- 
viously wetted,  and,  when  quite  cold 
turn  it  out  on  a dish,  and  garnish  to 
taste.  To  insure  this  iallv  being  clear 
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the  orange-  and  lemon-juice  should  be 
well  strained,  and  the  isinglass  clarified, 
before  they  are  added  to  the  other  ingre- 
dients, and,  to  heighten  the  colour,  a 
few  drops  of  prepared  cochineal  may  be 
added.  Time. — 5 minutes  to  boil  with- 
out the  juice ; 1 minute  alter  it  is  added. 
Average  cost,  with  the  best  isinglass, 
8«.  fid.  Sufficient  to  till  a quart  mould. 
Seasonable  from  November  to  May. 

ORANTGE  MARMALADE. 

Ingredients. — Equal  weight  of  fine  loaf 
sugar  and  Seville  oranges  ; to  12  oranges 
allow  1 pint  of  water.  Mode. — Let  there 
oe  an  etpial  weight  of  loaf  sugar  and 
Seville  oranges,  and  allow  the  alxive 
proportion  of  water  to  every  dozen 
oranges.  Peel  them  carefully,  remove  a 
iittle  of  the  white  pith,  and  boil  the  rinds 
In  water  2 hours,  changing  the  water 
three  times  to  take  off  a little  of  the 
bitter  taste.  Break  the  pulp  into  small 

ioces,  take  out  all  the  pips,  and  cut  the 

oiled  rind  into  chips,  ^^ake  a syrup 
*ith  the  sugar  and  water ; boil  this  welh 
skim  it,  and,  when  clear,  put  in  the  pulp 
and  chips.  Boil  all  together  from  20 
minutes  to  i hour ; pour  it  into  pots, 
and,  when  cold,  cover  down  with  blad- 
ders or  tissue-paper  brushed  over  on 
both  sides  with  the  white  of  an  egg. 
The  juice  and  grated  rind  of  2 lemons  to 
every  dozen  of  oranges,  added  with  the 
pulp  and  chips  to  the  syrup,  are  a very 
groat  improvement  to  this  marmalade. 
Time. — 2 hours  to  boil  the  orange-rinds ; 
10  minutes  to  boil  the  syrup  ; 20  minutes 
to  .j  hour  to  boil  the  marmalade.  Avei-age 
cost,  from  (kf.  to  8d.  per  lb.  pot.  Season^ 
able. — This  should  be  made  in  March  or 
April,  as  Seville  oranges  are  then  in 
perfection. 

ORANGE  MARMALADE. 

Ingredients. — Equal  weight  of  Seville 
omnges  and  sugar  ; to  every  lb.  of  su^r 
allow  il  pint  of  water.  Mode. — Weigh 
the  su^r  and  oranges,  score  the  skin 
across,  and  take  it  off  in  quarters.  Boil 
these  quarters  in  a muslin  bag  in  water 
until  they  are  quite  soft,  and  they  can 
oe  pierced  easily  with  the  head  of  a pin ; 
then  cut  them  into  chips  about  1 inch 
long,  and  as  thin  as  possible.  Should 
there  be  a great  deal  of  white  stringy 

5ulp,  remove  it  before  cutting  the  rind 
ito  chips.  Split  open  the  oranges. 


scrape  out  the  best  part  of  the  pulp, 
with  the  juice,  rejecting  the  white  pith 
and  pips.  Make  a syrup  with  the  sugar 
and  water  ; boil  it  until  clear ; then  put 
in  the  chips,  pulp,  and  juice,  and  boil 
the  marmalade  from  20  minutes  to  ^ hour, 
removing  all  the  scum  as  it  rises.  In 
boiling  the  syrup,  clear  it  carefully  from 
scum  before  the  oranges  are  added  to  it. 
Time. — 2 hoiu’s  to  boil  the  rinds,  10 
minutes  the  syrup,  20  minutes  to  ^ hour 
the  marmalade.  Average  cost,  6d.  to  8d. 
per  lb.  pot.  Seasonahle. — Make  this  in 
March  or  April,  when  Seville  oranges  are 
in  perfection. 

ORANGE  MARMALADE,  an  easy 
way  of  Making. 

Ingredients. — To  every  lb.  of  pulp 
allow  1.^  lb.  of  loaf  sugai  Mode. — 
Choose  some  fine  Seville  oranges  ; put 
them  w hole  into  a stowpan  with  sufficient 
water  to  cover  them,  and  stew  them  until 
they  become  perfectly  tender,  changing 
the  water  2 or  3 times ; drain  them,  take 
off  the  rind,  remove  the  pips  from  the 
pulp,  weigh  it,  and  to  every  ib.  allow 
1.^  of  loaf  sugar  and  J pint  of  the  water 
the  oranges  were  last  boiled  in.  Boil 
the  sugar  and  w’ater  together  for  10  mi- 
nutes ; put  in  the  pulp,  boil  lor  another 
10  minutes  ; then  add  the  peel  cut  into 
strips,  and  boil  the  marmalade  for 
another  10  minutes,  which  complete! 
the  process.  Pour  it  into  jars ; lot  it 
cool  ; then  cover  down  with  bladders,  or 
tissue-paper  brushed  over  on  both  sideu 
with  the  white  of  an  egg.  Time. — 2 hours 
to  boil  the  oranges  ; altogether  h hour  to 
boil  the  marmalade.  Average  cost,  from 
6d.  to  8d.  per  lb.  pot.  ^asonahle. — 
Make  this  in  March  or  April 

ORANGE  MARMALADE,  made 
with  Honey. 

Ingredients.— To  1 quart  of  the  juicn 
and  pulp  of  Seville  oranges  allow  1 lb.  c-f 
the  rind,  2 lbs.  of  honey.  Mode. — Peel 
the  oranges,  and  boil  the  rind  in  water 
until  tender,  and  cut  it  into  strips. 
Take  away  the  pips  from  the  juice  and 
pulp,  and  put  it  with  the  honey  and 
chips  into  a preserving- pan  ; boil  all 
together  for  about  .3  hour,  or  until  the 
marmalade  is  of  the  proper  consistency 
put  it  into  pots,  and,  when  cold,  cover 
down  with  bladders.  T ime. — 2 hours  10 
boil  the  rind,  k hour  the  marmalaask 

15 
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At-er^ige  cost,  from  7d.  to  9d.  per  lb.  pot. 
Scasoiiable.  — Make  this  in  March  or 
Aprih 

ORANGE  MARMALADE, 
Pounded. 

Ingredients. — Weight  and  in  sugar 
to  e^’^Bry  lb.  of  oranges.  Mode. — Cut 
some  clear  Seville  oranges  in  4 pieces, 
put  a 1 the  juice  and  pulp  into  a basin, 
ana!  take  out  the  seeds  and  skins  ; boil 
the  rinds  in  hard  water  till  tender, 
changing  the  water  2 or  3 times  while 
boiling ; drain  them  well,  and  pound  them 
in  a mortar ; then  put  them  into  a pre- 
serving-pan with  the  juice  and  pulp,  and 
their  weight  and  ^ of  sugar  ; boil  rather 
more  than  A an  tour.  Time. — About  2 
hours  to  boil  the  rinds,  ^ an  hour  the 
marmalade. 

ORANGE  PUDDING,  Baked- 

Ingredients.  — 6 oz.  of  state  sponge 
cake  or  bruised^ratatias,  6 oranges,  1 pint 
of  rnilk^  6 eggs,  ^ lb.  of  sugar.  Mode. — 
Braise  the  spbnge  cake  or  ratafias  into 
fino  crumbs,  and  pour  upon  them  the 
milk,  which  should  be  boiling.  ^Rub  the 
rinds  of  2 of  the  oranges  on  sugar,  and 
add  this,  with  the  juice  of  the  remainder, 
to  tlie  other  ingredients.  Beat  up  the 
jggs,  stir  them  in,  sweeten  to  taste, 
and  put  the  mixture  into  a pie-dish  pre- 
viously lined  with  puff-paste.  Bake  for 
rather  more  than  .j  hour ; turn  it  out  of 
the  dish,  strew  silted  sugar  over,  and 
serv’e.  Time. — Rather  more  than  hour. 
Average  cost,  Is.  6d.  SuJJicieyil  for  3 or  4 
persona.  Reasonable  from  November  to 
May. 

ORANGE  PUDDING,  Seville. 

Ingredients. — 4 Seville  oranges,  6 oz. 
of  fresh  butter,  12  almonds,  J lb.  of 
silted  sugar,  the  juice  of  1 lemon,  8 eggs. 
Mode.  — Boil  the  oranges  and  chop  them 
finely,  taking  out  all  the  pips.  Put  the 
Duttor,  the  almonds,  blanched  and 
chopped,  and  the  sugar,  into  asaucep.an, 
to  which  add  the  orange  pulp  and  the 
iemon-jiuce.  Put  it  on  a hot  plate  to 
warm,  mixing  all  together  until  the  but- 
ter is  thoroughly  melted.  Turn  the 
mixture  out^  let  it  get  cold,  then  add 
the  eggs,  which  should  be  we’l  whipped. 
Put  all  into  a baking-dish,  bordopea  with 
puff  paste,  and  b.ako  from  hour  to  40 
ntmuhlB,  according  tn  tJi?  lieat  of  the 
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oven.  Time. — i hour  to  40  minutes. 

Seasonable  from  November  to  May. 

ORANGE  SALAD. 

Ingredients. — 6 oranges,  ^ lb.  of  mu»» 
catei  raisins,  2 oz.  of  pounded  sugar,  4 
tablespoonfuls  of  brandy.  Mode. — Poei 
6 of  the  oranges  ; divide  them  into  slices 
without  breaking  the  pulp,  and  arrange 
them  on  a glass  dish.  Stone  the  raisins, 
mix  them  with  the  sugar  and  brandy,  and 
mingle  them  with  the  oranges.  Squeeze 
the  juice  of  the  other  orange  over  the 
whole,  and  the  dish  is  ready  for  table. 
A.  little  pounded  spice  may  be  put  in 
when  the  flavour  is  liked  ; but  this  ingre- 
dient must  be  added  very  spiinngly. 
Average  cost,  Is.  Sufficient  for  5 or  6 
persons.  Seasonable  from  November  to 
May. 

ORANGE  WINE,  a very  Simple 
and  Easy  Method  of  Making  a 
very  Superior. 

Ingredients. — 90  Seville  oranges,  32 
lbs.  of  lump  sugar,  water.  Mode.  — 
Break  up  the  sugar  into  small  pieces,  and 
put  it  into  a dry,  sweet,  9-gallon  cask, 
placed  in  a cellar  or  other  storehouse, 
where  it  is  intended  to  bo  kept.  Have 
ready  close  to  the  cask  two  largo  pans  or 
wooden  keelcrs,  into  one  of  which  put 
the  peel  of  the  oranges  pared  quite  thin, 
and  into  the  other  the  pulp  after  the 
juice  has  been  squeezed  from  it.  Strain 
the  juice  through  a piece  of  double  mus- 
lin, and  put  into  the  cask  with  the  sugar. 
Then  pour  about  l.j  gallon  of  cold 
spring  water  on  both"  the  peels  and  the 
pulp  ; let  it  stand  for  24  hours,  and  then 
strain  it  into  the  cask  ; add  more  water 
to  the  peels  and  pulp  when  this  is  done, 
and  repeat  the  same  process  every  day 
for  a week  : it  should  take  about  ?,  week 
to  fill  up  the  cask.  Be  careful  tr  appor- 
tion the  quantity  as  nearly  as  possible 
to  the  seven  days,  and  to  stir  thu  oontonts 
of  the  cask  each  day.  On  the  third  day 
after  the  cask  is  full — that  is,  the  tenUs 
day  after  the  commencement  of  making — 
the  cask  may  be  securely  bunged  down. 
Tliis  is  a very  simple  and  easy  method, 
and  the  wine  made  according  to  it  will 
be  pronounced  to  be  most  excellent. 
There  is  no  troublesome  boiling,  and  all 
fermentation  takes  place  in  the  cask. 
When  the  above  directions  are  attoudod 
to,  the  wine  cannot  fail  to  bo  good,  1 1 
“liould  bo  bottled  in  8 or  9 months,  and 
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will  bo  fit  for  use  in  a twelvemonth  after 
the  time  of  making.  Ginger  wine  may 
bo  made  in  precisely  the  same  manner, 
only,  with  iiio  9-gallon  cask  for  gin,;;!? 
wine,  2 lbs.  of  the  best  whole  ginger, 
bi’uised,  must  be  put  with  the  sugar.  It 
will  be  found  convenient  to  tie  the  gin- 
ger loosely  in  a muslin  bag.  Tivie. — 
Altogether,  10  days  to  make  it.  Average 
rest,  2s.  (>tl.  per  gallon.  Sufficient  for  9 
g.allons.  Seasonable. — Make  this  in 
March,  and  bottle  it  in  the  following 
January. 


ORANGES,  CompSte  of. 

Ingredients. — 1 pint  of  syrup,  6 oranges. 
Mode. — Peel  the  oranges,  remove  as 
much  of  the  white  pith  as  possible,  and 
divide  them  into  small  pieces  without 
biioaking  the  thin  skin  with  which  they 
are  surrounded.  Make  the  syrup  by 
recipe,  adding  the  rind  of  the  orange  cut 
into  thin  narrow  strips.  When  the  syrup 
has  been  well  skimmed,  and  is  quite 
clear,  put  in  the  pieces  of  orange,  and 
simmer  them  for  5 minutes.  Take  them 
cut  carefully  with  a spoon  without 


COMFUTB  OV  OBANGBS. 


breaking  them,  and  arrange  them  en  a 
glass  dish.  Reduce  the  syrup  by  boiling 
it  quickly  until  thick  ; let  it  cool  a little, 
pour  it  over  the  oranges,  and,  when 
cold,  they  will  be  ready  for  table.  Time. 
— 10  minutes  to  boil  the  syrup ; 5 
minutes  to  simmer  the  oranges ; 
6 minutes  to  reduce  the  syrup.  Average 
CMt,  9d.  Sufficient  for  6 or  6 persons. 
Seaso7iable  from  November  to  May. 


ORANGES,  a Pretty  Dish  of. 

Ingredients.— Q largo  oranges,  .J  lb.  of 
loaf  sugar,  i pint  of  water,  pint  of 
cream,  2 tablespoonfuls  of  any  kind  of 
li(juor,  sugar  to  taste.  Mode. — Put  the 
sugar  and  water  into  a sauce])an,  and 
boil  them  until  the  sugar  becomes  brit- 
tle, whicn  may  be  ascertained  by  taking 
Bp  a small  quantity  in  a spoon,  and  dip- 
ping it  in  cold  water ; if  the  sugar  is 
sufficiently  boiled,  it  will  easily  snap. 
Peel  the  oranges,  remove  as  much  of  the 
white  pith  as  possible,  and  divide  them 
into  nice-sizod  slices,  without  breaking 
the  thin  white  skin  which  surrounds 


Oranges,  Preserved 


the  juicy  pulp.  Place  the  pieces  ol 
orange  on  small  skewers,  dip  them  into 
(■-^e  hot  sugar,  and  eurrange  them  in 
I layers  round  a plain  mould,  which  should 
be  well  oUed  with  the  purest  salad-oil. 
The  sides  of  the  mould  only  should  be 
lined  with  the  oranges,  and  tho  centre 
left  open  for  tho  cream.  Let  the  sugar 
become  firm  by  cooling ; turn  the 
oranges  carefully  out  on  a dish,  and  fill 
the  centre  with  whipped  cream,  flavoured 
with  any  kind  of  liqueur,  and  sweetened 
with  pounded  sugar.  This  is  an  exceed- 
ingly ornamental  and  nice  dish  for  the 
supper-table.  Time. — 10  minutes  to  boil 
the  sugar.  Average  cost,  Is.  8d. — Su;^ 
cient  for  1 mould.  Seasonable  from  No- 
vember to  May. 

ORANGES,  Iced. 

Ingredients. — Oranges ; to  every  lb.  of 
pounded  loaf  sugar  allow  tho  whites  of  2 
eggs.  Mode. — Whisk  tho  whites  of  the 
eggs  well,  stir  in  tho  sugar,  and  beat 
this  mixture  for  hour.  Skin  tho 
oranges,  remove  as  much  of  tho  white 
pith  as  possible  without  injuring  the 
pulp  of  tho  fruit ; pass  a thread  through 
tho  centre  of  each  orange,  dip  them 
into  tho  sugar,  and  tie  them  to  a stick. 
Place  this  stick  across  tho  oven,  and  let 
tho  oranges  remain  until  dry,  when  they 
will  have  tho  appearance  of  balls  of  ice. 
They  make  a pretty  dessert  or  suppmr 
dish.  Caro  must  bo  taken  not  to  have 
tho  oven  too  fierce,  or  the  oranges  would 
scorch  and  acquire  a brown  colour, 
which  would  entirely  spoil  their  appear- 
ance. Time. — From  .J  to  1 hour  to  dr» 
in  a moderate  oven.  Average  cost,  l.jd, 
each.  SiifficienL — .j  lb.  of  sugar  to  ico 
12  oranges.  Seaso)wI)le  from  Novembei 
to  May. 

ORANGES,  Preserved- 

Ingredients. — Oranges ; to  every  lb.  of 
juice  and  pulp  allow  2 lbs.  of  loaf  sugar  • 
to  every  pint  of  water  i lb.  of  loaf  sugar. 
Mode. — Wholly  grate  or  peel  tho  oranges 
taking  off  only  the  thin  outside  portion 
of  tlie  rind.  Make  a small  incision  where 
the  stalk  is  taken  out,  squeeze  out  ati 
much  of  tho  juice  as  can  be  obtained, 
and  preserve  it  in  a basin  with  tho  p'  Jp 
that  accompanies  it.  Put  the  orauges 
into  cold  water ; let  them  stand  lor  3 
days,  changing  the  water  twice  ; thou 
i>oil  them  in  fresh  water  till  they  are 
very  tender,  and  put  them  to  arain. 
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lAako  a syrup  with  the  above  proportion 
of  sugar  and  water,  sufiBcient  to  cover  the 
oranlos ; let  them  stand  in  it  for  2 or  3 
days  ; then  drain  them  well.  Weigh  the 
iuice  and  pulp,  allow  double  their  weig 
of  sugar,  and  tioil  them  together  until 
the  scum  ceases  to  rise,  which  must  aU 
be  carefully  removed;  put  in  tiie 
crambos,  boil  them  for  10  minutes,  place 
then? in  jars,  pour  over  them  tli® 
and,  when  cold,  cover  down.  They  wiU 
be  fit  for  use  in  a week.  Time.— 3 days 
for  the  oranges  to  remain  in  water,  o 
days  in  the  syrup  ; ^ hour  to 
pulp,  10  minutes  the  oranges.  Season- 
able.—■preserve  should  oe  made  in 
February  or  March,  when  oranges  are 
plentiful. 

OX,  The. 

The  manner  in  which  a side  of  beet 
is  cut  up  in  London  is  shown  in  the 
engraving  on  this  page.  In  the  metro- 
polis, on  account  of  the  large  number 
of  its  population  possessing  the  means  to 
indulge  in  the  “ best  of  everything,  the 
demand  for  the  most  delicate  joints  of 
meat  is  great,  the  price,  at  the  same 
time,  being  much  higher  for  these  than 
for  the  other  parts.  The  consequence  is, 
that  in  London  the  carcass  is  there  di- 
vided so  as  to  obtain  the  greatest  quan- 
tity of  meat  on  the  most  esteemed  joints. 
In  many  places,  however,  yphero,  from 
a greater  equality  in  the  social  condition 
and  habits  of  the  inhabitants,  the  de- 
mand and  prices  for  the  different 
of  the  carcasses  are  more  equalized, 
there  is  not  the  same  reason  for  the 
butcher  to  cut  the  best  joints  so  large. 

The  meat  on  those  parts  of  the  animM 
in  -which  the  muscles  are  least  called  into 
action  is  most  tender  and  succulent ; 
as,  for  instance,  along  the  back,  from 
the  rump  to  the  hinder  part  of  the 
shoulder;  whilst  the  limbs,  shoulder, 
and  neck  are  the  toughest,  driest,  and 
least-esteemed.  . • . • 

The  names  of  the  several  joints  in  the 
hind  and  fore  quarters  of  a side  of  beef, 
and  the  purposes  for  which  they  are 
ved,  are  as  follows  j“— 

Quarter: — 

L Sirloin,— the  two  sirloins,  cut 
together  in  one  joint,  form  a 
baron;  this,  when  roasted,  is 
the  famous  national  dish  of  Eng- 
lishmen, at  entertainments,  on 
Qooafiion  of  rojoicio^ 


2.  Rump,— the  finest  part  for  steaks. 

3.  Aitch-bone,— boiling  piece. 

4.  Buttock,— prime  boiling  piece. 

6.  Mouse-round,— boiling  or  stow- 

ing. 

6.  Hock,— stewing. 


BIDH  OT  BEBF,  BHOWIHQ  THB  SBTBBlIr 
JOINTS. 

7.  Thick  flank,  cut  with  the  uddeh- 

fat,— primost  boiling  piece. 

8.  Thin  flank, — boiling. 

Fore  Quarter : — 

9.  Five  ribs,  called  the  fore-rib.— 

This  is  considered  the  primest 
rousting  pioce. 
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10.  Four  ribs,  called  the  middle-rib, 
— greatly  esteemed  by  house- 
keepers as  the  most  economical 
joint  for  roasting. 

11.  Two  ribs,  called  the  chuck-rib, 
— used  for  second  quality  of 
cteaks. 

12.  Leg-of-mutton  piece, — the  mus- 
cles of  the  shoulder  dissected 
from  the  breast. 

18.  Brisket,  or  breast, — used  for 
boiling,  after  being  salted. 

24.  Neck,  clod,  and  sticking-piece, 
— used  for  soups,  gravies,  stocks, 
pies,  and  mincing  for  sausages. 

15.  Shin, — stowing. 

The  following  is  a classification  of  the 
qualities  of  meat,  according  to  tho  seve- 
ral joints  of  beef,  when  cut  up  in  tho 
London  manner. 

First  class — includes  the  sirloin,  with 
the  kidney  suet  (1),  the  rump-steak 
piece  (2),  the  fore-rib  (9). 

Second  class — The  buttock  (4),  the 
thick  flank  (7),  the  middle-rib  (10). 

Third  class — The  aitch-bone  (3),  tho 
mouse-round  (5),  the  thin  flank  (8),  tho 
chuck  (11),  tho  leg-of-mutton  piece  (12), 
tho  brisket  (13). 

Fourth  class — Tho  neck,  clod,  and 
sticking-piece  (14). 

Fifth  class — The  hock  (6),  the  shin  (15). 

OX-CHEEK  SOUP. 

Ingredients. — An  ox-cheek,  2 oz.  of 
butter,  3 or  4 slices  of  lean  ham  or  bacon, 
1 parsnip,  3 carrots,  2 onions,  3 heads  of 
celery,  3 blades  of  mace,  4 cloves,  a fag- 
got of  savoury  herbs,  1 bay  leaf,  a tea- 
spoonful of  salt,  half  that  of  pepper,  1 
head  of  celery,  browning,  the  crust  of  a 
French  roll,  6 quarts  of  water.  Mode. — 
Lay  the  ham  in  tho  bottom  of  tho  stew- 
pan,  with  tho  butter;  break  tho  bones 
of  the  cheek,  wash  it  clean,  and  put  it 
on  the  ham.  Cut  the  vegetables  small, 
add  them  to  the  other  ingredients,  and 
set  the  whole  over  a si  5w  fire  for  | of  an 
hour.  Now  put  in  tho  water,  and  sim- 
mer gently  till  it  is  reduced  to  4 quarts  ; 
take  out  the  fleshy  part  of  the  cheek, 
and  strain  the  soup  into  a clean  stewpan : 
thicken  with  flour,  put  in  a head  of  sliced 
celery,  and  simmer  till  the  celery  is 
lender.  If  not  a good  colour,  use  a little 
browning.  Cut  the  meat  into  small 
square  pieces,  pour  tho  soup  over,  and 
servo  with  ^e  crust  of  a French  roll  in 
the  tmreen.  A glass  of  shorrv  much  im- 


Ox-Tail,  Broiled 


proves  this  soup.  Time. — 3 to  4 hours. 
Avercsge  axf,  8a.  per  quart.  .Seasonable 
in  winter.  Sufficient  for  12  persona. 

OX-CHEEK,  Stewed. 

Ingredients. — 1 cheek,  salt  and  water, 
4 or  5 onions,  butter  and  flour,  6 cloves, 
8 tiumips,  2 carrots,  1 bay-leaf,  1 head 
of  celery,  1 bunch  of  savoury  herbs,  cay- 
enno,  black  pepper,  aud  salt  to  taste,  1 
oz.  of  butter,  2 dessertspoonfuls  of  flour, 
2 tablespoonfuls  of  Chili  vinegar,  2 table- 
spoonfuls of  mushroom  ketchup,  2 table- 
spoonfuls  of  port  wine,  2 tablospoonfula 
of  Harvey’s  sauce.  Mode. — Have  the 
cheek  boned,  and  prepare  it  tho  day 
before  it  is  to  bo  eaten,  by  cleaning  and 
putting  it  to  soak  all  night  in  salt  and 
water.  Tho  next  day,  wipe  it  dry  and 
clean,  and  put  it  into  a stewpan.  Just 
cover  it  with  water,  skim  well  when  it 
boils,  and  let  it  gently  simmer  till  tho 
meat  is  quite  tender.  Slice  and  fry  3 
onions  in  a little  butter  and  flour,  and 
put  them  into  the  gravy ; add  2 whole 
onions,  each  stuck  with  3 cloves,  3 tur- 
nips quartered,  2 carrots  sliced,  a bay- 
leaf,  1 head  of  celery,  a bunch  of  herbs, 
and  seasoning  to  taste  of  cayenne,  black 
pepper,  and  salt.  Let  these  stew  till 
perfectly  tender ; then  take  out  the 
cheek,  '.Kvide  into  pieces  fit  to  help  at 
table,  skim  and  strain  the  gravy,  and 
thicken  1.^  pint  of  it  with  butter  and 
flour  in  tho  above  proportions.  Add  the 
vinegar,  ketchup,  and  port  wine ; put 
in  the  pieces  of  cheek  ; let  tho  whole 
boil  up,  and  servo  quite  hot.  Send  it  to 
table  in  a ragoftt-dish.  If  the  colour  of 
tlio  gravy  should  not  bo  very  good,  add 
a tablospoonful  of  tho  browning.  Time. 
— 4 hours.  Average  cost,  Zd.  por  ib. 
Sufficient  for  8 persons.  Seasonable  »> 
any  time. 

OX-TATL,  Broiled  (an  Entrfie). 

Ingredients. — 2 tails,  l.J  pint  of  stock, 
salt  and  cayenne  to  taste,  bread  crumbs, 
1 egg.  Mode. — Joint  and  cut  up  the 

tails  into  convenient-sized  pieces,  and 
put  them  into  a scowpan,  with  the  sto'ik, 
cayenne,  and  salt,  and,  if  liked  very 
savoury,  a bunch  of  sweet  herbs. 
them  simmer  gently  for  about  2.j  hours  , 
then  take  them  out,  drain  them,  and  lee 
them  cool.  Beat  an  egg  upon  a plate 
dip  in  each  piece  of  tail,  and,  aftenvards, 
sprinkle  them  well  with  fine  broad 
orumbw ; broU  them  over  a clear  fira. 
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until  of  a brownish  coloxir  on  both  sides, 
and  servo  with  a good  gravy,  or  any  sauce 
that  may  be  preferred.  Time. — About  2.J 
hours.  Avei'age  cost,  from  9d  to  li.  Qd., 
according  to  tile  season.  Sufficient  for  6 
persons.  Seasonable  at  any  time. 

Note.  — Those  may  be  more  easily 
prepared  by  putting  the  tails  in  a brisk 
oven,  after  they  have  been  dipped  in 
egg  and  bread-crumb  ; and,  when  brown, 
they  are  done.  They  must  be  boiled  the 
same  time  as  for  broiling. 

OX-TAIL  SOUP. 

Ingredients. — 2 ox-tails,  2 slices  of 
ham,  1 oz.  of  butter,  2 carrots,  2 turnips, 

3 onions,  1 leek,  1 head  of  celery,  1 
bunch  of  savoury  herbs,  1 bay-leaf,  12 
whole  peppercorns,  4 cloves,  a table- 
spoonful of  sale,  2 tablespoonfuls  of 
ketchup,  glass  of  port  wine,  3 quarts 
of  water.  Mode.  — Cut  up  the  tails, 
separating  them  at  the  joints ; wash 
them,  and  put  them  in  a stewpan,  with 
the  butter.  Cut  the  vegetables  in  slices, 
and  add  them,  with  the  peppercorns  and 
herbs.  Put  in  ^ pint  of  w.ater,  and  stir 
it  over  a sharp  tiro  till  the  juices  are 
drawn.  Fill  up  the  stewpan  with  the 
water,  and,  when  boiling,  add  the  salt. 
Skim  weU,  and  simmer  very  gently  for 

4 hours,  or  until  the  tails  are  tender. 
Take  them  out,  skim  and  strain  the  soup, 
thicken  with  dour,  and  flavour  with  the 
ketchup  and  port  wine.  Put  back  the 
tails,  simmer  for  5 minutes,  and  servo. 
Time. — 4^  hours.  Average  cost,  L.  3(i. 
per  quart.  Seasonable  in  winter.  Sv,ffi~ 
dent  for  10  persons. 

OX-TAILS,  Stewed. 

Ingredients. — 2 ox-hails,  1 onion,  3 
cloves,  1 bl.ade  of  mace,  te.a.spoonful  of 
whole  black  pepper,  4 teaspoonful  of 
allspice,  A a teaspoonful  of  salt,  a small 
bunch  of  savoury  herbs,  thickening  of 
Cutter  and  flour,  1 hablospoonfal  of 
^mon-juice,  1 tablespoonful  of  mush- 
room ketchup.  Mode. — Divide  the  tails 
lit  the  joints,  wash,  and  put  them  into  a 
Atowiiivn  with  sufHcient  water  to  cover 
them,  and  set  them  on  the  tire  ”hen 
fce  water  boils,  remove  tue  scum,  and 
idd  the  onion  cut  into  rings,  the  spice, 
teasoning,  and  herbs.  Cover  the  stewpan 
tloseiy,  and  let  the  tails  simmer  very 
vcutly  until  tender,  which  will  be  in 
^lout  2.i  hotirs.  Take  them  out,  make  a 
thieke.mmr  of  butter  and  flour,  add  it 


Oyster  Patties 


to  the  gravy,  and  let  it  boil  for  ^ hour. 
Strain  it  through  a sieve  into  a saucepan, 
put  back  the  tails,  add  the  lemon-juice 
and  ketchup  ; let  the  whole  just  boil  up, 
and  serve.  Garnish  with  crotitons  or  sip. 
pets  of  toasted  bread.  Time. — 24  hours 
to  stew  the  tails.  A verage  cost,  9d.  to 
1«.  6d.,  according  to  the  season.  Suffiden 
for  8 persons.  Seasonable  all  the  year. 

OYSTER,  Forcemeat  for  Roast  oi 
Boiled  Turkey. 

Ingredients. — 4 pint  of  bread  crumbs, 
1.4  oz.  of  chopped  suet  or  butter,  1 faggot 
of  savoury  herbs,  ^ saltspoonful  of  grated 
nutmeg,  salt  and  pepper  to  taste,  2 eggs, 
18  oysters.  Mode. — Grate  the  bread 
very  tine,  and  bo  careful  that  no  largo 
lumps  remain  ; put  it  into  a basin  with 
the  suet,  which  must  be  very  finely 
minced,  or,  when  butter  is  used,  that 
must  be  cut  up  into  small  pieces.  Add 
the  herbs,  also  chopped  as  small  as  pos- 
sible, and  seasoning ; mix  all  these  well 
together,  until  the  ingredients  are  tho- 
roughly mingled.  Open  and  beard  the 
oysters,  chop  them,  but  not  too  small, 
and  add  them  to  the  other  ingredients. 
Beat  up  the  eggs,  and,  with  the  hand, 
work  altogether,  until  it  is  smoothly 
mixed.  The  turkey  should  not  be  stuffed 
too  lull : if  there  should  be  too  much 
forcemeat,  roll  it  into  balls,  fry  them, 
and  use  them  as  a garnish.  Sufficient 
for  1 turkey. 

OYSTER  KETCHUP. 

Ingredients. — Sufficient  oysters  to  fill 
a pint  measure,  1 pint  of  sherry,  3 oz. 
of  salt,  1 drachm  of  cayenne,  2 drachms 
of  pounded  mace.  Mode. — Procure  the 
oysters  very  fresh,  and  open  sufficient  to 
fill  a pint  measure  ; save  the  liquor,  and 
scald  the  oysters  in  it  with  the  sherry ; 
strain  the  oysters,  and  put  them  in  a 
mortar  with  the  salt,  cayenne,  and 
mace  ; pound  the  whole  until  reduced  to 
a pulp,  then  add  it  to  the  liquor  it  which 
they  wore  scalded ; boil  it  akgain  five 
minutes,  and  skim  wok  , rub  the  whole 
through  a sieve,  and,  wboft.  .^lO,  doU% 
and  cork  closely,  corks  should  In 

sealed.  Seas' ^de  from  September  to 
April. 

Note. — Cider  may  be  substituted  fo" 
the  sherry. 

OYSTER  PATTIES  (an  Entree). 

Ingredients  — 2 dozen  oysters,  2 oz.  cfi 
butter,  3 /ablespoonfuls  of  cream,  u 
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little  lemon-juice,  1 blade  of  pounded 
mace  ; cayenne  to  taste.  Mode. — Scald 
the  oysters  in  their  own  liquor,  beard 
them,  and  cut  each  one  into  3 pieces. 
P*ut  the  butter  into  a stewpan,  dredge 
in  sufficient  flour  to  dry  it  up  ; add  the 
strained  oyster-liquor  with  the  other 
Ingredients  ; put  in  the  oysters,  and  let 
them  heat  gradually,  but  not  boil  fast. 
Make  the  patty-cases  as  directed  for 
lobster  patties,  fill  with  the  oyster  mix- 
ture, and  replace  the  covers.  Time. — 2 
minutes  for  the  oysters  to  simmer  in  the 
mixture.  Average  cost,  exclusive  of  the 
atty-cases,  !«.  Ad,  Seasonable  from 
eptember  to  April. 

OYSTEB  SAUCE,  to  serve  wi-th 

Fish,  Boiled  Poultry,  &c. 

Ingredients. — 3 doxen  oysters,  J pint 
of  melted  butter,  made  with  milk.  Mode. 
.—Open  the  oysters  carefully,  and  save 
their  liquor ; strain  it  into  a clean 
saucepan  (a  lined  one  is  best),  put  in  the 
oysters,  and  let  them  just  come  to  the 
boiling-point,  when  they  should  look 
plump.  Take  them  off  the  fire  imme- 
diately, and  put  the  whole  into  a basin. 
Strain  the  liouor  from  them,  mix  with  it 
sufficient  melted  butter  made  with  milk 
to  make  i pint  altogether.  When  this 
is  ready  and  very  smooth,  put  in  the 
oysters,  which  should  bo  previously 
bearded,  if  you  wish  the  sauce  to  bo 
really  nice.  Set  it  by  the  side  of  the 
fire  to  get  thoroughly  hot,  but  do  not 
allow  it  to  boil,  or  the  oysters  will  imme- 
diately harden.  Using  cream  instead  of 
milk  makes  this  sauce  extremely  delicious. 
When  liked,  add  a seasoning  of  cayenne 
or  anchovy  sauce;  but,  as  we  have  be- 
fore stated,  a plain  sauce  should  be  plain, 
and  not  be  overpowered  by  highly- 
flavoured  essences;  therefore  we  recom- 
mend that  the  above  directions  be  impli- 
citly followed,  and  no  seasoning  added. 
Average  cost  fbr  this  quantity,  2s.  Suffi- 
cient tor  6 persons.  Never  allow  fewer 
than  6 oysters  to  1 person,  unless  the 
party  is  very  large.  Seasonable  from 
TCptember  to  April. 

A more  economical  sauce  may  be 
made  by  using  a smaller  quantity  of 
oysters,  and  not  bearding  them  before 
they  are  added  to  the  sauce:  this  may 
answer  the  purpose,  but  we  cannot 
undertake  to  recommend  it  as  a mode 
for  making  thi«  delicious  adjunct  to 
ft»bb*c. 


Oysters  Fried  in  Batter 


OYSTER  SOUP. 

Ingrednents. — 6 dozen  of  oysters,  2 
uarts  of  white  stock,  ^ pint  of  cream, 
oz.  of  butter,  IJ  oz,  of  flour;  salt, 
cayenne,  and  mace  to  taste.  Mode. — 
Scald  the  oysters  in  their  own  liquor , 
take  them  out,  beard  them,  and  put 
them  in  a tureen.  Take  a pint  of  th* 
stock,  put  in  the  beards  and  the  liquor, 
which  must  be  carefully  strained,  and 
simmer  for  i an  hour.  Take  it  off  the 
fire,  strain  it* again,  and  add  the  remain- 
der of  the  stock,  with  the  seasoning  and 
mace.  Bring  it  to  a boil,  add  the  thick- 
ening of  butter  and  flour,  simmer  for  5 
minutes,  stir  in  the  boiling  cream,  pour 
it  over  the  oysters,  and  serve.  Time. — 
1 hour.  Average  cost,  2s.  8d.  per  quart. 
Seasonable  from  September  to  April. 
Sufficient  for  8 persons. 

Note, — This  soup  can  be  made  less 
rich  by  using  milk  instead  of  cream,  and 
thickening  with  arrowroot  instead  of 
butter  and  flour. 

OYSTER  SOUP. 

Ingredients. — 2 quarts  of  good  mutton 
broth,  6 dozen  oysters,  2 oz.  butter, 
1 oz.  of  flour.  Mode. — Beard  the  oysters, 
and  scald  them  in  their  own  liquor  ; 
then  add  it,  well  strained,  to  the  broth  < 
thicken  with  the  butter  and  flour,  and 
simmer  for  ^ of  an  hour.  Put  in  the 
oysters,  stir  well,  but  do  nfifc  let  it  boil, 
and  serve  very  hot.  Time. — J hour. 
Average  cost,  2s.  per  quart.  Seasonable 
from  September  to  April.  Sufficient  for 
8 persons. 

OYSTERS,  Fried. 

Ingredients. — 3 dozen  oysters,  2 os. 
butter,  1 tablespoonful  of  ketchup,  a 
little  chopped  lemon-peel,  k teaspoonful 
of  chopped  parsley.  Mode. — Boil  the 
oysters  lor  1 minute  in  their  own  liquor, 
and  drain  them  ; fry  them  with  the 
butter,  ketchup,  lemon-peel,  and  parsley;, 
lay  them  on  a dish,  and  garnish  with 
fried  potatoes,  toasted  sippets,  and  par- 
sley. This  is  a delicious  delicacy,  and 
is  a favourite  Italian  dish.  Time. — 6 
minutes.  Average  cost  for  this  quantity, 
li.  9d.  Seasonable  from  September  to 
April.  Sufficieiit  for  4 persons. 

OYSTERS  Fried  In  Batter. 

Ingredients.  — .j  pint  of  oysters,  2 eggs. 
J pint  of  nrilk,  sufifleient  flour  to  m^e 
the  batter ; pepper  and  salt  to  tast^ ; 
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Oysters,  to  Keep 


when  liked,  a little  nutmeg ; hot  lard. 
Mode. — Scald  the  oysters  in  their  own 
liquor,  board  them,  and  lay  them  on  a 
cloth  to  drain  thoroughly.  Break  the 
eggs  into  a basin,  mix  the  flour  with 
them,  add  the  milk  gradually,  with 
nutmeg  and  seasoning,  and  put  the 
oysters  in  the  batter.  Make  some  lard 
hot  in  a deep  frying-pan,  put  in  the 
oysters,  one  at  a time  ; when  done,  take 
them  up  with  a sharp-pointed  skewer, 
and  dish  them  on  a napkin.  Fried 
oysters  are  frequently  used  for  garnishing 
boiled  fish,  and  then  a few  bread  crumbs 
should  be  added  to  the  flour.  Time. — 
6 or  6 minutes.  Average  coti  for  this 
quantity.  Is.  lOd.  Seasonable  from  Sep- 
tember to  April.  Sufficient  for  3 persons. 

OYSTERS,  to  Keep. 

Put  them  in  a tub,  and  cover  them 
with  salt  and  water.  Let  them  remain 
■br  12  hours,  when  they  are  to  be  taken 
»ut,  and  allowed  to  stand  for  another 
12  hours  witliout  water.  If  left  without 
water  every  alternate  12  hours,  they  will 
be  much  better  than  if  constantly  kept 
in  it.  Never  put  the  same  water  twice 
to  them. 

OYSTERS,  Pickled. 

Ingredients.  — 100  oysters  ; to  each 
^ pint  of  vinegar,  1 blade  of  pounded 
mace,  1 strip  of  lemon -peel,  12  black 
peppercorns.  Mode. — Get  the  oysters 
in  good  condition,  open  them,  place 
them  in  a saucej^an,  and  let  them 
simmer  in  their  own  liquor  for  about 
10  minutes  very  gently ; then  take 
them  out  one  by  one,  and  place 
them  in  a jar,  and  cover  them,  when 
cold,  with  a pickle  made  as  fol- 
lows : — Measure  the  oyster-liquor ; add 
to  it  the  same  quantity  of  vinegar,  with 
mace,  lemon-peel,  and  pepper  in  the 
above  proportion,  and  boil  it  for  5 mi- 
nutes ; when  cold,  pour  over  the  oysters, 
and  tie  them  down  very  closely,  as  con- 
tact with  the  air  spoils  them.  Seasonable 
from  September  to  April. 

JVofe. — Put  this  pickle  away  in  small 
Jars  ; because,  directly  one  is  opened. 
Its  contents  should  immediately  be  eaten, 
as  they  soon  spoil.  The  pickle  should 
not  be  kept  more  than  2 or  3 months. 

OYSTERS,  Scalloped. 

Ingredients. — Oysters,  say  1 pint,  1 oz. 
buttOT,  flour,  2 tAoIespoopful?  of  whit^ 


Oysters,  Stewed 


stock,  2 tablespoonfuls  of  cream ; pepper 
and  salt  to  taste ; bread  crumbs,  oiled 
butter.  Mode. — Scald  the  oysters  in 
their  own  liquor,  take  them  out,  beard 
them,  and  strain  the  liquor  free  from 
grit.  Put  1 oz.  of  butter  into  a stewpan  ; 
when  melted,  dredge  in  sufficient  flour 
to  dry  it  up  ; add  the  stock,  cream,  and 
strained  liquor,  and  give  one  boil.  Put 
in  the  oysters  and  seasoning ; let  them 
gradually  heat  through,  but  not  boil. 
Have  ready  the  scallop-shells  buttered  ; 
lay  in  the  oysters,  and  as  much  of  the 
liquid  as  they  will  hold ; cover  them 
over  with  broad  crumbs,  over  which 
drop  a little  oiled  butter.  Brown  them 
in  the  oven,  or  before  the  fire,  and  serve 
quickly,  and  very  hot.  Time. — Alto- 
gether, ^ hour.  Average  cost,  for  this 
quantity,  35.  6cJ.  Sufficient  for  5 or  6 
persons. 

OYSTERS,  Scalloped. 

Prepare  the  oysters  as  in  the  preceding 
recipe,  and  put  them  in  a scallop-shell 
or  saucer,  and  between  each  layer  sprinkle 
over  a few  bread  crumbs,  pepper,  salt, 
and  grated  nutmeg  ; place  small  pieces 
of  butter  over,  and  bake  before  the  fire 
in  a Dutch  oven.  Put  sufficient  bread 
crumbs  on  the  top  to  make  a smooth 
surface,  as  the  oysters  should  not  be 
seen.  Time. — About  hour.  Average 
cost,  35.  2d.  Seasmable  from  September 
to  April. 

OYSTERS,  Stewed. 

Ingredients. — 1 pint  of  oysters,  1 oz. 
of  butter,  flour,  J pint  cream ; cayenne 
and  salt  to  taste;  1 blade  of  pounded 
mace.  Mode. — Scald  the  oysters  in  their 
own  liquor,  take  them  out,  beard  them, 
Md  strain  the  liquor;  put  the  butter 
into  a stewpan,  dredge  in  sufficient  flour 
to  dry  it  up,  add  the  oyster-liquor  and 
mace,  and  stir  it  over  a sharp  fire  with  a 
wooden  spoon ; when  it  comes  to  a boil, 
add  the  cream,  oysters,  and  seasoning. 
Let  all  simmer  for  1 or  2 minutes,  but 
not  longer,  or  the  oysters  would  harden. 
Serve  on  a hot  dish,  and  garnish  with 
crofltons,  or  toasted  sippets  of  bread. 
A small  piece  of  lemon-peel  bofled  with 
the  oyster-liquor,  and  taken  out  before 
the  cream  is  added,  will  be  found  an 
improvement.  Time.  — Altogether  15 
minutes.  Average  cost  for  this  quantity, 
3s.  fid.  Seasonable  from  September  to 
April.  Sufficient  for  6 per»on;j. 


THE  DICTIONARY  OP  COOKERY. 


233 


Pancakes 


Pan  Kail 


cream. 


PAITCAEES. 


PANCAKES. 

Ingredients. — Eggs,  flour,  milk ; to 
every  egg  allow  1 oz.  of  flour,  about  1 
gill  of  milk,  i saltspoouful  of  salt.  Mode. 
— Ascertain  that  the  eggs  are  fresh; 
creak  each  one  separately  in  a cup ; 
whisk  them  well,  put  them  into  a basin, 
with  the  flour,  salt,  and  a few  drops  of 
milk,  and  beat  the  whole  to  a perfectly 
mnooth  batter ; then  add  by  degrees  the 
remainder  of  the  milk.  The  proportion 
of  this  latter  ingredient  must  be  regu- 
lated by  the  size  of  the  eggs,  &c.  &c.  ; 
but  the  batter,  when  reaily  for  frying, 
should  bo  of  the  consistency  of  thick 
Place  a small  frying-pan  on  the 
tire  to  get 
hot ; lot  it 
bo  d 0 li  ■ 
cately  clean, 
or  the  pan- 
cakes will 
stick,  and, 
when  quite  hot,  put  into  it  a small 
piece  of  butter,  allowing  about  ^ 
oz.  to  each  pancake.  When  it  is  molted, 
pour  in  the  batter,  about  ^ teacupful  to 
a pan  5 inches  in  diameter,  *and  fry  it  for 
about  4 minutes,  or  until  it  is  nicely 
brown  on  one  side.  By  only  pouring  in 
a small  quantity  of  batter,  and  so  making 
the  pancakes  thin,  the  necessity  of  turn- 
ing them  (an  operation  rather  difficult  to 
unskilful  cooks)  is  obviated.  When  the 
pancake  is  done,  sprinkle  over  it  some 
pounded  sug,vr,  roll  it  up  in  the  pan,  and 
take  it  out  with  a large  slice,  and  place 
it  on  a dish  before  the  fire.  Proceed  in 
this  manner  until  sutficient  are  cooked 
for  a dish ; then  8en<i  them  quickly  to 
table,  and  continue  to  send  in  a further 
quantity,  as  pancakes  are  never  good 
unless  eaten  almost  immediately  they 
come  from  the  frying-pan.  The  batter 
may  be  flavoured  with  a little  grated 
lemon-rind,  or  the  pancakes  may  have 
preserve  rolled  in  them  instead  of  sugar. 
Send  sifted  sugar  and  a cut  lemon  to 
table  with  them.  To  render  the  pan- 
cakes very  light,  the  yolks  and  whites 
of  the  eggs  should  be  beaten  separately, 
and  the  whites  added  the  last  thing  to 
the  batter  before  frying.  Time. — From 
4 to  5 minutes  for  a pancake  that  docs 
not  require  turning ; from  6 to  8 minutes 
fcj  ^ thicker  one.  Average  cost  for  3 
persons,  6d.  Sufficient. — Allow  3 eggs, 
with  t-he  other  ingredients  in  proportion, 
for  3 persons.  Seasonable  at  any  time, 
bqt  eowially  8er?ed  on  Shrove  Tuesday. 


PANCAKES. 

Ingredients. — 6 eggs,  1 pint  of  cream, 

1 lb.  of  loaf  sugar,  1 glass  of  sherry,  4 
teaspoonful  of  grated  nutmeg,  flour, 
Mode. — Ascertain  that  the  eggs  aio  ex- 
tremely fresh,  beat  them  well,  strain  and 
mix  with  them  the  cream,  pounded  sugar, 
wine,  nutmeg,  and  as  much  flour  as  will 
make  the  batter  nearly  as  thick  as  that 
for  ordinary  pancakes.  Make  the  frying- 
pan  hot,  wipe  it  with  a clean  cloth,  pour 
in  sufficient  batter  to  make  a thin  pan- 
cake, and  fry  it  for  about  5 minutes. 
Dish  the  pancakes  piled  one  above  the 
other,  strew  sifted  sugiir  between  each, 
and  serve.  Time. — About  5 minutes. 
Average  cost,  with  cream  at  1«.  per  pint, 
2s.  Sd.  Sufficient  to  make  8 pancakes. 
Seasonable  at  any  time,  but  specially 
served  on  Shrove  Tuesday. 

PANCAKES,  Prench. 

Ingredients. — 2 eggs,  2 oz.  of  butter, 

2 oz.  of  sifted  sugar,  2 oz.  of  flour,  ^ pint 
of  new  milk.  Mode. — Beat  the  eggs 
thoroughly,  and  put  them  into  a basin 
with  the  butter,  which  should  be  beaten 
to  a cream  ; stir  in  the  sugar  and  floui, 
and  when  these  ingredients  are  well 
mixed,  add  the  milk  ; keep  stirring  and 
beating  the  mixture  for  a few  minutes  ; 
put  it  on  buttered  plates,  and  bako  in  a 
quick  oven  for  20  minutes.  Serve  with 
a cut  lemon  and  sifted  sugar,  or  pile  the 
pancakes  high  on  a dish,  with  a layer  of 
preserve  or  marmalade  between  each. 
Time. — 20  minutes.  Average  cost,  id. 
Sufficient  tor  3 or  4 persons.  Seasoiuible 
at  any  time. 

PANCAKES,  Snow. 

Ingredients. — 3 tablospoonfuls  of  flour, 
1 egg,  3 tablespoon  fills  of  snow,  about 
k pint  of  new  milk.  Mode. — Mix  the 
flour  with  the  milk  by  degrees,  add  the 
egg  well  beaten,  and  just  before  frying, 
the  snow,  it  should  then  be  all  beaten  ip 
together  quickly,  and  put  into  theirying- 
pan  immediately.  Sufficient  for  8 pan- 
cakes. 

PAN  KAIL. 

Ingredients. — 2 lbs.  of  cabbage,  or 
Savoy  greens ; i lb.  of  butter  or  dripping, 
salt  and  pepper  to  taste,  oatmeal  for 
thickening,  2 quarts  of  water.  Mode. — 
Chop  the  cabbage  very  fine,  thicken  the 
water  with  oatmeal,  put  in  the  cabbage 
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Parsley  and  B utter 


acd  butter,  or  dripping ; season  and 
•simcner  for  li  hour.  It  can  bo  made 
s- toner  by  blanching  and  mashing  the 
^.eons,  adding  any  good  liquor  that  a 
]0)nt  has  been  boiled  in,  and  then  further 
thicken  with  bread  or  pounded  biscuit. 
I'line. — 1.^  hour.  Average  cost,  \^d.  per 
quart.  Seasonable  all  the  year,  but  more 
suitable  in  winter.  Sufficient  for  8 
persons. 

PARSLEY  AND  BUTTER,  to 
serve  with  Calfs  Head,  Boiled 
Fowls,  &c. 

Ingredients.  — 2 tablespoonfuls  of 
minced  parsley,  A pint  of  melted  butter. 
Mode. — Put  into  a saucepan  a small 
quantity  of  water,  slightly  salted,  and 
when  it  boils,  throw  in  a good  bunch  of 
parsley  which  has  been  previously 
washed  and  tied  together  in  a bunch  ; 
let  it  boil  for  5 minutes,  drain  it,  mince 
the  loaves  very  fine,  and  put  the  above 
quantity  in  a tureen ; pour  over  it  pint 
of  smoothly-made  melted  butter ; stir 
once,  th.at  the  ingredients  may  be 
thoroughly  mixed,  and  serve.  Time. — 
5 minutes  to  boil  the  parsley.  Average 
cost,  4d.  Sufficient  for  1 Large  fowl ; 
allow  rather  more  for  a pair.  Seasonable 
at  any  time. 

PARSLEY,  Pried,  for  Garnishing. 

Ingredients. — Parsley,  hot  lard  or  clari- 
fied dripping.  Mode. — Gather  some 
young  parsley ; wash,  pick,  and  dry  it 
thoroughly  in  a cloth  ; put  it  into  the 
wire  basket  of  which  we  have  given  an 
engraving,  and  hold  it  in  boiling  lard  or 
dripping  for  a minute  or  two.  Directly 
it  is  done,  lift  out  the  basket,  and  let  it 
stand  before  tho  fire,  that  the  parsley 
may  become  thoroughly  crisp  ; and  the 
quicker  it  is  fried  the  better.  Should 
the  kitchen  not  be  furnished  with  the 


WIBB  BABKBT. 


ibove  article,  throw  the  parsley  into  the 
Irving-pan,  and  when  crisp,  lift  it  out 
frith  a slice,  dry  it  before  the  fire,  and 
frhen  thoroughly  crisp  it  will  be  ready 
'«r  iiaa 


Parsnip  Soup 


Wire  Basket. — For  this  recipe  a wire 
basket,  as  shown  in  the  annexed  engrav. 
ing,  will  be  found  very  useful.  It  is  very 
light  and  hand}',  and  may  be  used  for 
other  similar  purposes  besides  that  just 
described. 

PARSLEY  JUICE,  for  Colouring 
various  Dishes. 

Procure  some  nice  young  parsley ; 
wash  it  and  dry  it  thoroughly  in  a cloth ; 
pound  the  leaves  in  a moi-tar  till  all  tlia 
juice  is  extracted,  and  put  the  juice  in  a 
teacup  or  small  jar ; place  this  in  a 
saucepan  of  boiling  water,  and  warm  it 
on  tho  bain-marie  principle  just  long 
enough  to  take  off  its  rawness ; let  it 
drain,  and  it  will  be  ready  for  colouring. 

Substitute  for.  — Sometimes  in  tho 
middle  of  winter  parsley-leaves  are  not 
to  be  had,  when  the  following  will  be 
found  an  excellent  subotitute  : — Tie  up 
a little  parsley-seed  in  a small  piece  of 
muslin,  and  boil  it  for  10  minutes  in  a 
small  quantity  of  water  ; use  this  water 
to  make  the  melted  butter  with,  and 
throw  into  it  a little  boiled  spinach, 
minced  rather  fine,  which  will  have  an 
appearance  similar  to  that  of  parsley. 

PARSLEY,  to  Preserve  through  the 
Winter. 

Use  freshly-gathered  parsley  for  keep- 
ing, and  wash  it  perfectly  free  from  grit 
and  dirt ; put  it  into  boiling  water  which 
has  been  slightly  salted  and  well  skimmed, 
and  then  let  it  boil  for  2 or  3 minutes ; 
take  it  out,  let  it  drain,  and  lay  it  on  a 
sieve  in  front  of  the  fire,  when  it  should 
be  dried  as  expeditiously-  as  poss  bie. 
Store  it  away  in  a very  dry  place  in 
bottles,  and  when  wanted  for  use  pour 
over  it  a little  warm  water,  and  let  it 
stand  for  about  5 minutes.  Seasonable. 
— This  may  be  done  at  any  time  between 
June  and  October. 

PARSNIP  SOUP. 

Ingredients. — 1 lb.  of  sliced  parsnips, 

2 oz.  of  butter,  salt  and  cayenne  to  taste, 

1 quart  of  stock.  Mode. — Put  the  pars 
nips  into  the  stowpan  with  the  butter, 
which  has  been  previously  molted,  and 
simmor  them  till  quite  tender.  The* 
add  nearly  a pint  of  stock,  and  boil  tog© 
thor  for  half  an  hour.  Pass  all  througl 
a fine  strainer,  and  put  to  it  the  remain 
dor  of  the  stock.  Season,  boil,  aud  sarv# 
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Parsnips,  Boiled 


Vnmodiately.  Time. — 2 hours.  Average 
Kst,  Qd.  per  quart.  Seasonalle  from 
Dctober  to  April.  SujJicietU  for  4 per- 
luns. 

PARSNIPS,  BoRed. 

Ingredients.— ?a.rsmpB  ; to  each  A pal- 
!on  of  water  allow  1 heaped  table- 
ipoonful  of  salt.  J/ocf e.  — Wash  the 
parsnips,  scrape  them  thoroughly,  and 
With  the  point  of  the  knife  remove  any 
black  specks  about  them,  and,  should 
they  be  very  large,  cut  the  thick  part 
Into  quarters.  Put  them  into  a sauce- 
pan of  boiling  water  salted  in  the  above 
proportion,  boil  them  rapidly  until  tender, 
which  may  be  ascertained  by  thrusting  a 
fork  in  them ; take  them  up,  drain  them, 
and  seri'e  in  a vegetable-dish.  This 
vegetable  is  usually  served  with  salt  fish, 
boiled  pork,  or  boiled  beef : when  sent 
to  table  with  the  latter,  a few  should  be 
placed  alternately  with  carrots  round  the 
dish  as  a garnish.  Jwie.— Large  pars- 
nips, 1 to  hour;  small  ones,  h to  1 
hour.  Average  cost,  Id.  each.  Svjicient. 
— Allow  1 for  each  person.  Seasonable 
from  October  to  May. 

PARTRIDGE,  Broiled  (a  Lunch.- 
eon.  Breakfast,  or  Supper  Dish). 

Ingredients. — 3 partridges,  salt  and 
cayenne  to  taste,  a small  piece  of  butter, 
brown  gravy  or  mushroom  sauce.  Mode. 
—Pluck,  draw,  aud  cut  the  partridges  in 
half,  and  wipe  the  inside  thoroughly 
with  a damp  cloth.  Season  them  with 
salt  and  cayenne,  broil  them  over  a very 
clear  fire,  and  dish  them  on  a hot  dish  ; 
rub  a small  piece  of  butter  over  each 
half,  and  send  them  to  table  with  brown 
gravy  or  mushroom  sauce.  Time. — 
About  ^ hour.  Average  cost,  Is.  6d.  to 
2s.  a )>raoe.  Sufficient  for  3 or  four  per- 
sons. Reasonable  from  the  Ist  of  yep- 
tember  to  the  beginning  of  February. 

PARTRIDGE  PIE. 

Ingredients. — 3 partridges,  pepper  and 
•alt  to  taste,  1 teaspoonful  of  minced 
parsley  ^hen  obtainable,  a few  mush- 
rooms), I lb.  of  veal  cutlet,  a slice  of 
nam,  i pint  of  stock,  puff  paste.  Mode. 
—Lino  a pie-dish  with  a veal  cutlet ; 
over  that  place  a slice  of  ham  aud  a sea- 
soning of  pepper  and  salt.  Pluck,  draw, 
and  wipe  the  partridges  ; cut  off  the  legs 
at  the  first  joint,  and  season  them  inside 


Partridge,  Roast 


with  pepper,  salt,  minced  parsley,  and  a 
small  piece  ot  butter  ; place  them  in  the 
dish,  and  pour  over  the  stock  ; line  the 
edgesofthe  dish  with  puiT  paste,  cover  with 
the  same,  brush  it  over  with  the  yolk  of  an 
egg,  and  bake  for  ^ to  1 hour.  Time.— 
^ to  1 hour.  Average  cost,  Ij.  M.  to  2i. 
a brace.  Sufficient  for  4 or  5 persons. 
SBasoiiahlc  from  the  1st  of  September  to 
the  beginning  of  February. 

Mote.  Should  the  partridges  bo  ycry 
Im'ge,  split  them  in  half,  they  will  then 
lie  in  the  dish  more  comjjactly.  When 
at  hand,  a few  mushrooms  should  alwaya 
be  added. 


PARTRIDGE,  Potted. 

Ingredients.  — Partridges  ; seasoning 
to  toste  of  mace,  allspice,  white  pepper, 
^ ’ butter,  coarse  paste.  Mode. 

—Pluck  and  draw  the  birds,  and  wipe 
them  inside  with  a damp  cloth.  Pound 
well  some  mace,  allspice,  white  pepper, 
and  salt ; mia  together,  and  run  every 
part  of  the  partridges  with  this.  Pack 
the  ^ birds  as  closely  as  possible  in  a 
baking-]ian,  with  plenty  of  butter  over 
them,  and  cover  with  a coarse  flour  and 
water  crust.  Tie  a paper  over  this,  and 
bake  for  rather  more  than  1 i hour ; let 
the  birds  get  cold,  then  cut  them  into 
pieces  for  keeping,  pack  them  closely 
into  a large  potting-pot,  and  cover  with 
clarified  butter.  This  should  be  kept  in 
a cool  dry  place.  The  butter  used  for 
potted  things  will  answer  for  basting,  or 
for  paste  for  meat  pies.  Time.—lh  hour. 
Seasonable  from  the  1st  of  September  to 
the  beginning  of  February. 

partridge.  Roast. 

I'’^'>^edients.  — Partridge ; butter. 
Cmosing  and  Trussing. — Choose  young 
° dark-coloured  bills  and 

yellowish  legs,  and  let  them  hang  a few 
days,  or  there  will  be  no  flavour  to  the 


BOAST  PABTBIDGB. 


flesh,  nor  wfll  it  be  tender.  The  timo 
they  should  be  kept  entirely  depends  os. 
toe  taste  of  those  for  whom  they  are 
intended,  as  what  some  persons  woula 
oonsidor  delicious  would  be  to  othei* 
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disgusting  and  offensive.  They  may  be 
trussed  with  or  'without  the  head,  the 
latter  mode  being  now  considered 
the  most  fashionable.  Pluck,  draw, 
and  wipe  the  partridge  carefully 
inside  and  out ; cut  off  the  Jiead,  leaving 
sufficient  skin  on  the  neck  to  skewer 
back ; bring  the  legs  close  to  the  breast, 
Detweon  it  and  the  side-bones,  and  pass 
a skewer  through  the  pinions  and  the 
thick  part  of  the  thighs.  When  the  head 
is  left  on,  it  should  be  brought  round 
and  fixed  on  to  the  point  of  the  skewer. 
Mode. — When  the  bird  is  firmly  and 
plumply  trussed,  roast  it  before  a nice 
bright  fire ; keep  it  well  basted,  and  a 
few  minutes  before  serving,  flour  and 
froth  it  well.  Dish  it,  and  seiwe  with 
gravy  and  bread  sauce,  and  send  to  table 
hot  and  quickly.  A little  of  the  gravy 
should  be  poured  over  the  bird.  Time. — 
25  to  35  minutes.  Average  cost.  Is.  Qd. 
to  2s.  a brace.  Sufficient. — 2 for  a dish. 
Seasonable  from  the  1st  of  September  to 
the  beginning  of  February. 

PARTRIDGE  SOUP. 

Ingredients. — 2 partridges,  3 slices  of 
lean  ham,  2 shred  onions,  1 head  of 
celery,  1 large  carrot,  and  1 turnip  cut 
into  any  fanciful  shapes,  1 small  lump  of 
sugar,  2 oz.  of  butter,  salt  and  pepper  to 
taste,  2 quarts  of  medium  stock.  Mode. 
—Cut  the  partridges  into  pieces,  and 
braise  them  in  the  butter  and  ham  until 
quite  tender ; then  take  out  the  legs, 
wings,  and  breast,  and  sot  them  by. 
Keep  the  backs  and  other  trimmings  in 
the  braise,  and  add  the  onions  and 
colery ; any  remains  of  cold  game  can  be 
put  in,  and  3 pints  of  stock.  Simmer 
slowly  for  1 hour,  strain  it,  and  skim  the 
fat  oif  as  clean  as  possible ; put  in  the 
ieces  that  wore  taken  out,  give  it  one 
oil,  and  skim  again  to  have  it  quite 
clear,  and  add  the  sugar  and  seasoning. 
Now  simmer  the  cut  carrot  and  turnip  in 
1 pint  of  stock ; when  quite  tender,  put 
them  to  the  partridges,  and  serve. 
Time. — 2 hours.  Average  cost,  2«.  or  1«. 
6(f.  per  quart.  Seasonable  from  Sep- 
tember to  February.  Sufficient  for  8 
persons. 

Note. — The  meat  of  the  partridges 
may  be  pounded  with  a crumb  of  a 
French  roll,  and  worked  with  the  soup 
through  a sieve.  Serve  with  stewed 
celery  cut  in  ^cos,  and  put  in  the 
tureen. 


Partridges,  Hashed 

PARTRIDGES,  to  Carve. 

There  are  several  ways  of  carring  this 
most  familiar  game  bird.  The  more 

usual  and  sum- 
mary mode  is  to 
carry  the  knife 
sharply  along 
the  top  of  the 
breast-bone  of 
the  bird,  and  cut 
It  quite  through, 
thus  dividing  it 
into  two  pre- 
cisely equal  and 
BOi.si  PABTBiDGH.  Similar  parts,  in 
thesamemanner 
9S  carving  a pigeon.  Another  plan  is  to 
cut  it  into  three  pieces;  viz.,  by  severing 
a small  wing  and  leg  on  either  side 
from  the  body,  by  following  the  line 
1 to  2 in  the  upper  woodcut ; thus 
making  2 helpings,  when  the  breast  will 
remain  for  a third  plate.  The  most 
elegant  manner  is  that  of  thrusting  back 
the  body  from  the  legs,  and  then  cutting 
through  the  breast  in  the  direction  shown 
by  the  line  1 to  2 : this  plan  will  give  4 
or  more  small  helpings.  A little  bread- 
sauce  should  be  served  to  each  guest. 

PARTRIDGES,  Hashed,  or  Salmi 
de  Perdrix. 

Ingredients. — 3 young  partridges,  3 
shallots,  a slice  of  lean  ham,  1 carrot,  3 
or  4 mushrooms,  a bunch  of  savoury 
herbs,  2 cloves,  6 whole  peppers,  # pint 
of  stock,  1 glass  of  sherry  or  Madeira, 
a small  lump  of  sugar.  Mode. — After 
the  partridges  are  plucked  and  drawn, 
roast  them  rather  underdone,  and  cover 
them  with  paper,  as  they  should  not  be 
browned ; cut  them  into  joints,  taka  off 
the  skin  from  the  wings,  legs,  and 
breasts  ; put  those  into  a stewpan,  cover 
them  up,  and  set  by  until  the  gravy  is 
ready.  Cut  a slice  of  ham  into  small 
pieces,  and  put  them,  with  the  carrots 
sliced,  the  shallots,  mushrooms,  herbs, 
cloves,  and  popper,  into  a stewpan  ; fry 
them  lightly  in  a little  butter,  pour  in 
the  stock,  add  the  bones  and  trimmin'-' 
from  the  partridges,  and  simmer  for  | 
hour.  Strain  the  gmvy,  let  it  cool,  ana 
skim  off  every  particle  of  fat ; put  it  to 
the  logs,  wings,  and  breasts,  add  a glass 
of  sherry  or  Madeira  and  a small  lump 
of  sugar,  lot  all  gradually  warm  through 
by  the  side  of  the  fire,  and  when  cn 
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Paste,  Common,  for  Family  Plea 


TOint  of  boiling,  sen’o,  and  garnish  tho 
aish  with  crofitons.  The  remains  of 
roast  partridge  answer  very  well  dressed 
'n  this  way,  although  not  so  good  a« 
wnen  the  birds  are  in  the  first  instance 
only  half-roasted.  This  recipe  is  equally 
suitable  lor  pheasants,  moorgame,  &c.  ; 
but  care  must  be  taken  always  to  skin 
tho  joints.  Time. — Altogether  1 hour. 
•Sufficient.  — 2 or  3 partridges  for  an 
entree.  Seasonable  from  tho  1st  of 
September  to  tho  beginningof  February. 

PASTB,  Common,  for  Family  Pies. 

Ingredients. — H lb.  of  Hour,  h lb.  of 
butter,  rather  more  than  .J  pint  of  water. 
Mode. — Rub  tho  butter  Tightly  into  the 
flour,  and  mix  it  to  a smooth  paste  with 
the  water  ; roll  it  out  2 or  3 times,  and 
it  will  bo  ready  for  use.  This  paste  may 
DO  converted  into  an  excellent  short 
crust  for  sweet  tart  by  adding  to  the 
Hour,  after  the  butter  is  nibbed  in,  2 
tablespoonfuls  of  fine-sifted  sugar.  Ave- 
rage cost,  8d.  per  lb. 

PASTE,  Puff,  French,  or  Feuille- 
tage  (Founded  on  M.  Ude’s 
Recipe). 

Ingredients. — Equal  quantities  of  flour 
and  butter — say  1 lb.  of  each ; salt- 
spoonful  of  salt,  tho  yolks  of  2 eggs, 
rather  more  than  ^ pint  of  water.  Mode. 
— Weigh  the  flour  ; aseertain  that  it  is 
pcrfeetly  dry,  and  sift  it ; squeeze  all  tho 
water  from  tho  butter,  and  wring  it  in  a 
clean  oloth  till  there  is  no  moisture  re- 
maining. Put  tho  flour  on  tho  paste- 
board, work  lightly  into  it  2 oz.  of  the 
butter,  and  then  make  a hole  in  tho 
centre ; into  this  well  put  the  yolko  of  2 
eggs,  tho  salt,  and  about  ^ pint  of  water 
(the  quantity  of  this  latter  ingredient 
must  be  regulated  by  the  cook,  as  it  is 
impossible  to  give  the  exact  projiortion 
of  it) ; knead  up  the  paste  quickly  and 
lightly,  and,  when  quite  smooth,  roll  it 
out  square  to  the  thickness  of  about  .j 
inch.  Presuming  that  the  butter  is  per- 
fectly free  from  moisture,  and  as  cool  as 
ossible,  roll  it  into  a ball,  and  place  this 
all  of  butter  on  tho  paste ; fold  tho 
paste  over  the  butter  all  round,  and 
secure  it  by  wrapping  it  well  all  over. 
Flatten  tho  paste  by  rolling  it  lightly 
with  tho  rolling-pin  until  it  is  quite  thin, 
but  not  thin  enough  to  allow  tho  butter 
to  break  through,  uaid  keep  the  board 


Paste,  Pujtr,  very  Good 


and  paste  dredged  lightly  with  flour 
during  tho  process  of  making  it.  This 
rolling  gives  it  the  first  turn.  Now  fold 
tho  paste  in  throe,  and  roll  out  again, 
and,  should  the  weather  be  very  warm, 
piit  it  in  a cold  place  on  the  ground  to 
c')ol  between  the  several  turns ; for, 
unless  this  is  particularly  attended  to, 
the  paste  will  be  spoiled.  Roll  out  the 
paste  again  twice,  put  it  by  to  cool,  then 
roll  it  out  tudee  more,  which  will  make  t) 
turnings  in  all.  Now  fold  the  paste  in 
two,  and  it  will  be  ready  for  use.  H 
properly  baked  and  well  made,  this  crust 
will  bo  delicious,  and  should  rise  in  the 
oven  about  5 or  6 inches.  Tho  paste  .should 
be  made  rather  firm  in  tho  first  instancOy 
as  tho  ball  of  butter  is  liable  to  break 
through.  Great  attention  must  also  bo 
paid  to  keeping  the  butter  very  cool,  as», 
if  this  is  in  a liquid  and  soft  state,  tho 
paste  will  not  answer  at  all.  Should  tho 
cook  bo  dexterous  enough  to  succeed  in 
making  this,  tho  paste  will  have  a much 
better  appearance  than  that  made  by  tho 
process  of  dividing  tho  butter  into  4 
parts,  and  placing  it  over  the  rolled-out 
paste ; but  until  experience  has  been 
acquired,  we  recommend  puff-paste  made 
by  recipe.  Tho  above  paste  is  used  for 
vols-au-vent,  small  articles  of  pastry, 
and,  in  fact,  everything  that  requires 
very  light  crust.  Average  cost,  li.  Hd. 
per  lb. 

PASTE,  Puff,  very  Good. 

Ingredients.  — To  every  lb.  of  flom 
allow  1 lb.  of  butter,  and  not  quite  h pint 
of  water.  Mode. — Carefully  woigfi  tho 
flour  and  butter,  and  have  the  exact 
proportion ; squeeze  tho  butter  well,  to 
extract  the  water  from  it,  and  afterwards 
wring  it  in  a clean  cloth,  that  no  moisture 
may  remain.  Sift  the  flour  ; sec  that  it 
is  perfectly  dry,  and  proceed  in  the 
following  manner  to  make  the  paste, 
asinga  very  clean  paste-board  and  rolling- 
pin  ; — Supposing  tho  quantity  to  be  1 Ib. 
of  flour,  work  the  whole  into  a smooth 
paste  with  not  quite  .(  pint  of  water, 
using  a knife  to  mix  it  wth  : the  propor- 
tion of  this  latter  ingredient  must  b<* 
regulated  by  tho  discretion  of  tho  cook  ; 
if  too  much  bo  added,  tho  paste,  when 
baked,  will  be  toucu.  Rod  ft  <wt  until 
it  is  of  an  equal  thickness  of  about  an 
inch ; break  4 oz.  of  tho  butter  Into  smal, 
pieces  ; place  these  on  the  paste,  sift  ovoi 
it  a little  flour,  fold  it  over,  roll  outagaif^ 
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and  put  another  4 oz.  of  butter.  Repeat 
the  rolling  and  buttering  until  the  paste 
has  been  rolled  out  4 jmes,  or  equal 
quantities  of  flour  and  butter  have  been 
used.  Do  not  omit,  e\ery  time  the  paste 
is  rolled  oiit,  to  dredge  a little  flour  over 
that  and  the  rolling-pin,  to  prevent  both 
from  sticking.  Handle  the  paste  as 
lightly  as  possible,  and  do  not  press 
heavily  upon  it  with  the  rolling-pin.  The 
next  thing  to  bo  considered  is  the  oven, 
as  the  baking  of  pastry  requires  particular 
attention.  Do  not  put  it  into  the  oven 
until  it  is  sufficiently  hot  to  raise  the 
paste ; for  the  best-prepared  paste,  if  not 
properly  baked,  will  be  good  for  nothing. 
Brushing  the  paste  as  often  as  rolled  out, 
and  the  pieces  of  butter  placed  thereon, 
with  the  white  of  an  egg,  assists  it  to  rise 
in  leaves  or  fiakes.  As  this  is  the  great 
beauty  of  puif-paste,  it  is  as  well  to  try 
this  method.  Average  cost,  I5,  4d.  per  lb. 

PASTE;  PuJf,  Medium. 

Ingredients. — To  every  lb.  of  flour 
allow  8 oz.  of  butter,  4 oz.  of  lard,  not 
quite  A pint  of  water.  Mode. — This  paste 
may  be  made  by  the  directions  in  the 
preceding  recipe,  only  using  less  butter, 
and  substituting  lard  for  a portion  of  it. 
Mix  the  flour  to  a smooth  paste  with 
not  quite  ^ pint  of  water ; then  roll  it 
out  3 times,  the  first  time  covering  the 
paste  with  butter,  the  second  with  lard, 
and  the  third  with  butter.  Keep  the 
rolling-pin  and  paste  slightly  dredged 
with  flour,  to  prevent  them  from  stick- 
ing, and  it  will  be  ready  for  use.  A verage 
cost,  1«.  per  lb, 

PASTE,  Puff  (Soyer’s  Kecipe). 

Ingredients. — To  every  lb.  of  flour 
allow  the  yolk  of  1 egg,  the  juice  of  1 
lemon,  .j  saltspoonful  of  salt,  cold  water, 
1 lb.  of  fresh  butter.  Mode. — Put  the 
flour  on  to  the  paste-board  ; make  a hole 
in  the  centre,  into  which  put  the  yolk  of 
the  egg,  the  lemon-juice,  and  salt;  mix 
the  whole  with  cold  water  (this  should 
be  iced  in  summer,  if  convenient)  into  a 
soft  flexible  paste,  with  the  right  hand, 
and  handle  it  as  little  as  possible  ; then 
squeeze  all  the  buttermilk  from  the 
butter,  wring  it  in  a cloth,  and  roll  out 
tho  paste ; place  the  butter  on  this,  and 
fold  the  edges  of  tho  paste  over,  so  as  to 
hide  it ; roll  it  out  again  to  the  thickness 
of  i inch ; fold  over  one  third,  over 
whicU  agum  pit«i  Uic  roUmg-pm;  then 


Pastry  and  Puddings 


fold  over  the  other  third,  thus  forming  a 
square ; place  it  with  the  ends,  top,  and 
bottom  before  you,  shaking  a little  flour 
both  under  and  over,  and  repeat  the  rolls 
and  turns  twice  again,  as  before.  Flour 
a baking-shoot,  put  the  paste  on  this, 
and  let  it  remain  on  ice  or  iu  some  cool 
place  for  i hour ; then  roll  twice  more, 
turning  it  as  before  ; place  it  again  upon 
the  ice  for  | hour,  give  it  2 more  rolls, 
making  7 in  all,  and  it  is  ready  for  use 
when  required.  Average  cost,  la  Qd. 
per  lb. 

PASTHY  AND  PUDDINGS, 
Directions  in  connection  with 
the  making  of. 

A few  general  remarks  respecting  tho 
various  ingredients  of  which  puddings 
and  pastry  are  composed  may  be  accept- 
able, iu  addition  to  the  recipes  in  this 
department  of  Household  Management. 

Flour  should  be  of  the  best  quality, 
and  perfectly  dry,  and  sifted  before 
being  used ; if  in  the  least  damp,  the 
paste  made  from  it  will  certainly  be 
heavy. 

Bidter,  unless  fresh  is  used,  should  bo 
washed  from  tho  salt,  and  well  squeezed 
and  wrung  iu  a cloth,  to  get  out  all  the 
water  and  buttermilk,  which,  if  left  iu, 
assist  to  make  tho  paste  heavy. 

Lard  should  be  perfectly  sweot,  which 
may  bo  ascertained  by  cutting  the 
bladder  through,  and,  if  the  knife  smells 
sweet,  the  lard  is  good. 

Suet  should  be  finely  chopped,  perfectly 
free  from  skin,  and  quite  sweet ; during 
tho  process  of  chopping,  it  should  be 
lightly  dredged  with  flour,  which  prevents 
the  pieces  from  sticking  together.  Beef 
suet  is  considered  tho  best ; but  veal 
suet,  or  the  outside  fat  of  a loin  or  nock 
of  mutton,  makes  good  crusts ; as  also 
the  skimmings  in  which  a joint  of  mutton 
has  been  boiled,  but  witJvout  vegetables. 

Clarified  Beef  Dripping  answera  very 
well  for  kitchen  pies,  puddings,  cakes,  or 
for  family  use.  A very  good  short  crust 
may  bo  made  by  mixing  with  it  a small 
quantity  of  moist  sugar  ; but  care  must 
be  taken  to  use  tho  dripping  sparingly, 
or  a very  disagreeable  flavour  will  bo 
imparted  to  tho  paste. 

Strict  cleanliness  must  be  observed  in 
pastry-making ; all  the  utensils  used 
should  bo  perfectly  free  from  dust  and 
dirt,  and  the  things  required  Icr  pastry 
1 kept  entirely  for  that  pur},)030. 
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paste,  add  the  water  very 
gradually,  work  the  whole  together  with 
the  knilb-blade,  and  knead  it  until 
f^rfectly  smooth.  Those  who  are  inexpe- 
rienced in  pastry-making  should  work 


PASTB-BOABD  AMO  BOLLIMG-PIW. 


the  butter  in  by  breaking  it  in  small 
pieces,  and  covering  the  paste  rolled  out. 
It  should  then  be  dredged  with  flour, 
and  the  ends  folded  over  and  rolled  out 
very  thin  again : this  process  must  be 
repeated  until  all  the  butter  is  used. 


PA»TB-PIWCBRS  AMD  JAGRKB,  FOB 
OBMAAIBMIIMO  THB  BOOBS  OF  PIB-CKDSTS. 


Tho  art  of  making  paste  requires  much 
practice,  dexterity,  and  skill : it  should 
be  touched  as  lightly  as  possible,  made 
with  cool  hands  and  in  a cool  place  (a 
marble  slab  is  better  than  a board  for 
the  purpose),  and  tho  coolest  part  of  the 
house  should  be  selected  for  process 
during  warm  woathor. 


PASTB-CUTTBl  AKD  COBMBB-CrTTKB, 


To  Insure  rich  paste  being  light,  great 
oxpedition  must  be  used  in  the  making 
and  baking  ; for  if  it  stand  loasr  batu»“ 


2?>9 
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it  is  put  in  the  oven,  it  becomes  flat  aiii.' 
heavy. 


OBNAUBMTAL-PASTB  CUTTBB. 


Pujf-paste  requires  a brisk  oven,  b 
not  too  hot,  or  it  would  blacken  tho  crust , 
on  the  other  hand,  if  tho  oven  bo  too 
slack,  the  paste  will  be  soddonod,  and 
will  not  rise,  nor  will  it  havo  any 
colour. 


fatty-pans,  plain  and  flctbd. 

Tart-tins,  cako-moulds,  dishns  for  baked 
puddings,  patty-pans,  &c.,  shouM  all  bo 
buttered  before  the  article  intouded  to 


FIB-DISH. 


be  baked  is  put  in  them.  Things  to  be 
baked  on  shoots  should  bo  placed  on 
buttered  paper.  R;iiscd-pio  paste  should 
have  a soaking  heat,  and  paste  glazed 


baisbd-pib  hould. 


must  have  rather  a slack  oven,  that 
the  icing  be  not  scorched.  It  is 


baigbd-pib  houlo,  ofi«. 


betfer  to  ice  tarts,  &c.,  when  they  ao 
three -parts  baked. 


240 


THE  DICTIONARY  OP  COOKERY. 


Pastry  and  Puddings 

To  ascertain  when  the  oven  is  heated 
to  the  proper  degree  for  puff -paste,  put 
a small  piece  of  the  paste  in  previous  to 
baking  the  whole,  and  then  the  heat  can 
thus  he  judged  of. 

The  freshness  of  all  pudding  ingredients 
is  of  much  importance,  as  one  bad 
article  will  taint  the  whole  mixture. 

When  the  freshness  ot  eggs  is  douhiful, 
break  each  one  separately  in  a cup, 
before  mixing  them  altogether.  Should 
there  be  a bad  one  amongst  them,  it  can 
be  thrown  away  ; whereas,  if  mixed  with 
the  good  ones,  the  entire  quantity  would 
be  spoiled.  The  yolks  and  whites 
beaten  separately  make  the  articles  they 
are  put  into  much  lighter. 

Raisins  and  dried  fruits  for  puddings 
should  be  carefully  picked,  and  in  many 
cases  stoned.  Currants  should  bo  well 
washed,  pressed  in  a cloth,  and  placed 
on  a dish  before  the  fire  to  get  thoroughly 
dry : they  should  then  be  picked  care- 
fully over,  and  every  fiece  of  grit  or  stone 
removed  from  amongst  them.  To  plump 
them,  some  cooks  pour  boiling  water 
over  them,  and  then  dry  them  before  the 
fire. 

Batter  pudding  should  be  smoothly 
mixed  and  free  from  U.mps.  To  insure 
this,  first  mix  the  flour  with  a very  small 
proportion  of  milk,  and  add  the  remain- 
der by  degrees.  Should  the  pudding  be 
very  lumpy,  it  may  be  strained  through 
a hair  sieve. 

A II  boiled  puddings  should  bo  put  on 
in  boiling  tcafer,  which  must  not  be 
allowed  to  stop 
simmering,  and 
the  pudding 
must  always  be 
covered  with  the 
water;  if  requi- 
site, the  sauce- 
pan should  be 
kept  filled  up. 

To  prevent  a 
pudding  boiled 
in  a cloth  from 
■oiiiBD-PUDDiiro  MOULD.  Sticking  to  the 
bottom  of  the 
saucepan,  place  a small  plate  or  saucer 
underneath  . it,  and  set  the  pan  on  a 
trivet  over  the  fire.  If  a mould  is  used, 
this  precaution  is  not  necessary ; but 
care  must  be  taken  to  keep  the  pudding 
well  covered  with  water. 

For  dishing  a boiled  pudding  as  soon 
os  it  comes  out  of  the  pot,  dip  it  into  a 
basin  of  cold  wi»ter.  aud  the  cloth  will 


Pastry  and  Puddings 


then  not  adhere  to  it.  Great  expedition 
is  necessary  in  sending  puddings  to  table, 
as  by  standing  they  quickly  become 
heavy,  batter  puddings  particularly. 


BOILBD  PUDDTITG  MOULD. 


For  baked  or  boiled  puddings,  the 
moulds,  cups,  or  basins  should  bo  always 
buttered  before  the  mixture  is  put  in 
them,  and  they  should  be  put  into  the 
saucepan  directly  they  are  filled. 

Scrupulous  attention  should  be  paid 
to  the  cleanliness  of  pudding-cloths,  as 
from  neglect  in  this  particular  the  out- 


VUDDIKO-BASIK. 


sides  of  boiled  puddings  frequently  taste 
very  disagreeably.  As  soon  as  pos- 
sible after  it  is  taken  off  the  pudding,  it 
should  be  soaked  in  water,  and  then  well 
washed,  without  soap,  unless  it  be  very 
greasy.  It  should  be  dried  out  of  doors, 
then  folded  up  and  kept  in  a dry  place. 
When  wanted  for  use,  dip  it  in  boiling 
water,  and  dredge  it  slightly  with  flour. 

The  dry  ingredients  for  puddings  are 
better  for  being  mixed  some  time  before 
they  are  wanted ; the  liquid  portion 
should  only  be  added  just  before  the 
pudding  is  put  into  the  saucepan.  • 

A pinch  of  salt  is  an  improvement  t« 
the  generality  of  puddings ; but  this 
ingredient  should  be  added  very  spar- 
ingly, as  the  flavour  should  not  be 
detected. 

When  baked  puddings  are  siifficiently 
solid,  turn  them  out  of  the  dish  they 
were  baked  in,  bottom  uppermost,  and 
strew  over  them  fine-sifted  sugar. 

When  pastry  or  baked  puddings  are 
not  done  through,  and  yet  the  outside  is 
sufficiently  brown,  cover  them  over  with 
a piece  of  white  paper  until  thoroughly 
cooked : this  prevents  them  from  getting 
burnt. 
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Pea  Soup,  InexpdUBivo 


Pastry,  Iced  or  Glazed 


PASTRY,  to  Ice  or  Glaze. 


To  glaze  pastry,  which  is  the  usual 
toethod  adopted  for  meat  or  raised  pies, 
break  an  egg,  separate  the  yolk  from  the 
white,  and  beat  the  former  for  a short 
time.  Then,  when  the  pastry  is  nearly 
baked,  take  it  out  of  the  oven,  brush  it 
over  with  this  beaten  yolk  of  egg,  and 
put  it  back  iu  the  oven  to  set  the  glaze. 

To  ice  pastry,  which  is  the  usual 
method  adopted  for  fruit  tarts  and  sweet 
dishes  of  pastry,  put  the  white  of  an  etrg 
on  a plate,  and  with  the  blade  of  a knite 
beat  it  to  a stiff  froth.  When  the  p.astry 
is  nearly  bakeil,  brush  it  over  with  this, 
and  sift  over  some  pounded  sugar  ; put 
it  back  into  the  oven  to  set  the  glaze, 
and,  in  a few  minutes,  it  will  be  done. 
Groat  care  should  be  taken  that  the 
paste  does  not  catch  or  burn  in  the  oven, 
which  it  is  very  liable  to  do  after  the 
icing  is  laid  on.  Sufficient. — Allow  1 egg 
and  1.^  oz.  of  sugar  to  glaze  3 tarts. 

PASTRY  SANDWICHES. 

Ingredients. — Puff-paste,  jam  of  any 
kind,  the  white  of  an  egg,  sifted  sugar. 
Mode. — Roll  the  paste  out  thin ; put  half 
of  it  on  a baking-sheet  or  tin,  and  spread 
equally  over  it  apricot,  greengage,  or  any 
preserve  that  may  be  preferred.  Lay 
over  this  preserve  another  thin  jpaste ; 
press  the  edges  together  all  round  ; and 
mark  the  paste  in  lines  with  a knife  on 
the  surface,  to  show  where  to  cut  it  when 
baked.  Bake  from  20  minutes  to  j hour ; 
anu,  a short  time  before  being  done, 
take  the  pastry  out  of  the  oven,  brush  it 
over  with  the  white  of  an  egg,  sift  over 
pounded  sugi\r,  and  put  it  back  in  the 
oven  to  coiour.  When  cold,  cut  it  into 
strips ; pile  these  on  a dish  pyramidically, 
and  serve.  The.se  strips,  cut  about  2 
inches  long,  piled  in  circular  rows,  and 
a plateful  of  flavoimed  whipped  cream 
poured  in  the  middle,  make  a very  pretty 
<^ish.  Time.— 20  minutes  to  j hour. 
Average  cost,  with  J lb.  of  paste,  1*. 
Sufficient. — .j  lb.  of  paste  will  make  2 
dishes  of  sandwiches.  Seasonable  at  any 
lime. 

FATE  BRISEE,  Crust  French,  for 
Raised  Pies. 

Ingredients. — To  every  lb.  of  flour  allow 
A saltspoonful  of  salt,  2 eggs,  ^ pint  of 
water,  oz.  of  butter.  Mode. — Spread 
tl'.e  Uour,  which  should  be  sifted  and 


thoroughly  dry,  on  the  paste-board  % 
make  a hole  in  the  centre,  into  which 
put  the  butter ; work  it  lightly  into  the 
floiu",  and  when  quite  fine,  add  the  salt ; 
work  the  whole  into  a smooth  paste  witV 
the  eggs  (yolks  and  whites)  and  water, 
and  make  it  very  firm.  Knead  the  pasti 
well,  and  let  it  be  rather  stiff,  that  the 
sides  of  the  pie  may  be  easily  rai.sed,  and 
that  they  do  not  afterwards  tumble  or 
shrink.  Average  cost.  Is.  per  lb. 

ffiote. — This  paste  may  be  very  much 
enriched  by  making  it  irith  equ^  quan- 
tities of  Hour  and  butter  ; but  then  it 
is  not  so  easily  r^'sed  as  when  madi£ 
p lainer. 

Patties,  Frieo. 

t Cold  Meat  Cookery.]  ingredients. — 
Col  d roast  veal,  a few  slices  of  cold  ham, 
^ ®.gg  boiled  hard,  pounded  mace,  pepper 
salt  to  taste,  gravy,  cream,  1 tea- 
spoonful  of  minced  lemon-peel,  good 
puff-paste.  Mode. — Mince  a little  cold 
veal  and  ham,  allowing  one-third  ham  to 
two-thirds  veal ; add  an  egg  boiled  bard 
and  chopped,  and  a seasoning  of  pounded 
mace,  salt,  pepper,  and  lemon-peel ; 
moi.sten  with  a little  gravy  and  cream. 
Make  a good  puff-paste  ; roll  rather  thin, 
and  cut  it  into  round  or  square  pieces ; 
put  the  mince  between  two  of  them, 
pinch  the  edges  to  keep  in  the  gravy, 
and  fry  a light  brown.  They  may  also 
be  baked  in  patty-pans ; in  that  case, 
they  should  be  brushed  over  with  the 
yolk  of  an  egg  before  they  are  put  in  the 
oven.  To  make  a variety,  oysters  may 
be  substituted  for  the  ham.  Time. — 15 
minutes  to  fry  the  patties.  SeasonalU 
from  March  to  October. 

PEA  SOUP  (Inexpensive). 

Ingredients. — J lb.  of  onions,  j lb.  of 
carrots,  2 oz.  of  celeiy,  ^ lb.  of  split  peas, 
a little  mint,  shred  fine  ; 1 tablespoonful 
of  coarse  brown  sugar,  salt  and  pepper 
to  taste,  4 quarts  of  water,  or  liquor  in 
which  a joint  of  meat  has  been  boiled. 
Mode. — Fry  the  vegetables  for  10  minutes 
in  a little  butter  or  dripping,  previously 
cutting  them  up  into  small  pieces  ; pour 
the  water  on  them,  and  when  boiling  add 
the  peas.  Let  them  simmer  for  nearly 
3 hours,  or  until  the  peas  are  thorough!^ 
done.  Add  the  sugar,  seasoning,  and 
mint ; boil  for  ^ of  an  hour,  and  serve 
Time. — 3(t  •“ours.  Averaasoost,\^f 
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quart.  Seasonable  in  winter.  Sufficient 
for  12  persons. 

PEA  SOUP  (Green). 

Ingredients. — 3 pints  of  green  peas,  i 
lb.  of  butter,  2 or  3 thin  slices  of  ham,  3 
onions  sliced,  4 shredded  lettuces,  the 
crumb  of  2 French  rolls,  2 handfuls  of 
ipinach,  1 lump  of  sugar,  2 quarts  of 
tiedium  stock.  Mode. — Put  the  butter, 
Pam,  1 quart  of  peas,  onions,  and  lot- 
succs,  to  a pint  of  stock,  and  simmer  for 
^ nour  ; then  add  the  remainder  of  the 
cock,  with  the  crumb  of  the  French 
■oils,  and  boil  for  another  hour.  Now 
Mil  the  spinach,  and  squeeze  it  verj'  dry. 
Rub  the  soup  through  a sieve,  and  the 
spinach  with  it,  to  colour  it.  Have 
ready  a pint  of  young  peas  boiled ; add 
them  to  the  soup,  put  in  the  sugar,  give 
one  boil,  and  serve.  If  necessary,  add 
salt.  Time. — 2.^  hours.  Average  cost, 
1«.  9d.  per  quart.  Seasonable  from  June 
to  the  end  of  August.  Sufficient  for  10 
persons. 

Mole. — It  will  be  well  to  add,  if  the 
peas  are  not  quite  young,  a little  more 
sugar.  Where  economy  is  essential, 
water  may  be  used  instead  of  stock  for 
this  soup,  boiling  in  it  likewise  the  pea- 
shells;  but  using  a double  quantity  of 
vegetables. 

PEA  SOUP,  Winter  (Yellow). 

Ingredients. — 1 quart  of  split  peas,  2 
lbs.  of  shin  beef,  trimmings  of  moat  or 
poultry,  a slice  of  bacon,  2 largo  carrots, 
2 tiu-nips,  5 large  onions,  1 head  of  celery, 
seasoning  to  taste,  2 quarts  of  soft  water, 
an  y bones  left  from  roast  moat,  2 quarts 
of  common  stock,  or  liquor  in  which  a 
joint  of  meat  has  been  boiled.  Mode. — 
Put  the  peas  to  soak  over-night  in  soft 
water  and  float  off  such  as  rise  to  the 
top.  Boil  them  in  the  water  till  tender 
enoug  to  pulp  ; then  add  the  ingre- 
dients mentioned  above,  and  simmer 
for  2 hours,  stirring  it  occasionally. 
Pass  the  whole  through  a sieve,  skim 
well,  season,  and  seiwo  with  toasted 
bread  cut  in  dice.  Time. — 4 hours. 
A\  rage  cost,  6d.  per  quart.  Seasonable 
all  tne  year  round,  but  more  suitable  for 

Id  weather.  Sufficient  for  12  persons, 

PEACHES,  Compote  of. 

Ingredients. — 1 pint  of  sjunp,  about 
16  uu'aul  poaches.  ilods.—Peaches  that 


Poaches  Preserved  in  Brandy 


are  not  very  large,  and  that  would  not 
look  well  for  dessert,  answer  very  nicely 
for  a compote.  Divide  the  peaches,  take 
out  the  stones,  and  pare  the  fruit ; make 
a syrup  by  recipe,  put  in  the  peaches, 
and  stew  them  gently  for  about  10  mi- 
nutes. Take  them  out  without  breaking, 
arrange  them  on  a glass  dish,  boil  the 
syrup  for  2 or  3 minutes,  let  it  cool, 
pour  it  over  the  fruit,  and,  when  cold, 
it  will  be  ready  for  table.  Time. — 10 
minutes.  Average  cost,  Is.  2d.  Sufficient 
for  6 or  6 persons.  Seasonable  in  August 
and  September. 

PEACH  FRITTEK3. 

Ingredients. — For  the  batter,  i lb.  of 
flour,  ^ oz.  of  butter,  ^ saltspoonful  of 
salt,  2 eggs,  milk,  peaches,  hot  lard  or 
clarified  dripping.  Mode. — Make  a nice 
smooth  batter ; skin,  halve,  and  stone  the 
peaches,  which  should  be  quite  ripe ; 
dip  them  in  the  batter,  and  fry  the 
pieces  in  hot  lard  or  clarified  dripping, 
which  should  be  boiling  before  the 
peaches  are  put  in.  From  8 to  10  mi- 
nutes will  bo  required  to  fry  them ; 
when  done,  drain  them  before  the  fire. 
Dish  them  on  a white  d’oyley.  Strew 
over  plenty  of  pounded  sugar  and  serve. 
Time. — From  8 to  10  minutes  to  fry  the 
fritters,  5 minutes  to  drain  them.  Ave- 
rage cost,  la.  Sufficient  for  4 or  6 persons. 
Seasonable  in  July,  August,  and  Sep- 
tember, 

PEACHES  PKE SERVED  IK 
BRANDY. 

Ingredients. — To  every  lb,  of  fruit 
weighed  before  being  stoned,  allow  lb. 
of  finely-pounded  loaf  sugar ; brandy. 
Mode. — Let  the  fruit  be  gathered  in  dry 
weather  ; wif>e  and  weigh  it,  and  remove 
the  stones  as  carefully  as  possible,  with- 
out injuring  the  peaches  much.  Put 
them  into  a jar,  sprinkle  amongst  them 
pouuded  loaf  sugar  in  the  above  propor- 
tion, and  pour  brandy  over  the  fruit. 
Cover  the  jar  down  closely,  place  it  in  a 
saucepan  of  boiling  water  over  the  fire, 
and  bring  the  brandy  to  the  simmering- 
point,  but  do  not  allow  it  to  boil.  Take 
the  fruit  out  carefully,  without  breaking 
it ; put  it  into  small  jars,  pour  over  if 
the  brandy,  and,  when  cold,  exclude  the 
air  by  covering  the  jars  with  bladders, 
or  tissue-paper  brushed  over  on  both 
sides  with  the  white  of  an  egg.  Apricoti 
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Foaxs,  Baked 


may  be  done  in  the  same  manner,  and, 
if  properly  prepared,  will  bo  found  deli- 
cious. Time. — From  10  to  20  minutes 
to  bring  the  brandy  to  the  simmering- 
point.  SeasonaUe  in  August  and  Sep- 
tember. 

PEARS,  Baked. 

Ingredients. — 12  pears,  the  rind  of  1 
lemon,  6 cloves,  10  whole  allspice ; to 
every  pint  of  water  allow  .A  lb.  of  loaf 
sugar.  Mode. — Pare  and  cut  the  pears 
into  halves,  and,  should  they  be  very 
largo,  into  quarters ; leave  the  stalks  on, 
and  carefully  remove  the  cores.  Place 
them  in  a clean  baking-jar,  with  a 
closely-fitting  lid ; add  to  them  the 
lemon-rind  cut  in  strips,  the  juice  of 
lemon,  the  cloves,  pounded  allspice,  and 
sufficient  water  just  to  cover  the  whole, 
with  sugar  in  the  above  proportion. 
Cover  the  jar  down  closely,  put  it  into 
a very  cool  oven,  and  bake  the  pears 
from  6 to  6 hours,  but  bo  very  careful 
that  the  oven  is  not  too  hot.  To  improve 
the  colour  of  the  fruit,  a few  drops  of 
prepared  cochineal  may  bo  added  ; but 
this  will  not  bo  found  necessary,  if  the 

Eears  are  very  gently  baked.  Time. — 
argo  pears,  5 to  6 hours,  in  a very  slow 
oven.  Average  cost,  Id.  to  2d.  each. 
Sufficient  for  7 or  8 persons.  Seasonable 
from  September  to  January. 

PEARS  k L’ALLEMANDE. 
Ingredients. — 6 to  8 pears,  water,  su- 

fir,  2 oz.  of  butter,  the  yolk  of  an  egg, 
^ oz.  of  gelatine.  Mode. — Peel  and  cut 
the  pears  into  any  form  that  may  bo 
preferred,  and  steep  them  in  cold  water 
to  prevent  them  turning  black ; put 
them  into  a saucepan  with  sufficient  cold 
water  to  cover  them,  and  boil  them  with 
the  butter  and  enough  sugar  to  sweeten 
them  nicely,  until  tender ; then  brush 
the  pears  over  with  the  yolk  of  an  egg, 
sprinkle  them  with  sifted  sugar,  and 
arrange  them  on  a dish.  Add  the  gela- 
tine to  the  syrup,  boil  it  up  quickly  for 
about  5 minutes,  strain  it  over  the  pears, 
and  let  it  remain  until  set.  The  syrup 
may  be  coloured  with  a little  prepared 
cochineal,  which  would  very  much  im- 
prove the  appearance  of  the  dish.  Time. 
— From  20  minutes  to  i hour  to  stew  the 
pears ; 6 minutes  to  boil  the  syrup. 
A verage  cost,  Is.  3d.  Sufficient  for  a large 
dish.  Seasonable  frevx  August  to  Fe- 
bruarjk 


Pears,  Stewed 


PEARS,  Moulded. 

Ingredients. — 4 large  pears  or  6 smalf 
ones,  8 cloves,  sugar  to  taste,  water,  a 
small  piece  of  cinnamon,  pint  of  raisia 
wine,  a strip  of  lemon-peel,  the  juice  oj 
i lemon,  i oz.  of  gelatine.  Mode. — Pee. 
and  cut  the  pears  into  quarters ; put 
them  into  a jar  with  J pint  of  water, 
cloves,  cinnamon,  and  sufficient  sugar  to 
sweeten  the  whole  nicely ; cover  down 
the  top  of  the  jar,  and  bake  the  pears  in 
a gentle  oven  until  perfectly  tender,  but 
do  not  allow  them  to  break.  When 
done,  lay  the  pears  in  a plain  mould, 
which  should  bo  well  wetted,  and  boil 
It  pint  of  the  liquor  the  poara  were  baked 
in  with  the  wine,  lemon-peel,  strained 
juice,  and  gelatine.  Let  these  ingre- 
dients boil  quickly  for  5 minutes,  then 
strain  the  liquid  warm  over  the  pears ; 
put  the  mould  in  a cool  place,  and  when 
the  jelly  is  nrm,  turn  it  out  on  a glass 
dish.  Time. — 2 hours  to  bake  the  pears 
in  a cool  oven.  Average  cost,  1*.  3d. 
Sufficient  for  a quart  mould.  Seasonable 
from  August  to  February. 

PEARS,  Preserved. 

Intjredients, — Jargonelle  pears;  to 
every  lb.  of  sugar  allow  pint  of  water. 
Mode. — Procure  some  Jargonelle  pears, 
not  too  ripe  ; put  them  into  a stowpan 
with  sufficient  water  to  cover  them,  and 
simmer  them  till  rather  tender,  but  do 
not  allow  them  to  break  ; then  put  them 
into  cold  water.  Boil  the  sugar  am* 
water  together  for  5 minutes,  skim  well, 
put  in  the  pears,  and  simmer  them 
gently  for  5 minutes.  Repeat  the  sim- 
mering for  3 successive  days,  taking 
care  not  to  let  the  fruit  break.  The  last 
time  of  boiling,  the  sjTnp  should  bo 
made  rather  richer,  and  the  fruit  boiled 
for  10  minutes.  When  the  pears  are 
done,  drain  them  from  the  syrup,  and 
dry  them  in  the  sun,  or  in  a cool  oven  ; 
or  they  may  bo  kept  in  the  syrup,  and 
dried  as  they  are  wanted.  Time. — i 
hour  to  simmer  the  pears  in  water,  20 
minutes  in  the  syrup.  Average  cost.  Id. 
to  2d.  each.  Seasonable. — Most  plentiful 
in  September  and  October. 

PEARS,  Stewed. 

Ingredients.  — 8 larw  pears,  S <». 
loaf  sugar,  6 cloves,  6 whole  allspice,  if 
pint  of  water,  ^ pint  of  port  wine,  a lev 
^ops  of  prepared  oochlnneul.  Mods,  — 
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Peas,  Boiled  Green 


Pare  the  pears,  halve  them,  remove  the 
cores,  and  leave  the  stalks  on ; put  them 
into  a lined  saucepan  with  the  above 
ingredients,  and  let  th^  simmer  very 
gently  until  tender,  which  will  be  in 
from  3 to  4 hours,  according  to  the  qua- 
lity of  the  pears.  They  should  be 
vatcheil,  and,  when  done,  carefully  lifted 


Peas,  Stewed  Green 


ance.  With  young  peas,  there  is  not 
the  slightest  occasion  to  use  it.  Time. — 
Young  peas,  10  to  15  minutes ; the  large 
sorts,  such  as  marrowfats,  &c.,  18  to  24 
minutes ; old  peas,  .j  hour.  Averaae  cost, 
when  cheapest,  6d.  per  peck  ; when  first 
in  season,  1«.  to  1«.  6d.  per  peck.  Snjli- 
cieni. — Allow  1 peck  of  unshelled  peas 
for  4 or  5 persons.  Seasonable  from  J une 
to  the  end  of  August. 

PEAS,  Green,  h.  la  Ifrancaisa. 


BTSWSD  rSABS. 

out  on  to  a glass  dish  without  breaking 
them.  Boil  up  the  syrup  quickly  for  2 
or  3 minutes  ; allow  it  to  cool  a little, 
pour  it  over  the  pears,  and  let  them  get 
perfectly  cold.  To  improve  the  colour 
of  the  fruit,  a few  drops  of  prepared 
cochineal  may  be  added,  which  rather 
'enhances  the  beauty  of  this  dish.  The 
imit  must  not  be  boiled  fast,  but  only 
simmered,  and  watched  that  it  be  not 
too  much  done.  Time. — 3 to  4 hours. 
Average  cost,  Is.  Qd.  Sufficient  for  6 or 
5 persons.  Secssonable  from  September 
to  January. 

PEAS,  Boiled  Green. 

Ingredients. — Green  peas;  to  each 
gallon  of  water  allow  1 small  teaspoonful 
)f  moist  sugar,  1 heaped  tablespoonful  of 
jalt.  Mode. — This  delicious  vegetable, 
to  be  eaten  in  perfection,  should  bo 
young,  and  not  gathered  or  shelled  long 
before  it  is  dressed.  Shell  the  peas,  wash 
them  well  in  cold  water,  and  drain  them  ; 
then  put  them  into  a saucepan  with 
plenty  of  fast-boiling  water,  to  which 
salt  and  moist  sugar  have  been  added  in 
the  above  proportion ; let  them  boil 
quickly  over  a brisk  fire,  with  the  lid  of 
the  saucepan  uncovered,  and  be  careful 
that  the  smoke  does  not  draw  in.  When 
tender,  pour  them  into  a colander  ; put 
them  into  a not  vegetable-dish,  and 
quite  in  the  centre  of  the  peas  place  a 
piece  of  butter,  the  size  of  a walnut.- 
ftlany  cooks  boil  a small  bunch  of  mint 
mith  the  peas,  or  garnish  them  with  it, 
by  boiling  a few  sprigs  in  a saucepan  by 
themselves.  Shoidd  the  peas  bo  very 
old,  and  difficult  to  boil  a good  colour,  a 
very  tiny  piece  of  soda  may  be  thrown 
in  the  water  previous  to  putting  them 
in ; but  this  must  bo  very  sparingly 
used,  as  it  causes  the  peas,  when  boiled, 
to  have  a smashed  and  broken  appesM- 


Ingredients. — 2 quarts  of  green  peas, 
3 oz.  of  fresh  butter,  a bunch  of  parsley, 
6 green  onions,  flour,  a small  lump  of 
sugar.  .3  teaspoonful  of  salt,  a teaspoon- 
ful of  flour.  Mode. — Shell  sufficient 
fresh-gathered  peas  to  fill  2 quarts  ; put 
them  into  cold  water,  with  the  above 
proportion  of  butter,  and  stir  them  about 
until  they  are  well  covered  with  the 
butter ; drain  them  in  a colander,  and 
put  them  in  a stewpan,  with  the  parsley 
and  onions ; dredge  over  them  a little 
flour,  stir  the  peas  well,  and  moisten 
them  with  boiling  water ; boil  them 
quickly  over  a large  fire  for  20  minutes, 
or  until  there  is  no  liquor  remaining. 
Dip  a small  lump  of  sugar  into  some 
water,  that  it  may  soon  melt ; put  it 
with  the  peas,  to  which  add  h teaspoonful 
of  salt.  Take  a piece  of  butter  the  size 
of  a walnut,  work  it  together  with  a tea- 
spoonful  of  flour,  and  add  this  to  the 
peas,  which  should  be  boiling  when  it  is 
put  in.  Keep  shaking  the  stewpan,  and, 
when  the  peas  are  nicely  thickened, 
dress  them  high  in  the  dish,  and  servo. 
Time.  — Altogether,  ^ hour.  Averugi 
cost,  6d.  per  peck.  Sufficient  for  i or  i 
persons.  Seasonable  from  June  to  the 
end  of  August. 

PEAS,  Stewed  Green 

Ingredients. — 1 quart  of  peas,  1 lettuce, 
1 onion,  2 oz.  of  butter,  pepper  and  salt 
to  taste,  1 egg,.J  toaspoonful  of  powdered 
sugar.  Jforfe.-— Shell  the  peas,  and  cut 
the  onion  and  lettuce  into  slices;  put 
these  into  a stewpan,  ith  the  butter, 
pepper,  and  salt,  but  with  no  more  water 
than  that  which  hangs  around  the 
lettuce  from  washing.  Stew  the  whole 
very  gently  for  rather  more  than  1 hour ; 
then  stir  in  a well -beaten  egg-,  and 
about  i teaspoonful  of  powdered  sugar. 
Wh  n the  peas,  &c. , are  nicely  thicken  d, 
serve ; but,  after  the  egg  is  added,  a. 
not  allow  them  to  boil.  houn 
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Feroh,  Boiled 


Average  co»t,  per  peck.  Sufficient 
for  3 or  4 persons.  Sea4onable  from  June 
)p  the  end  of  August. 

PERCH,  BoUed. 

Ingredients. — ^ lb.  ofsolt  to  each  gallon 
of  water.  Mode. — Scale  the  fish,  take 
out  the  gills  and  clean  it  thoroughly  ; lay 
it  in  boiling  water,  salted  as  above,  and 
simmer  gently  for  10  minutes.  If  the 
fish  is  very  large,  longer  time  must  be 
allowed.  Garnish  with  parsley,  and  servo 
with  plain  melted  butter,  or  Dutch  sauce. 
Porch  do  not  preserve  so  good  a flavour 
when  stewed  as  when  dressed  in  any 
other  way.  Time. — Middling-sized  perch, 
i hour.  Seasonable  from  September  to 
November. 

Note. — Tench  may  be  boiled  the  same 
way,  and  served  with  the  same  sauces. 

PERCH,  Pried. 

Ingredients. — Egg  and  bread  crumbs, 
hot  lard.  Mode. — Scale  and  clean  the 
fish,  brush  it  over  with  egg,  and  cover 
with  bread  crumbs.  Have  ready  some 
boiling  lard ; put  the  fish  in,  and  fry  a 
nice  brown.  Serve  with  plain  melted 
butter  or  anchovy  sauce.  Time. — 10 
minutes.  Seasonalle  from  September  to 
November. 

Note. — Fry  tench  in  the  same  way. 

PERCH,  Stewed  with  Wine. 

Ingredients. — Equal  quantities  of  stock 
and  sherry,  1 bay-leaf,  1 clove  of  garlic, 
a small  bunch  of  parsley,  2 cloves,  salt  to 
taste;  thickening  of  butter  and  flour, 
popper,  grated  nutmeg,  j teospoouful  of 
anchovy  sauce.  Mode. — Scale  the  fish 
and  take  out  the  gills,  and  clean  them 
thoroughly ; lay  them  in  a stewpan  with 
suflficiont  stock  and  sherry  just  to  cover 
them.  Put  in  the  bay-leaf,  garlic,  pars- 
ley, cloves^  and  salt,  and  simmer  till 
tender.  When  done,  take  out  the  fish, 
strain  the  liquor,  add  a thickening  of 
butter  and  flour,  the  pepper,  nutmeg, 
and  the  anchovy  sauce,  and  stir  it  over 
the  fire  until  somewhat  reduced,  when 
pour  over  the  fish,  and  serve.  Time. — 
About  20  minutes.  Seasonable  from  Sep- 
tember to  November. 

PETITES  BOUCHEES. 

Ingredients. — 6 oz.  of  sweet  almonds, 
I lb.  of  sifted  sugar,  the  rind  of  j lemon, 
the  white  of  1 egg,  puff-paste,  ifocfe,— 


Pheasant,  to  Carve 


Blanch  the  almonds,  and  chop  them  fine ; 
rub  the  sugar  on  the  lemon-rind,  and 
pound  it  in  a mortar ; mix  this  with  the 
almonds  and  the  white  of  the  egg.  Roll 
some  puff-paste  out ; cut  it  in  any  shape 
that  may  be  preferred,  such  as  diamonus, 
rings,  ovals,  ho.,  and  spread  the  above 
mixtm-e  over  the  paste.  Baao  the  bou- 
ch^es  in  an  oven,  not  too  hot,  and  serve 
cold.  Time. — ^ hour,  or  rather  more 
Average  cost,  1<.  Sufficient  for  lb  of 
puff -paste.  SeasonaMe  at  any  time. 

PHEASANT. 

If  this  bird  bo  eaten  three  days  after 
it  has  been  killed,  it  then  has  no  pecu- 
liarity of  flavour ; a pullet  would  bo  more 
relished,  and  a quail  would  surpass  it  in 
aroma.  Kept,  however,  a proper  length 
of  time, — and  this  can  be  ascertained  by 
a slight  smell  and  change  of  colour, — 
then  it  becomes  a highly-flavoured  dish, 
occupying,  so  to  speak,  the  middle  dis- 
tance between  chicken  and  venison.  It 
is  difficult  to  define  any  exact  time  to 
“ hang  ” a pheasant ; but  any  one  pos- 
sessed of  the  instincts  of  gastronomical 
science,  can  at  once  detect  the  right 
moment  when  a pheasant  should  bo  taken 
down,  in  the  same  way  as  a good  cook 
knows  whether  a bird  should  be  removed 
from  the  spit,  or  have  a turn  or  two 
mora 

PHEASANT,  Broiled  (a  Breakfast 
or  Luncheon  Dish). 

Ingredients. — 1 pheasant,  a little  liu^ 
egg  and  bread  crumbs,  salt  and  cayenne 
to  ta.ste.  Mode. — Cut  the  legs  off  at  the 
first  Joint,  and  the  remainder  of  the  bird 
into  neat  pieces ; put  them  into  a frying- 
pan  with  a little  lard,  and  when  browned 
on  both  sides,  and  about  half  done,  taka 
them  out  and  drain  them  ; brush  the 
ieces  over  with  egg,  and  sprinkle  with 
read  crumbs  with  which  has  been  mixed 
a good  seasoning  of  cayenne  and  salt. 
Broil  them  over  a moderate  fire  for  about 
10  minutes,  or  rather  longer,  and  serve 
with  mushroom-sauce,  sauce  piquant^ 
or  brown  gravy,  in  which  a few  game* 
bones  and  trimmings  have  been  stewed* 
Time. — Altogether  ^ hour.  Sufficient  for 
4 or  6 persons.  Seasonable  from  the  Ist 
of  October  to  the  beginning  of  February. 

PHEASANT,  to  Carve. 

Fixing  the  fork  In  the  breast,  let  the 
carver  out  sUoee  from  it  iu  the  directiqp 
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Pheasant  Cutlets 


of  the  lines  from  2 to  1 : these  are  the 
prime  pieces.  If  there  be  more  guests 
to  satisfy  than  these  slices  will  serve, 
then  let  the  legs  and  wings  be  disen- 
gaged in  the  same  manner  as  described 


In  carving  boiled  fowl,  the  point  whore 
the  wing  joins  the  neckbono  being  care- 
fully found.  The  merrythought  will 
come  off  in  the  same  way  as  that  of  a 
fowL  The  most  valued  parts  are  the 
same  as  those  which  are  most  considered 
in  a fowh 

PHEASANT  CUTLETS. 

Ingredients. — 2 or  3 pheasants,  egg 
and  bread  crumbs,  ca3'cnne  and  salt  to 
taste,  brown  gravy.  Mode. — Procure  3 
young  pheasants  that  have  been  hung  a 
few  days ; pluck,  draw,  and  wipe  them 
inside ; cut  them  into  joints  ; remove 
the  bones  from  the  best  of  these ; and 
the  backbones,  trimmings,  &c. , put  into 
a stewpan,  with  a little  stock,  herbs, 
vegetables,  seasoning,  &c.,  to  make  the 
gravy.  Flatten  and  trim  the  cutlets  of 
a good  shape,  egg  and  bread  - crumb 
them,  broil  them  over  a clear  fire,  pile 
them  high  in  the  dish,  and  pour  under 
them  the  gravy  made  from  the  bones, 
which  should  bo  strained,  flavoured,  and 
thickened.  One  of  the  small  bones 
should  bo  stuck  on  the  point  of  each 
cutlet.  Tirre. — 10  minutes.  Average 
cost,  2s.  6d.  to  3«.  each.  Sufficient  for  2 
entries.  Seasonable  from  the  1st  of 
October  to  the  beginniug  of  February. 

PHEASANT,  Roast. 

Ingredients. — Pheasant,  -^our,  butter. 
Choosing  and  trussing. — OH  pheasants 
may  bo  known  by  the  length  and  sharp- 


BO.iST  FUBASAHT. 


ness  of  their  spurs  ; in  young  ones  they 
are  short  and  blunt.  The  cock  bird  is 
vnerally  reckoned  the  best,  except 


Pheasant  Soup 


when  the  hen  is  with  egg.  They  should 
hang  some  time  before  they  are  dressed, 
as,  if  they  are  cooked  fresh,  the  flesh 
will  be  e.\cecd:ngly  dry  and  tasteless. 
After  the  bird  is  plucked  and  drawn, 
wipe  the  inside  with  a damp  cloth,  and 
truss  it  in  the  same  manner  as  partridge. 
If  the  head  is  loft  on,  as  shown  in  the 
engraving,  bring  it  round  under  the 
wing,  and  fix  it  on  to  the  point  of  the 
skewer.  Mode. — Roast  it  before  a brisk 
fire,  keep  it  well  basted,  and  flour  and 
froth  it  nicely.  Serve  with  brown  gravy, 
a little  of  which  should  bo  poured  round 
the  bird,  and  a tureen  of  bread  sauce. 
2 or  3 of  the  pheasant’s  best  tail-feathers 
are  sometimes  stuck  in  the  tail  as  an 
ornament ; but  the  fashion  is  not  much 
to  bo  commended.  Time. — to  1 hour, 
according  to  the  size.  Avercege  cost, 
2s.  6d.  to  3s.  each.  Sufficient, — 1 for  a 
dish.  Seasonable  from  the  1st  of  October 
to  the  beginning  of  February. 

PHEASANT,  Roast,  BriUat  Sa- 
varin’s  Recipe  (h  la  Sainte 
Alliance). 

Wlicn  the  pheasant  is  in  good  condi- 
tion to  be  cooked,  it  should  be  plucked, 
and  not  before.  The  bird  should  then 
be  stuffed  in  the  following  manner  : — 
Take  two  snipes,  and  draw  them,  putting 
the  bodies  on  one  plate,  and  the  livers, 
&c.,  on  another.  Take  oflf  the  flesh,  and 
mince  it  finely  with  a little  beef,  lord,  a 
few  truffles,  pepper  and  salt  to  taste,  and 
stuff  the  pheasant  carefully  with  this. 
Cut  a slice  of  bread,  larger  considerably 
than  the  bird,  and  cover  it  with  the  hver, 
&c.,  and  a few  truffles : an  anchovy  and 
a little  fresh  butter  added  to  these  will 
do  no  harm.  Put  the  bread,  &c.,  into 
the  dripping-pan,  and,  when  the  bird  is 
roasted,  place  it  on  the  preparation,  and 
surround  it  with  Florida  oranges. 

Do  not  be  uneasy,  Savarin  adds,  about 
your  dinner;  for  a pheasant  served  in 
this  way  is  fit  for  beings  better  than 
men.  The  pheasant  itself  is  a very  good 
bird;  and,  imbibing  the  dressing  and 
the  flavour  of  the  truffle  and  snipe,  it 
becomes  thrice  better. 

PHEASANT  SOUP. 

Ingredients. — 2 pheasants,  J lb.  of  but- 
ter, 2 shces  of  ham,  2 large  onions  sliced, 
i head  of  celery,  the  crumb  of  two 
French  rolls,  the  yolks  of  2 eggs  boiled 
hard,  salt  and  cayenne  to  taste,  a little 
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Pickle,  an  Excellent 


pounded  mace,  if  liked ; 3 quarts  of 
stock  medium.  Mode. — Cut  up  the 
ibeasants,  flour  and  braise  them  in  the 
Dutter  and  bam  till  they  are  of  a nice 
brown,  but  not  burnt.  Put  them  in  a 
Btewpan,  with  the  onions,  celery,  stock, 
and  seasoning,  and  simmer  for  2 hours. 
Strain  the  soup ; pound  the  breasts  with 
the  crumb  of  the  roll  previously  soaked, 
md  the  yolks  of  the  eggs  ; put  it  to  the 
soup,  give  one  boil,  and  serve.  Time. — 
hours.  Average  cost,  2s.  lOrf.  per 
quart,  or,  if  made  with  fragments  of 
cold  game.  Is.  Seasonable  from  October 
to  February.  Sufficient  for  10  persons. 

Note.  — Fragments,  pieces  anil  bones  of 
cold  ^ame,  may  bo  used  to  great  advan- 
tage in  this  soup,  and  then  1 pheasant 
will  suffice. 

PICKLE,  an  Excellent. 

Ingredients. — Equal  quantities  of  me- 
dium-sized onions,  cucumbers,  and  sauce- 
apples  ; l.J  teaspoonful  of  salt,  3 teaspoon- 
ful of  cayenne,  1 wineglassM  of  soy,  1 
winoglassful  of  sherry  ; vinegar.  Mode. 
— Slice  sufficient  cucumbers,  onions,  and 
apples  to  fill  a pint  stone  jar,  taking  care 
to  cut  the  slices  very  thin ; arrange  them 
in  alternate  layers,  adding  at  the  same 
time  salt  and  cayenne  in  the  above  pro- 
portion ; pour  in  the  soy  and  wine,  and 
fill  up  with  vinegar.  It  will  bo  fit  for 
use  the  day  it  is  made.  Seasonable  in 
August  and  September. 

PICKLE,  Indian  (very  Superior). 

Ingredients.— To  each  gallon  of  vine- 
gar allow  6 cloves  of  garlic,  12  shalots,  2 
sticks  of  sliced  horseradish,  3 lb.  of 
bruised  ^nger,  2 oz.  of  whole  black 
popper,  1 oz.  of  long  popper,  1 oz.  of 
\ll8pice,  12  cloves,  3 oz.  of  cayenne,  2 
oz.  of  mustard-seed,  3 lb.,  of  mustard,  1 
oz.  of  turmeric  ; a white  cabbage,  cauli- 
flowers, radishpods,  French  beans,  gher- 
kins, small  round  pickling-onions,  nas- 
turtiums, capsicums,  chilies,  &c.  Mode. — 
Cut  the  cabbage,  which  must  be  hard 
and  white,  into  slices,  and  the  cauli- 
flowers into  small  branches ; sprinkle 
salt  over  them  in  a large  dish,  and  let 
them  remain  two  days  ; then  d^  them, 
and  put  them  into  a very  largo  jar,  with 
garlic,  shalots,  horseradish,  ginger,  pep- 
per, allspice,  and  cloves,  in  the  above 
proportions.  Boil  sufficient  vinegar  to 
cover  them,  which  pour  over,  and,  when 


Pickle,  Mixed 


cold,  cover  up  to  keep  them  free  from  dust. 
As  the  other  things  for  the  pickle  ripen 
at  different  times,  they  may  be  added  as 
they  are  ready ; these  will  be  radish- 
pods,  French  beans,  gherkins,  small 
onions,  nasturtiums,  capsicums,  chilies, 
&c.,  &c.  As  these  are  procured,  they 
must,  first  of  all,  be  washed  in  a little 
cold  vinegar,  wiped,  and  then  simply 
added  to  the  other  ingredients  in  the 
laigo  jar,  only  taking  care  that  they  are 
covered  by  the  vinegar.  If  more  vinegar 
should  bo  wanted  to  add  to  the  pickle, 
do  not  omit  first  to  boil  it  before  adding 
it  to  the  rest.  When  you  have  collected 
all  the  things  you  require,  turn  all  out  in 
a large  pan,  and  thoroughly  mix  them. 
Now  put  the  mixed  vegetables  into 
smaller  jars,  without  any  of  the  vinegar ; 
then  boil  the  vinegar  again,  adding  as 
much  more  as  will  bo  required  to  fill  the 
different  jars,  and  also  cayenne,  mus- 
tard-seed, turmeric,  and  mustard,  which 
must  be  well  mixed  with  a little  cold 
vinegar,  allowing  the  quantities  named 
above  to  each  gallon  of  vinegar.  Pour 
the  vinegar,  boiling  hot,  over  the  pickle, 
and  when  cold,  tie  down  with  a bladder. 
If  the  pickle  is  wanted  for  immediate 
use,  the  vinegar  should  be  boiled  twice 
more,  but  the  better  way  is  to  make  it 
during  one  season  for  use  during  the 
next.  It  will  keep  for  years,  if  care  is 
taken  that  the  vegetables  are  quite 
covered  by  the  vinegar. 

This  recipe  was  taken  from  the  di- 
rections of  t lady  whoso  pickle  w.as 
always  prone/  aced  excellent  by  all  who 
tasted  it,  and  vho  has,  for  many  years, 
exactly  followed  the  recipe  given  above. 

Note. — For  small  families,  perhaps  the 
above  quantity  of  pickle  will  bo  con- 
sidered too  large ; but  this  may  bo  de- 
creased at  pleasure,  taking  care  to  pro- 
perly proportion  the  various  ingredionti 

FICKLE,  Mixed  (very  good). 

Ingredients. — To  each  gallon  of  vine- 
gar allow  i lb.  of  bruised  ginger,  3 lb.  of 
mustard,  | lb.  of  salt,  2 oz.  of  mustard- 
seed,  li  oz.  of  timmeric,  I oz.  of  ground 
black  popper,  3 oz.  of  cayenne,  cauli- 
flowers, onions,  celery,  sliced  cucumbers, 
gherkins,  French  bo;ins,  nasturtiums, 
capsicums.  Mode. — Have  a largo  jar, 
with  a tightly-fitting  lid,  in  which  put 
as  much  vinegar  as  reijuLrod,  reserving  a 
little  to  mix  the  various  powders  to  a 
smooth  paste.  Put  into  a basin 


248 


THE  DICTIONAEY  OF  COOKERY. 


Pickle  for  Tongues  or  Beef 


mustard,  turmeric,  pepper,  and  cayenne ; 
mix  them  with  vinegar,  and  stir  well 
until  no  lumps  remain ; add  all  the  in- 
gredients to  the  vinegar,  and  mix  well. 
Keep  this  liquor  in  a warm  place,  and 
thoroughly  stir  every  morning  for  a 
month  with  a wooden  spoon,  when  it  will 
be  ready  for  the  different  vegetables  to 
t>6  added  to  it.  As  these  come  into  sea- 
ivm,  have  them  gathered  on  a dry  day, 
aid,  after  merely  wiping  them  with  a 
cloth,  to  free  them  from  moisture,  put 
them  into  the  pickle.  The  cauliflowers, 
it  may  be  said,  must  bo  divided  into 
small  bunches.  Put  all  these  into  the 
pickle  raw,  and  at  the  end  of  the  sea- 
son, when  there  have  been  added  as 
many  of  the  vegetables  as  could  bo  pro- 
cured, store  it  away  in  jars,  and  tie  over 
with  bladder.  As  none  of  the  ingre- 
dients are  boiled,  this  pickle  will  not  be 
fit  to  eat  till  12  months  have  elajjsed. 
Whilst  the  pickle  is  being  made,  keep  a 
wooden  spoon  tied  to  the  jar ; and  its 
contents,  it  may  be  repeated,  must  be 
stirred  every  morning.  Seasonable. — 
Make  the  pickle-liquor  in  Mayor  June, 
as  the  season  arrives  for  the  various 
vegetables  to  bo  picked. 

PICKLE  for  Tongues  or  Beef 
(Newmarket  Recipe). 

Ingredients. — 1 gallon  of  eoft  water,  3 
lbs.  of  coarse  salt,  6 oz.  of  coarse  brown 
sugar,  ^ oz.  of  saltpetre.  Mode. — Put 
all  the  in^edients  into  a saucepan,  and 
let  them  boil  for  ^ an  hour,  clear  off  the 
scum  as  it  rises,  and  when  done  pour  the 
pickle  into  a pickling-pan.  Let  it  get 
cold,  then  put  in  the  meat,  and  allow  it 
to  remain  in  pickle  from  8 to  14  days, 
according  to  tho  size.  It  will  keep  good 
for  6 months  if  well  boiled  once  a fort- 
night. Tongues  will  take  1 montli  or  6 
weeks  to  bo  properly  cured ; and,  in 
salting  meat,  beef  and  tongues  should 
always  bo  put  in  separate  vessels.  Time. — 
A moderate-sized  tongue  should  remain 
in  the  pickle  about  a month,  and  be 
turned  every  day. 

PICKLE,  UniversaL 

Ingredunts. — To  6 quarts  of  vinegar 
allow  1 lb.  of  salt,  J lb.  of  ginger,  1 oz. 
of  mace,  lb.  of  shalots,  1 tablespoonful 
of  cayenne,  2 oz.  of  mustard-seed,  IJ  oz. 
of  turmeric.  Mode. — Boil  all  the  ingre- 
together  for  about  20  minutes ; 
AiVMi  cold  put  thent  into  a jar  with 


Picnic,  Bill  of  Pare  for 


whatever  vegetables  you  choose,  such 
as  radish-pods,  French  beans,  cauli- 
flowers, gherkins,  &c.  &c.,  as  th.ose  come 
into  season ; put  them  in  fresh  as  you 
gather  them,  having  previously  wiped 
them  uerfectly  free  from  moisture  and 
grit.  This  pickle  will  be  fit  for  use  in 
about  8 or  9 months.  Thne.  — 20  minutes. 
Seasonable. — Make  the  pickle  in  May  or 
June,  to  be  ready  for  the  various  vege- 
tables. 

Note. — As  this  pickle  takes  2 or  3 
months  to  make, — that  is  to  say,  nearly 
that  time  will  elapse  before  all  the  differ- 
ent vegetables  are  added, — care  must  be 
taken  to  keep  the  jar  which  contains 
the  pickle  well  covered,  either  with  a 
closely-fitting  lid,  or  a piece  of  bladder 
securely  tied  over,  so  as  perfectly  to 
exclude  the  air. 

PICKLES. 

Although  pickles  may  be  purchased  at 
shops  at  as  low  a rate  as  they  can  usually 
be  made  for  at  home,  or  perhaps  even 
for  less,  yet  we  would  advise  all  house- 
wives, who  have  sufficient  time  and  con- 
venience, to  prepare  their  own.  The 
only  general  rules,  perhaps,  worth  stat- 
ing here, — as  in  the  recipes  all  neces- 
sary details  will  be  explained — are,  that 
the  vegetables  and  fruits  used  should  be 
sound,  and  not  over-ripe,  and  that  the 
very  best  vinegar  should  be  employed. 

PICNIC  FOR  40  PERSONS,  BUI 
of  Pare  for. 

A joint  of  cold  roast  beef,  a joint  of 
cold  boiled  beef,  2 ribs  of  lamb,  2 
shoulders  of  lamb,  4 roast  fowls,  2 roast 
ducks,  1 ham,  1 tongue,  2 veal-and-ham 
pies,  2 pigeon  pie«,  6 medium-sized 
lobsters,  1 piece  of  collared  calf’s  headi 
18  lettuces,  6 baskets  of  salad,  6 cucuim 
bers. 

Stewed  fruit  well  sweetened,  and  put 
into  glass  bottles  well  corked  ; 3 or  4 
dozen  plain  pastry  biscuits  to  eat  with 
the  stewed  fruit,  2 dozen  fruit  turnovers, 
4 dozen  cheesecakes,  2 cold  cabinet  pud- 
dings in  moulds,  2 blancmanges  in 
moulds,  a few  jam  puffs,  1 large  col4 

Elum-pudding  (this  must  bo  good),  a few 
askets  of  freslx  fiaiit,  3 dozen  plain  bis. 
cuits,  a piece  of  cheese,  6 lbs.  of  buttet 
(this,  of  course,  includes  the  butter  fm 
tea),  4 quartern  loaves  of  household  bread, 
3 dozen  rolls,  6 loaves  of  tin  bread  (fc« 
tea),  2 plain  plum  cakes,  2 pound  cak»^ 
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Picnic,  Things  not  to  be  forgotten 

2 sponge  cakes,  a tin  of  mixed  biscuits, 
^ Id.  of  tea.  Coffee  is  not  suitable  lor  a 
picnic,  being  difficult  to  make. 

PICNIC,  Things  net  to  be  forgotten 
at. 

A stick  of  horseradish,  a bottle  of 
mint-sauce  well  corked,  a bottle  of  salad 
dressing,  a bottle  of  vinegar,  made  mus- 
tard, pepper,  salt,  good  oil,  and  pounded 
sugar.  If  it  can  be  managed,  take  a little 
ice.  It  is  scarcely  necessary  to  say  that 
plates,  tumblers,  wine-g’asses,  knives, 
forks,  and  spoons,  must  not  bo  forgotten  ; 
as  also  teacups  and  saucers,  3 or  4 tea- 
pots, some  lump  sugar,  and  milk,  if  this 
last-named  article  cannot  be  obtained  in 
the  neighbourhood.  Take  3 corkscrews. 

Beverages. — 3 dozen  quart  bottles  of 
ale,  packed  in  hampers ; ginger-beer, 
soda-water,  and  lemonade,  of  each  2 
dozen  bottles ; 6 bottles  of  sherry,  6 bot- 
tles of  claret,  champagne  k discretion, 
and  any  other  light  wine  that  may  be 
preferred,  and  2 bottles  of  brandy. 
Water  can  usually  be  obtained,  so  it  is 
useless  to  take  it. 

PIG,  Sucking,  to  Carve. 

A sucking-pig  seems,  at  first  sight, 
rather  an  elaborate  dish,  or  rather 
animal,  to  carve  ; but  by  carefully  mas- 
tering the  details  of  the  business,  every 
difficulty  will  vanish  ; and  if  a partial 
failure  be  at  first  made,  yet  all  embar- 
rassment will  quickly  disappear  on  a 
second  trial.  A sucking-pig  is  usually 
sent  to  table  in  the  manner  shown  in  the 
engraving,  and  the  first  point  to  be 


■ncKixa-ria. 

attended  to  is  to  separate  the  shoulder 
from  the  carcase,  by  carrying  the  knife 
quickly  and  neatly  round  the  circular 
line,  as  shown  by  the  figures  1,  2,  3 ; — 
the  shoulder  will  then  easily  come  away. 
The  next  step  is  to  take  off  the  leg  ; and 
this  is  done  in  the  siiine  way,  bj’  critting 
round  this  joint  in  the  direction  shown 
by  the  figure  I,  2«  3«  io  the  same  way 


Pig,  Sucking,  Iloast 


as  the  shoulder.  The  ribs  then  stand 
fairly  open  to  the  knife,  which  should  be 
, carried  down  in  the  direction  of  the  line 
4 to  5 ; and  two  or  throe  helpings  will 
dispose  of  these.  The  other  half  of  the 
pig  is  served,  of  course,  in  the  same 
manner.  Different  parts  of  the  pig  are 
variously  esteemed ; some  preferring  the 
flesh  of  the  nock ; others,  the  ribs  ; and 
others,  again,  the  shoulders.  The  truth 
is,  the  whole  of  a sucking-pig  is  deli- 
cious, delicate  eating  ; but,  in  carving  it, 
the  host  should  consult  the  various  tastes 
and  fancies  of  his  guests,  keeping  the 
larger  joints,  generally,  for  the  gentle* 
men  of  the  party. 

PIG,  Sucking,  Boast. 

Ingredients.  — Pig,  6 oz.  of  bread 
crumbs,  16  sage-leaves,  pepper  and  salt 
to  taste,  a piece  of  butter  the  size  of  an 
egg,  salad  oil  or  butter  to  b:isto  with, 
about  A pint  of  gravy,  1 tablospoonful  of 
lemon-juice.  Mode. — A sucking-pig,  to 
bo  eaten  in  perfection,  should  not  be 
more  than  three  weeks  old,  and  should 
bo  dressed  the  same  day  that  it  is  killed. 
After  preparing  the  pig  for  cooking,  as 
in  the  following  recipe,  stuff  it  with 


mo  AST  BUCKIICO-FIO. 


finely-grated  bread  crumbs,  minced  sage, 
pepper,  salt,  and  a piece  of  butter  the 
size  of  an  egg,  all  of  which  should  be 
well  mixed  together,  and  put  into  the 
body  of  the  pig.  Sew  up  the  slit  neatly, 
and  truss  the  legs  back,  to  allow  the 
inside  to  be  roasted,  and  the  under  part 
to  bo  crisp.  Put  the  pig  down  to  a 
bright  clear  fire,  not  too  near,  and  let  it 
lay  till  thoroughly  dry  ; then  have  ready 
some  butter  tied  up  in  a piece  of  thin 
cloth,  and  rub  the  pig  with  thi.s  in  every 
art.  Keep  it  well  nibbed  with  tha 
utter  the  whole  of  the  time  it  is  roast- 
ing, and  do  not  allow  the  crackling  to 
become  blistered  or  burnt.  When  half 
done,  hang  a pig-iron  before  the  middle 
part  (if  this  is  not  obtainable,  use  a Hat 
iron),  to  prevent  its  being  scorched  and 
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Pig,  Sucking,  to  Scald  a 


Pig's  Face,  Collared 


dried  up  before  the  ends  are  done. 
Before  it  is  taken  from  the  fire,  cut  off 
the  head,  and  part  that  and  the  body 
down  the  middle.  Chop  the  brains  and 
mix  them  with  the  stuffing  ; add  ^ pint 
of  good  gravy,  a tablespoonful  of  lemon- 
juice,  and  the  gravy  that  flowed  from 
the  pig  ; put  a little  of  this  on  the  dish 
with  the  pig,  and  the  remainder  send  to 
table  in  a tureen.  Place  the  pig  back  to 
back  in  the  dish,  with  one  half  of  the 
head  on  each  side,  and-  one  of  the  ears  at 
each  end,  and  send  it  to  table  as  hot  as 
possible.  Instead  of  butter,  many  cooks 
take  salad  oU  for  basting,  which  makes 
the  crackling  crisp ; and  as  this  is  one 
of  the  principal  things  to  be  considered, 
perhaps  it  is  desirable  to  use  it ; but  be 
particular  that  it  is  very  pure,  or  it  will 
impart  an  impleasant  flavour  to  the  meat. 
The  brains  and  stuffing  may  be  stirred 
into  a tureen  of  melted  butter  instead  of 
gravy,  when  the  latter  is  not  liked. 
Apple  sauce  and  the  old-fashioned  cur- 
rant sauce  are  not  yet  quite  obsolete  as  an 
accompaniment  to  roast  pig.  Time. — 

to  2 hours  for  a small  pig.  Average 
cost,  5s.  to  6s.  Sufficient  for  9 or  10  per- 
sons. Seasonable  from  September  to 
February. 

PIG,  Sucking,  to  Scald  a. 

Put  the  pig  into  cold  water  directly  it 
is  killed ; let  it  remain  for  a few  minutes, 
then  immerse  it  in  a largo  pan  of  boiling 
water  for  2 minutes.  Take  it  out,  lay 
it  on  a table,  and  pull  off  the  hair  as 
quickly  as  possible.  When  the  skin 
looks  clean,  make  a slit  down  the  belly, 
take  out  the  entrails,  well  clean  the  nos- 
trils and  ears,  wash  the  pig  in  cold 
water,  and  wipe  it  thoroughly  dry. 
Take  off  the  feet  at  the  first  joint,  and 
loosen  and  leave  sufficient  skin  to  turn 
neatly  over.  If  not  to  bo  dressed  im- 
mediately, fold  it  in  a wet  cloth  to  keep 
it  from  tho  air. 

PIGS’  CHEEKS,  to  Dry. 

Ingredients. — Salt,  \ oz.  of  saltpetre, 
2 oz.  of  bay-salt,  4 oz.  of  coarse  sugar. 
Mode. — Cut  out  the  snout,  remove  the 
brains,  and  split  tho  head,  taking  off  the 
upper  bone  to  make  the  jowl  a good 
shape  ; rub  it  well  with  salt ; next  day 
take  away  the  brine,  and  salt  it  again 
tho  following  day ; cover  the  head  with 

Itpetra,  bay-salt,  and  coarse  sugar,  in 


the  above  proportion,  adding  a little 
common  salt.  Let  tho  head  be  often 
turned,  and  when  it  has  been  in  the 
pickle  for  10  days,  smoke  it  for  a week 
or  rather  longer,  lime. — To  remain  in 
the  pickle  10  days ; to  be  smoked 
week.  Seasonable.  — Should  be  made 
from  September  to  March. 

Note. — A pig’s  cheek,  or  Bath  chap, 
will  require  two  hours’  cooking  after  the 
water  boils. 


PIG’S  FACE,  Collared  (a  Breakfast 
or  Luncheon  Dish). 


Ingredients. — 1 pig’s  face  ; salt.  For 
brine,  1 gallon  of  spring  water,  1 lb. 
of  common  salt,  ^ handful  of  chopped 
juniper-berries,  6 bruised  cloves,  2 bay- 
leaves,  a few  sprigs  of  thyme,  basil, 
sage,  ^ oz.  of  saltpetre.  For  forcemeat, 
^ lb.  of  ham,  ^ lb.  bacon,  1 teaspoonful 
of  mixed  spices,  pepper  to  taste,  ^ lb.  of 
lard,  1 tablespoonful  of  minced  parsley, 
6 young  onions.  Mode. — Singe  the  nead 
carefully,  bone  it  without  breaking  the 
skin,  and  rub  it  well  with  salt.  Make 
the  brine  by  boiling  the  above  ingro- 

lientr 


^ hour,  and 
letting  it 
stand  to 
cool.  When 
cold,  pour 
it  over  tho 
head,  and 
let  it  steep 
in  this  for  10  days,  turning  and  rubbing 
it  often.  Then  wipe,  drain,  and  dry  it. 
For  the  forcemeat,  pound  the  ham  and 
bacon  very  finely,  and  mix  with  these 
the  remaining  ingredients,  taking  care 
that  the  whole  is  thoroughly  incorpo 
rated.  Spread  this  equally  over  ths 
head,  roll  it  tightly  in  a cloth,  and  bind 
it  securely  with  broad  tape.  Put  it  into 
a saucepan  with  a few  meat  trimmings, 
and  cover  it  with  stock  ; let  it  simmer 
gently  for  4 hours,  and  be  particular  tha< 
it  does  not  stop  boiling  the  whole  time 
When  quite  tender,  take  it  up,  pui 
it  between  2 dishes  with  a heavy  weight 
on  the  top,  and  when  cold,  remove  the 
cloth  and  tape.  It  should  bo  sent  to 
table  on  a napkin,  or  garnished  with 
a piece  of  deep  white  paper  with  a ruc^e 
at  tho  top.  Time. — 4 hours.  Average 
cost,  from  2^.  to  2i.  fid.  Seasonable  from 
October  to  March. 
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Fig’s  Pry,  to  Dress 


Pigeon  Pie 


PIG’S  PRY,  to  Dress. 

IngredienU. — 1.^  lb.  of  pig’s  fry,  2 
oniou.s,  a few  s;ige  leaves,  3 lbs.  of 
potatoes,  pepper  and  salt  to  taste. 
Mode. — Put  the  lean  fry  at  the  bottom 
of  a pie  di&h,  sprinkle  over  it  some 
Inincod  sage  and  onion,  and  a seasoning 
of  popper  and  salt ; slice  the  potatoes ; 
put  a layer  of  these  on  the  seasonings, 
then  the  fat-fry,  then  more  seasoning, 
and  a layer  of  potatoes  at  the  top. 
Fill  the  dish  with  boiling  water,  and 
bake  for  2 hours,  or  rather  longer. 
Ti)ne. — Rather  more  than  2 hours.  Ave- 
rage cost,  Qd.  per  lb.  Sufficient  for  3 or 
4 persons.  Seasonable  from  September 
to  March. 

PIG’S  LIVER  (a  Savoury  and  Eco- 
nomical Dish). 

Ingredients. — The  liver  and  lights  of  a 
pig,  6 or  7 slices  of  bacon,  potatoes, 
1 large  bunch  of  parsley,  2 onions,  2 
sago  loaves,  pepper  and  salt  to  taste,  a 
little  broth  or  water.  Mode. — Slice  the 
liver  and  lights,  and  wash  these  perfectly 
clean,  and  parboil  the  potatoes  ; mince 
the  parsley  and  sage,  and  chop  the  onion 
rather  small.  Put  the  meat,  potatoes, 
and  bacon  into  a deep  tin  dish,  in  alter- 
nate layers,  with  a sprinkling  of  the 
ncrbs,  and  a seasoning  of  popper  and 
salt  between  each  ; pour  on  a little  water 
or  broth,  and  bake  in  a moderately-heated 
oven  for  2 hours.  Time. — 2 hours.  Ave- 
rage cost,  1<.  6d.  Sufficient  for  6 or  7 
persons.  Seasonable  from  September  to 
March. 


PIG’S  PETTITOES. 

Ingredients. — A thin  slice  of  bacon, 
1 onion,  1 blade  of  mace,  6 peppercorns, 
3 or  4 sprigs  of  thyme,  1 pint  of  ^vy, 
pepper  and  salt  to  taste,  thickening  of 
cutter  and  flour.  Mode. — Put  the  liver, 
heart,  and  pettitoes  into  a stowpan  with 
the  bacon,  mace,  peppercorns,  thyme, 
onion,  and  gravy,  and  simmer  those 
gently  for  J hour;  then  take  out  the 
heart  and  liver,  and  mince  them  very 
tine.  Keep  stewing  the  feet  until  quite 
tender,  which  will  be  in  from  20  minutes 
to  ^ hour,  reckoning  from  the  time  that 
they  boiled  up  first ; then  put  back  the 
minced  liver,  thicken  the  gravy  with 
a little  butter  and  flour,  season  with 
pepper  and  salt,  and  simmer  over  a gentle 


fire  for  5 minutes,  occasionally  stirring 
the  contents.  Dish  the  mince,  split  the 
feet,  and  arrange  them  round  alternately 
with  sippets  of  toasted  bread,  and  poor 
the  gravy  in  the  middle.  Time. — Alto- 
gether 40  minutes.  Sifficient  for  3 or  4 
persons.  Seasonable  fixim  September  to 
March. 

PIGEON,  to  Carve. 

A ve^  straightforward  plan  is  adopted 
in  carving  a pigeon : the  knife  is  carried 

sharply  in  the 
direction  of  the 
line  as  shown 
from  1 to  2,  en- 
tirely through 
the  bird,  cut- 
riQEOi.  ting  it  into  two 

precisely  equal 
and  similar  parts.  If  it  is  necessary 
to  make  three  pieces  of  it,  a small  wing 
should  be  cut  off  with  the  leg  on  either 
side,  thus  serving  two  guests ; and,  by 
this  means,  there  will  be  suflicient  meat 
left  on  the  breast  to  send  to  the  third 
guest. 

PIGEON  PIE  (Epsom  Grand-Stand 
Recipe). 

Ingredients. — IJ  lb.  of  rump-steak,  2 
or  3 pigeons,  3 slices  of  ham,  popper  and 
salt  to  taste,  2 oz.  of  butter,  4 oggs,  puff 
crust.  Mode. — Cut  the  steak  into  pieces 
about  3 inches  square,  and  with  it  lino 
the  bottom  of  a pie-diah,  seasoning  it  woU 
with  pepper  and  salt.  Clean  the  pigeons, 
rub  them  with  pepper  and  salt  inside 
and  out,  and  put  into  the  body  of  each 
rather  more  than  .J  oz.  of  butter  ; lay 
them  on  the  steak,  and  a piece  of  ham  on 
each  pigeon.  Add  the  yolks  of  four 
eggs,  and  half  fill  the  dish  with  stock  ; 
place  a border  of  puff  paste  round  the 
edge  of  the  dish,  put  on  the  cover,  and 
ornament  it  in  any  way  that  may  be  pre- 
ferred. Clean  three  of  the  feet,  and 
place  them  in  a hole  made  in  the  crust  at 
the  top ; this  shows  what  kind  of  pie  it 
is.  Glaze  the  crust, — that  is  to  say, 
brush  it  over  with  the  yolk  of  an  egg, — 
and  bake  it  in  a well-heated  ovon  for 
about  1^  hour.  When  liked,  a season- 
ing of  pounded  mace  m.ay  be  added. 
Time. — li  hour,  or  rather  less.  Average 
cost,  5s.  3d.  Sufficient  for  6 or  6 persoivs. 
SeccBonable  at  any  tiroa. 
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PIGEONS,  Broiled. 

Ingredients. — Pigeons,  3 oz.  of  butter, 
pepper  and  salt  to  taste.  Mode. — Take 
care  that  the  pigeons  are  quite  fresh,  and 
carefully  pluck,  draw,  and  wash  them ; 
split  the  backs,  rub  the  birds  over  with 
butter,  season  them  with  pepper  and 
salt,  and  broil  them  over  a moderate 
fire  for  ^ hour  or  20  minutes.  Serve  very 
hot,  with  either  mushroom-sauce  or  a 
good  gravy.  Pigeons  may  also  be  plainly 
boiled,  and  served  with  parsley  and 
butter ; they  should  be  trussed  like 
boiled  fowls,  and  take  from  1 hour  to 
20  minutes  to  boil.  Time. — To  broil  a 
pigeon,  from  ^ hour  to  20  minutes ; 
to  boil  one,  the  same  time.  Average  cost, 
from  Qd.  to  9cf.  each.  Seasonable  from 
A.pril  to  September,  but  in  the  greatest 
^perfection  from  Midsummer  to  Michael- 
.nas. 

PIGEONS,  Roast. 

Ingredients. — Pigeons,  3 oz,  of  butter, 

epper  and ‘salt  to  taste.  Trussing. — 

igeons,  to  be  good,  should  bo  eaten 
fresh  (if  kept  a Uttle,  the  flavour  goes 
off),  and  they  should  bo  drawn  as  soon 
as  killed.  Cut  off  the  heads  and  necks, 
truss  the  wings  over  the  backs,  and  cut 
off  the  toes  at  the  first  joint : previous  to 
trussing,  they  should  be  carefully  cleaned, 
as  no  bird  requires  so  much  washing. 


Mode. — Wipe  the  birds  very  dry,  season 
them  inside  with  pepper  and  salt,  and 
put  about  ij  oz.  of  butter  into  the  body 
of  each : this  makes  them  moist.  Place 
them  at  a bright  fire,  and  baste  them 
well  the  whole  of  the  time  they  are 
cooking  (they  will  bo  done  enough  in 
from  20  to  30  minutes) ; garnish  with 
fried  parsley,  and  serve  with  a tvireen  of 
parsley  and  butter.  Broad  sauce  and 
gravy,  the  same  as  for  roast  fowl,  are 
exceedingly  nice  accompaniments  to  roast 
pigeons,  as  also  egg-sauce.  Time. — hVom 
20  minutes  to  ^ hour.  Average  cost,  Qd. 
to  9d.  each.  Seasonable  from  April  to 
September ; but  in  the  neatest  perfeQi 

tioQ  froat  ^dsummer  to  Michaeli^aa, 


Pike,  Boiled 


PIGEONS,  Stewed. 

Ingredients, — 6 pigeons,  a few  slices  of 
bacon,  3 oz.  of  butter,  2 tablespooufuls 
of  minced  parsley,  sufficient  stock  tc 
cover  the  pigeons,  thickening  of  buttei 
and  flour,  1 tablespoonful  of  mushroom 
ketchup,  1 tablespoonful  of  port  wine. 
Mode. — Empty  and  clean  the  pigeons 
thoroughly,  mince  the  livers,  add  to 
these  the  parsley  and  butter,  and  put  it 
into  the  insides  of  the  birds.  Truss 
them  with  the  legs  inward,  and  put  thorn 
into  a stewpan,  with  a few  slices  of  bacon 
placed  under  and  over  them ; add  the 
stock,  and  stew  gently  for  rather  more 
than  J hour.  Dish  the  pigeons,  strain 
the  gravy,  thicken  it  with  butter  and 
flour,  add  the  ketchup  and  port  wine, 
give  one  boil,  pour  over  the  pigeons,  and 
serve.  Time. — Rather  more  than  hour. 
Average  cost,  6d.  to  9d,  each,  Suficient 
for  4 or  5 persons.  Seasonable  from 
April  to  September. 

PIKE,  Baked. 

Ingredierits. — 1 or  2 pike,  a nice  deli- 
cate stuffing  {see  Forcemeats),  1 egg, 
bread  crumbs,  | lb.  butter.  Mode. — 
Seale  the  fish,  take  out  the  gills,  wash, 
and  wipe  it  thoroughly  dry  ; stuff  it 
with  forcemeat,  sew  it  up,  and  fasten 
the  tail  in  the  mouth  by  means  of  a 
skewer ; brush  it  over  with  egg,  sprinkle 
with  bread  crumbs,  and  baste  with 
butter,  before  putting  it  in  tho  oven, 
which  must  be  well  heated.  When  the 
pike  is  of  a nice  brown  colour,  cover 
it  with  buttered  p.aper,  as  the  outside 
would  become  too  dry.  If  2 are  dressed, 
a little  variety  may  be  made  by  making 
one  of  them  green  with  a little  chopped 
arsley  mixed  with  the  bread  crumbs, 
erve  anchovy  or  Dutch  sauce,  and  plain 
melted  butter  with  it.  Time. — Accord- 
ing to  size,  1 hour,  more  or  less.  Ave- 
rage cost. — Seldom  bought.  Seaso7ia^>le 
from  September  to  March. 

iVofe, — Pike  d la  ginivese  may  be 
stewed  in  the  same  manner  as  salmon  d 
la  ginivese, 

PIKE,  Boiled. 

Ingredients. — i lb.  of  salt  to  each 
gallon  of  water  ; a little  vinegar.  Mode. 
— Scale  and  clean  the  pike,  and  fastea 
tho  tail  in  its  mouth  by  means  of  a 
skewer.  Lay  it  in  cold  water,  and  when 
it  boils,  throw  ip  the  salt  and  vinegar. 
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The  time  for  boiling  depends,  of  course, 
no  the  size  of  the  fish ; but  a middling- 
Blzed  pike  will  take  about  ^ an  hour. 
Serve  with  Dutch  or  anchovy  sauce,  and 
plain  melted  butter.  Time. — According 
to  size,  to  1 hour.  Average  cost. — Sel- 
dom bought.  Seasonable  from  September 
to  March. 

PILLAU  FOWL,  based  on  M.  Soy- 
er’8  Recipe  (an  Indian  Dish). 

Ingredients. — 1 lb.  of  rice,  2oz.  of  but- 
ter, a fowl,  2 qtiarts  of  stock  or  good 
broth,  40  cardamum-seeds,  h oz.  of  cori- 
ander-seed, i oc.  of  cloves,  ^ oz.  of 
allspice,  J oz.  of  mace,  ^ oz.  of  cinnamon, 
h oz.  of  peppercorns,  4 onions,  G thin 
slices  of  bacon,  2 hard-boiled  eggs. 
Mode. — Well  wash  1 lb.  of  the  best 
Patna  rice,  put  it  into  a fryingpan  with 
tho  butter,  which  keep  moving  over 
a slow  fire  until  the  riOe  is  lightly 
browned.  Truss  the  fowl  as  for  boiling, 
put  it  into  a stowpan  with  the  stock 
or  broth ; pound  tho  spices  and  seeds 
thoroughly  in  a mortar,  tie  them  in 
a piece  of  muslin,  and  put  them  in  with 
the  fowL  Let  it  boil  slowly  until  it 
is  nearly  done  ; then  add  the  rice,  which 
should  stew  until  quite  tender  and  almost 
dry  ; cut  tho  onions  into  slices,  sprinkle 
them  with  flour,  and  fry,  without  break- 
ing them,  of  a nice  brown  colour.  Have 
ready  the  slices  of  bacon  curled  and 
grilled,  and  tho  eggs  boiled  hard.  Lay 
tho  fowl  in  the  form  of  a pyramid  upon  a 
dish,  smother  with  tho  rice,  garnish  with 
the  bacon,  fried  onions,  and  the  hard- 
boiled  eggs  cut  into  quarters,  and  servo 
very  hot.  Before  taking  tho  rice  out, 
remove  the  spices.  Time. — hour  to 
stew  tho  fowl  without  the  rice ; i hour 
with  it.  Average  cost,  4a.  Zd.  Sufficient 
for  4 or  6 persons.  Seasonable  at  any 
time. 

PINEAPPLE  CHIPS. 

IngredierUs.  — Pineapples ; rigar  to 
taste.  Mode.— Pare  and  slice  tho  fruit 
thinly,  put  it  on  dishes,  and  strew  over 
it  plenty  of  pounded  sugar.  Keep  it  in 
a hot  closet,  or  very  slow  oven,  8 or  10 
days,  and  tium  the  fruit  every  day  until 
dry  ; then  put  tho  pieces  of  pine  on  tins, 
and  place  them  in  a quick  oven  for  10 
minutes.  Let  them  cool,  and  store  them 
away  in  dry  boxes,  with  paper  between 
each  layer.  Time.—Z  to  10  days.  Sea- 


Pineapple,  Preserved 


sonahle. — Foreign  pines,  in  July  .and 
August. 

PINEAPPLE  FRITTERS  (an 
elegant  dish). 

Ingredients.  — A small  pineapple,  a 
small  wineglassful  of  brandy  or  .iqueur, 
2 oz.  of  sifted  sugar ; batter  as  for  apple 
fritters,  which  see.  Mode. — This  elegant 
dish,  although  it  may  appear  extrava- 
gant, is  really  not  so  if  made  when  pine- 
apples are  plentifiil.  We  receive  them 
now  in  such  large  quantities  from  tho 
West  Indies,  that  at  times  they  may  bo 
purchased  at  an  exceedingly  low  rate ; 
it  would  not,  of  course,  be  economical 
to  use  the  pines  which  .are  grown  in  our 
English  pineries  for  the  purposes  of 
fritters.  Pare  the  pine  with  as  little 
waste  as  possible,  cut  it  into  rather  thin 
slices,  and  soak  the.se  slices  in  tho  above 
proportion  of  brandy  or  liqueur  and 
pounded  sugar  for  4 hours ; then  make  a 
batter  the  same  as  for  apple  fritters, 
substituting  cream  for  the  milk,  and 
using  a smaller  quantity  of  flour ; when 
this  is  ready,  dip  in  tho  pieces  of 
pine,  and  fry  them  in  boiling  lard  from 
5 to  8 minutes ; turn  them  when  suffi- 
ciently brown  on  one  side,  and,  when 
done,  drain  them  from  the  lard  before 
the  fire,  dish  them  on  a white  d’oyley, 
strew  over  them  sifted  sugar,  and  servo 
quickly.  Time. — 5 to  8 minutes.  Ave- 
rage cost,  when  cheap  and  plentiful, 
1*.  6d.  for  tho  pine.  Sufficient  for  3 or  4 
persons.  Seasonable  in  J uly  and  August. 

PINEAPPLE,  Preserved. 

Ingredients.  — To  every  lb.  of  fruit, 
weighed  after  being  pared,  allow  1 lb.  oi 
loaf  sugar  ; ^ pint  of  water.  Mode. — 
The  pines  for  making  this  preserve  should 
be  perfectly  sound  but  ripe.  Cut  them 
into  rather  thick  slices,  as  tho  fruit 
shrinks  very  much  in  tho  boiling.  Pare 
off  the  rind  carefully,  th.at  none  of  the 
pine  be  wasted  ; and,  in  doing  so,  notch 
it  in  and  out,  as  the  edge  cannot  bo 
smoothly  cut  without  great  waste.  Dis- 
solve a portion  of  the  sugar  in  a preserv- 
ing-pan with  J pint  of  water ; when  this 
is  melted,  gradually  add  tho  remainder 
of  the  sugar,  and  boil  it  until  it  forms  a 
clear  synip,  skimming  well.  As  soon  as 
this  is  the  case,  put  in  the  pieces  of  pino, 
and  boil  well  for  at  least  J hour,  or  imtU 
it  looks  nearly  transparent.  Put  it  into 
pots,  or>»er  down  when  cold,  and  stora 
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away  in  a dry  place.  Time. — k hour  to 
boil  the  fruit.  Average  cost,  lOtZ.  to  li. 
per  lb.  pot.  Seasonable. — Foreign  pines, 
in  July  and  August. 

PINEAPPLE,  Preserved,  for  pre- 
sent use. 

Inffredients. — Pineapple,  sugar,  water. 
Moiie. — Cut  the  pine  into  slices  ^ inch 
in  thickness ; peel  them,  and  remove  the 
hard  part  from  the  middle.  Put  the 
parings  and  hard  pieces  into  a stewpan, 
with  sufRcicnt  water  to  cover  them,  and 
boil  for  i hour.  Strain  the  liquor,  and 
put  in  the  slices  of  pine.  Stew  them  for 
10  minutes,  add  sufficient  sugar  to 
sweeten  the  whole  nicely,  and  boil  again 
for  another  ^ hour  ; skim  well,  and  the 
reserve  will,  bo  ready  for  use.  It  must 
e eaten  soon,  as  it  will  keep  but  a very 
short  time.  Time. — i hour  to  boil  the 
parings  in  water  ; 10  minutes  to  boil  the 
pine  without  swar,  ^ hour  with  sugar. 
Average  cost. — Foreign  pines,  L.  to  3^. 
each  ; English,  from  2^.  to  12s.  per  lb. 
Seasonable. — Foreign,  in  July  and  Au- 
gust ; English,  all  the  year. 

PIPPINS,  Normandy,  Stewed. 

Ingredients. — 1 lb.  of  Ncrjnandy  pip- 
pins, 1 quart  of  water,  ^ teaspoonful  of 
powdered  einnamon,  tea=noonful  of 
ground  ginger,  1 lb.  of  moi.st  sugar,  1 
lemon.  Mode. — Well  wash  the  ,Jippins, 
and  put  them  into  1 quart  of  water  with 
the  above  proportion  of  cinnamon  and 
ginger,  and  let  them  stand  12  hours ; 
then  put  these  all  together  into  a stow- 
an,  with  the  lemon  sliced  thinly,  and 
alf  the  moist  sugar.  Let  them  boil 
slowly  until  the  pippins  are  half  done; 
then  add  the  remainder  of  the  sugar, 
and  simmer  until  they  are  quite  tender. 
Serve  on  glass  dishes  for  dessert.  Time. 
— 2 to  3 hours.  Average  cost,  Is.  6ci. 
Seasonable. — Suitable  for  a winter  dish. 

PLAICE,  Fried. 

Ingredients.  — Hot  lard,  or  clarified 
dripping  ; egg  and  broad  crumbs. 
Mode. — This  fish  is  fried  in  the  same 
manner  as  solos.  Wash  and  wipe  them 
thoroughly  dry,  and  let  them  remain  in 
a cloth  until  it  is  time  to  dress  them. 
Brush  Chem  over  with  egg,  and  cover 
with  broad  crumbs  mixed  with  a little 
flour.  Fry  of  a nice  brown  in  hot  drip, 
ping  or  lard,  and  garpish  with  fried  par- 


Plovers,  to  Dress 


sloy  and  cut  lemon.  Send  them  to  table 
with  shrimp-sauce  and  plain  melted 
butter.  Time. — About  5 minutes.  Ave- 
rage cost,  dd.  each.  Seasonable  from 
May  to  November.  Sufficient,  4 plaice 
for  4 persons. 

A’ote. — Plaice  m«.y  be  boiled  plain, 
and  served  with  melted  butter.  G^nish 
with  parsley  and  cut  lemon. 

PLAICE,  Stewed. 

Ingredients. — 4 or  5 plaice,  2 onions, 
^ oz.  ground  ginger,  1 pint  of  lemon- 
juice,  ^ pint  water,  6 eggs;  cayenne  to 
taste.  Mode. — Cut  the  fish  into  pieces 
about  2 inches  wide,  salt  them,  and  let 
them  remain  ^ hour.  Slice  and  fry  the 
onions  a light  brown  ; put  them  in  a 
stewpan,  on  the  top  of  which  put  the 
fish  without  w'ashing,  and  add  the  ginger, 
lemon-juice,  and  water.  Cook  slowly 
for  k hour,  and  do  not  let  the  fish  boil, 
or  it  will  bre.ak.  Take  it  out,  and  when 
the  liquor  is  cool,  add  6 woU-beaten  eggs; 
simmer  till  it  thickens,  when  pour  over 
the  fish,  and  ser\’o.  Time.—^  hour. 
Average  cost  for  this  quantity.  Is.  9ci. 
Seasonable  from  Jlay  to  November. 
Sufficieni  for  4 or  5 persons  ; according  lo 
the  size  of  the  fish. 

PLOVERS,  to  Carve. 

Plovers  may  be  carved  like  quails  or 
woodcock,  being  trussed  and  served  in 
the  same  way  as  those  birds. 

PLOVERS,  to  Dress. 

Ingredients. — 3 plovers,  butter,  flour, 
toasted  bread.  Choosing  and  Trussing. 
— Choose  those  that  feel  hard  at  the  vent, 
as  that  shows  their  fatness.  There  are 
three  sorts, — the  grey,  green,  and  bas- 
tard plover,  or  lapwing.  They  will  keep 
good  for  some  time,  but  if  very  stale, 
the  feet  will  be  very  dry.  Plovers  are 
scarcely  fit  for  anytning  but  roasting  ; 
they  are,  however,  sometimes  stewed,  or 
made  into  a ragofit,  but  this  mode  of 
cooking  is  not  to  bo  recommended. 
Mode. — Pluck  off  the  feathers,  wipe 
the  outside  of  the  bfrds  with  a damp 
cloth,  and  do  not  draw  them  ; truss  with 
the  head  under  the  wing,  put  them  down 
to  a clear  fire,  and  lay  slices  of  moistened 
toast  in  the  drippir^-pan,  to  catch  the 
trail  Keep  them  well  basted,  dredge 
them  lightly  with  flour  a few  minutes 
before  they  are  done,  and  let  tbow  lie 
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nicely  frothed.  Dish  them  on  the  toasts, 
ever  which  the  traill  should  be  equally 
spread.  Pour  round  the  toast  a little 
good  gravy,  and  send  some  to  table  in  a 
tureen.  Time. — 10  minutes  to  hour. 
Average  cost,  1«.  &(l.  the  brace,  if  plen- 
tiful. Sufficient  for  2 persons.  Season- 
able. — In  perfection  from  the  beginning 
of  Septemoer  to  the  end  of  January. 

PLUM  CAKE,  Common. 

Ingredients. — 3 lbs.  of  flour,  6 oz.  of 
butter  or  good  dripping,  6 oz.  of  moist 
sugar,  6 oz.  of  currants,  J oz.  of  pounded 
allspice,  2 tablespoonfuls  of  fresh  yeast, 
1 pint  of  new  milk.  Mode. — Rub  the 
butter  into  the  flour ; add  the  sugar, 
currants,  and  allspice ; warm  tho  milk, 
stir  to  it  tho  yeast,  and  mix  the  whole 
into  a dough  ; knead  it  well,  and  put  it 
into  6 buttered  tins  ; place  them  near  tho 
fire  for  nearly  an  hour  for  tho  dough  to 
rise,  then  bako  tho  cakes  in  a good  oven 
from  1 to  hoim  To  ascertain  when 
they  are  done,  plunge  a clean  knife  into 
tho  middle,  and  if  on  withdrawal  it  comes 
out  clean,  the  cakes  are  done.  Time. — 

1 to  hour.  Average  cost,  1j.  8d, 
Sufficient  to  make  6 small  cakes. 

PLUM  CAKE,  a Nice. 

Ingredients. — 1 lb.  of  flour,  J lb.  of 
butter,  h lb.  of  sugar,  ^ lb.  of  currants, 

2 oz.  of  candied  lemon-peel,  h pint  of 
milk,  1 teaspoonful  of  ammonfa  or  car- 
bonate of  soda.  Mode. — Put  tho  flour 
into  a basin  with  tho  sugar,  currants, 
and  sliced  candied  peel ; boat  tho  butter 
to  a cream,  and  mix  all  these  ingredients 
together  with  tho  milk.  Stir  the  am- 
monia into  2 tablespoon  fills  of  milk  ; add 
it  to  the  dough,  and  beat  tho  whole  well, 
•until  everything  is  thoroughly  mixed. 
Put  the  dough  into  a buttered  tin,  and 
bake  tho  cake  from  l.J  to  2 hours.  Time. 
lA  to  2 hours.  Average  cost,  Is.  2d. 
Seasonable  at  any  timo. 

PLUM  JAM. 

Ingredients. — To  every  lb.  of  plums, 
weighed  before  being  stoned,  allow  j lb. 
of  loaf  sugar.  Mode.— In  making  plum 
jam,  the  quantity  of  tugar  for  each  lb. 
of  fruit  must  be  regulated  by  the  quality 
and  size  of  the  fruit,  some  plums  requir- 
ing much  more  sugar  than  others.  Divide 
the  plums,  take  out  the  stones,  and  put 
them  on  to  large  dishes,  with  roughly- 
pounded  sugar  sprinkled  over  them  in 


Plum  Pudding,  Excellent 


the  above  proportion,  and  lot  them  re- 
main for  one  day  ; then  put  them  into  a 
preserving-pan,  stand  them  by  the  side 
of  the  tire  to  simmer  gently  for  about  ^ 
hour,  and  then  boil  them  rapidly  fjr 
another  15  minutes.  Tho  scum  must  be 
carefully  removed  as  it  rises,  and  tht 
jam  must  be  well  stirred  all  tho  time,  or 
it  will  bum  at  tho  bottom  of  tno  pan, 
and  so  spoil  the  colour  and  flavour  of  tho 
preserve.  Some  of  the  stones  may  be 
cracked,  and  a few  kernels  added  to  tho 
jam  just  before  it  is  done  : these  impart 
a very  delicious  flavour  to  tho  plums. 
Tho  above  proportion  of  sugar  would 
answer  for  Orleans  plums ; the  Imp^ra- 
trice,  Magnum-bonum,  and  Winesour 
would  not  require  quite  so  much.  Time. 
^ hour  to  simmer  gently,  ^ hour  to  boil 
rapidly.  Best  plums  for  preserving. — 
Violets,  Mussots,  Orleiuis,  Imp6ratrico, 
Magnum-bonum,  and  Winesour.  Season- 
able from  the  end  of  J uly  to  the  begin- 
ning of  October. 

PLUM  PUDDING,  Baked. 

Ingredients. — 2 lbs.  of  flour,  1 lb.  of 
currants,  1 lb.  of  raisins,  1 lb.  of  suet, 
2 eggs,  1 pint  of  milk,  a few  slices  of 
candied  peel.  Mode. — Chop  the  snot 
finely  ; mix  it  with  the  flour,  currants, 
stoiie»i  .-•vlsins.and  candied  peel : moisten 
with  tho  well-beaton  eggs,  ana  uua  sutn- 
cient  mLk  to  make  tho  pudding  of  tho 
consiston  cy  of  very  thick  batter.  Put  it 
into  a buttered  dish,  and  bake  in  a good 
oven  from  2i  to  2.j  hours  ; turn  it  out, 
strew  sifted  sugar  over,  and  servo.  For 
a very  plain  pudding,  use  only  half  tho 
quantity  of  fruit,  omit  tho  eggs,  and  sub- 
stitute milk  or  water  for  them.  The 
above  ingredients  ni.ake  a large  family 
pudding  ; for  a small  one,  half  the  quan- 
tity will  bo  found  ample  ; but  it  must  bo 
baked  juite  lA  hour.  Time. — Large 
adding,  2j  to  2A  hours ; half  tho  size, 
A hour.  Average  cost,  2s.  o<Z.  Svffi 
cient  fo.  9 or  10  persons.  Seasonable  in 
winter. 

PLUM  PUDDINQ,ExceUent,macU 
with  cat  Eggs. 

Ingredients. — ^ lb.  of  flour,  6 oz.  a 
raisins,  6 oz.  currants,  lb.  of  choppeo 
suet,  i Ib.  of  brown . sugar,  ^ In.  ot 
ma.shoa  carrot,  ^ lb.  of  m.ashcd  potatoes, 
1 tables]  Hionful  of  treacle,  1 oa.  of  can- 
died lemon-peel,  1 oz.  of  candic^  ntroa 
Mode. — blix  the  flour,  c irrants,  octet  an 
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Plum  Pudding,  Unrivalled 


sugar  well  together;  have  ready  the 
above  proportions  of  mashed  carrot  and 
potato,  which  stir  into  the  other  ingre- 
dients  ; add  the  treacle  and  lemon-peel ; 
but  put  no  liquid  in  the  mixture,  or  it 
will  be  spoiled.  Tie  it  loosely  in  a cloth, 
or,  if  put  in  a basin,  do  not  quite  fill  it, 
as  the  pudding  should  have  room  to 
swell,  and  boil  it  for  4 hours.  Serve  with 
brandy-sauce.  This  pudding  is  better 
f'jr  being  mixed  over-night.  Time. — 4 
hours.  Average  cost,  1«.  fid.  Sufficient 
for  fi  or  7 persons.  Seasonable  in 
winter. 

PLUM  PUDDING,  UnrivaUed. 

Ingredients.  — lb.  of  muscatel 
raisins,  1^  lb.  of  currants,  1 lb.  of  sul- 
tana raisins,  2 lbs.  of  the  finest  moist 
sugar,  2 lbs.  of  bread  crumbs,  Ifi  eggs,  2 
lbs.  of  finely-chopped  suet,  fi  oz.  of 
mixed  candied  peel,  the  rind  of  2 lemons, 
1 oz.  of  ground  nutmeg,  1 oz.  of  ground 
cinnamon,  i oz.  of  pounded  bitter  al- 
monds, ^ pint  of  brandy.  Mode. — Stone 
and  cut  up  the  raisins,  but  do  not  chop 
them  ; wash  and  dry  the  currants,  and 
cut  the  candied  peel  into  thin  slices. 
Mix  all  the  dry  ingredients  well  together, 
and  moisten  with  the  eggs,  which  should 
be  well  beaten  and  strained,  to  the  pud- 
ding ; stir  in  the  brandy,  and,  when  all 
is  thoroughly  mixed,  well  butter  and 
flour  a stout  new  pudding-cloth ; put  in 
the  pudding,  tie  it  down  very  tightly 
and  closely,  boil  from  fi  to  8 hours, 
and  servo  with  brandy-sauce.  A few 
sweet  almonds,  blanched  and  cut  in 
strips,  and  stuck  on  the  pudding,  orna- 
ment it  prettily.  This  quantity  may  be 
divided  atid  boiled  in  buttered  moulds. 
For  small  families  this  is  the  most  desir- 
able way,  as  the  above  will  be  found  to 
make  a pudding  of  rather  largo  dimen- 
nons.  Time. — 6 to  8 hours.  Average 
cost.  Is.  fid.  Seasonable  in  winter. 
Sufficient  for  12  or  14  persons. 

Note. — The  muscatel  raisins  can  be 
urchasod  at  a cheap  rate  loose  (not  in 
unches) : they  are  then  scarcely  higher 
in  price  than  the  ordinary  raisins,  and 
impart  a much  richer  flavour  to  the 
pudding. 

PLUM  PUDDING,  a Plain  Christ- 
mas,  for  Children. 

Ingredients. — 1 lb.  of  flour,  1 lb.  of 
bread  crumbs,  3 lb.  of  stoned  raisins,  J 
lb.  of  currants,  J lb.  of  suet,  3 o’-  4 etrgs. 


Plum  Pudding,  Christmas 


milk,  2 oz.  of  candied  peel,  1 teaspoon- 
ful of  powdered  allspice,  ^ saltspoonful 
of  salt.  Mode. — Let  the  suet  bo  finely 
chopped,  the  raisins  stoned,  and  the  cur- 
rants well  washed,  picked  and  dried- 
Mix  these  with  the  other  dry  ingredients, 
and  stir  all  well  together ; beat  and 
strain  the  eggs  to  the  pudding,  stir  these 
in,  and  add  just  sufficient  milk  to  make 
it  mix  properly.  Tie  it  ap  in  a well  ■ 
floured  cloth,  put  it  into  boiling  water, 
and  boil  for  at  le.ast  5 hours.  Serve 
with  a sprig  of  holly  placed  in  the  mid- 
dle of  the  pudding,  and  a little  pounded 
sugar  sprinkled  over  it.  Time. — .fi  hours. 
Averaoe  cost,  li.  9d.  Sufficient  for  9 or 
10  children.  Seasonable  at  Christmas. 

PLUM  PUDDING,  Christmas  (very 
good). 

Ingredients. — l.J  lb.  of  raisins,  ^ lb.  of 
currants,  i lb.  of  mixed  peel,  ^ lb.  of  bread- 
crumbs, fib.  of  suet,  8 eggSjl  wineglassful 
of  brandy.  J/ode.— 5tone  and  cut  the  rai- 
sins in  halves,  but  do  not  chop  them ; wash, 
pick,  and  dry  the  currants,  and  mince 
the  suet  finely  ; cut  the  candied  peel  into 
thin  slices,  and  grate  down  the  bread 
into  fine  crumbs.  When  all  these  dry  in- 
gredients are  prepared,  mix  them  well 
together  ; then  moisten  the  mixture  with 
the  eggs,  which  should  bo  well  beaten, 
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and  the  brandy ; stir  well,  that  every- 
thing may  bo  very  thoroughly  blended, 
and  press  the  pudding  into  a buttered 
mould ; tie  it  down  tightly  with  a floured 
cloth,  and  boil  for  6 or  fi  hours.  It  may 
be  boiled  in  a cloth  without  a mould,  and 
will  require  the  same  time  allowed  for 
cooking.  As  Christmas  puddings  are 
usually  made  a few  days  before  they  are 
required  for  table,  when  the  pudding  is 
taken  out  of  the  pot,  hang  it  up  imme- 
diately, and  put  a plate  or  saucer  under- 
neath to  catch  the  water  that  may  drain 
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Plum  Pudding  (a  Pound) 


from  It.  The  day  It  is  to  bo  eaten, 
plunge  It  into  boiling  water,  and  keep  it 
boding  for  at  least  2 hours ; then  turn 
mould,  and  servo 
•with  brandy-sauce.  On  Christmas-day  a 

placed  in  the 
iniadle  of  the  pudding,  and  about  a wino- 
giMsful  of  brandy  poured  round  it, 
which,  at  the  moment  of  serving,  is 
lighted,  and  the  pudding  thus  brought 
to  table  encircled  in  flame.  Time.—o  or 
o hours  tho  fii-st  time  of  boiling ; 2 houra 
the  day  it  is  to  bo  served.  A verage  cost, 
is.  i>ufficient  for  a quart  mould  for  7 or 
S persons.  Seasonable  on  the  25th  of 
December,  and  on  various  festive  occa- 
sions till  Afarch. 

1^1'cso  puddings 
should  bo  made  at  one  time,  as  they  will 
keep  good  for  many  weeks,  and  in  cases 
where  unexpected  guests  arrive,  will  be 
found  an  acceptable  and,  as  it  only  re- 
quires warming  through,  a quickly-pro- 
pared  dish.  Moulds  of  every  shape 
and  size  are  manufactured  for  these  pud- 
dings  and  may  bo  purchased  of  Messrs. 
A.  & J.  black,  3J6,  Strand. 

PLUM  PUDDING  (a  Pound). 

Ingredients.— I lb.  of  suet,  1 lb.  of 
currants,  1 lb.  of  stoned  raisins,  8 e''’gs 
4 grated  nutmeg,  2 oz.  of- sliced  candied 
peel,  1 toxspoonful  of  ground  ginger,  A 
lb.  of  bread  crumbs,  j lb.  of  flour,  .A  pint 
of  milk.  Chop  tho  suet  hnoly  ■ 

mix  with  it  the  dry  ingredients  ; stir 


Sicnn  ruDDura,  ok  CAxx-uomo. 

these  well  together,  and  add  tho  v-cll. 
braton  eggs  and  milk  to  moisten 
^th.  Boat  up  the  mixture  well,  and 
should  tho  above  proportion  of  milk  not 
be  found  sufficient  to  make  it  of  the  pro- 
per oonsistoncy,  a littlo  more  should  be 
Mdfti.  Pre.ns  tho  pudding  into  a mould, 
•le  it  ID  a tiourea  cloth,  and  boil  for 


Plum  Tart 


five  hours,  or  rather  longer,  and  serve 
with  brandy-sauce.  Tune.— 5 hours,  or 
longer.  Average  cost,  3s.  SuJJicient  fop 
7 or  8 persons.  Seasonable  in  winter. 

-^ote.^  The  above  pudding  may  IrD 
baked  mstead  of  boiled;  it  should  h 
put  into  a buttered  mould  or  tin,  aai. 
baked  for  about  2 hours ; a smaller  one 
would  tako  ftbout  hour# 


PLUM  PUDDING  (Fresh  Fruit), 

Ingredients. — | lb.  of  suet  crust,  lA 
pint  of  Orleans  or  any  other  kind  of 
plum,  j lb.  of  moist  sugar.  Mode.-Uxio 
a pudding-basin  with  suet  crust  rolled 
out  to  the  thickness  of  about  .A  inch ; fill 
tho  basin  with  “tho  fruit,  p*ut  in  tho 
sugar,  and  cover  with  crust.  Fold  the 
edges  over,  and  pinch  them  together,  to 
prevent  the  juice  escaping.  Tie  over  a 
uoured  cloth,  put  tho  pudding  into  boil, 
mg  water,  and  boil  from  2 to  2A  hours. 
Turn  it  out  of  tho  basin,  and  serve 
quickly  yiwe.— 2 to  2^  hours.  Averaq* 
cost,  lOf^.  Snjjinent  for  G or  7 persons. 
Reasonable,  with  various  kinds  of  plums, 
from  the  beginning  of  August  to  tho  be- 
ginning of  October. 


PLUM  TAUT. 

Ingredients.  .3  lb.  of  good  short  crust, 
l.>  pint  of  plums,  A lb.  of  moist  sugar. 
Mode.—^\n^  tho  od^es  of  a deep  tart- 
di^h  with  crust ; fill  tho  dish  with  plums, 
and  phice  a small  cup  or  jar,  upside 
down,  in  tho  midst  of  them.  Put  in  the 
sugar,  cover  tho  pie  with  crust,  orna- 
ment tho  edges,  and  bake  in  a good 
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oven  from  A to  J hour.  When  pulf-crusk 
13  preferred  to  short  crust,  aso  that 
made  by  the  given  recipe,  and  glaze  the 
top  by  brushing  it  over  with  the  white 
ct  an  egg  beaten  to  a stiff  froth  with  a 
knife  ; sprinkle  over  a little  sifted  sugar, 
and  put  the  pie  in  the  oven  to  sot  the 
glaze.  Time. — A to  J hour.  Averagh 
cost,  1j.  SnfJlcCent  for  5 or  6 persons. 
S.asonable,  i>  itb  v.arious  kinds  of  plums, 
from  the  beginning  of  August  to  the 
beginning  of  October. 
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PLUMS,  French,  Stewed  (a  Des- 
sert dish). 

Ingredients. — li  lb.  of  French  plums, 
f pint  of  syrup,  1 'glass  of  port  wine,  the 
■rind  and  juice  of  1 lemon.  Jl/ocfe.— Stew 
the  plums  gently  in  water  for  1 hour; 
strain  the  water,  and  with  it  make  the 
syrup.  When  it  is  clear,  put  in  the 
plums  with  the  port  wine,  lemon-juice, 
and  rind,  and  simmer  very  gently  for 
hour.  Arrange  the  plums  on  a glass 
dish,  take  out  the  lemon-rind,  pour  the 
syrup  over  the  plums,  and,  when  cold, 
they  will  bo  ready  for  table.  A little 
allspice  stewed  with  the  fruit  is  by  many 
persons  considered  an  improvement. 
Time. — 1 hour  to  stew  the  plums  in 
water,  hour  in  the  syrup.  Average 
cost,  plums  sufficiently  good  for  stewing, 
li.  per  lb.  Sufficient  for  7 or  8 persona. 
Seasonable  in  winter. 

PLUMS  (Preserved). 

Ingredients. — To  every  lb.  of  fruit 
allow  ^ lb.  of  loaf  sugar ; for  tho  thin 
syrup,  ^ lb.  of  sugar  to  each  pint  of 
water.  Mode. — Select  large  ripo  plums ; 
slightly  prick  them,  to  prevent  them 
from  bursting,  and  simmer  them  very 
gently  in  a syrup  made  with  the  above 
proportion  of  sugar  and  water.  Put 
them  carefully  into  a pan,  let  tho  syrup 
cool,  pour  it  over  the  plums,  and  allow 
them  to  remain  for  two  days.  Having 
previously  weighed  the  other  sugar,  dip 
tho  lumps  quickly  into  water,  and  put 
them  into  a proserving-pan  with  no  more 
water  than  hangs  about  them  ; and  boil 
the  sugar  to  a syrup,  carefully  skimming 
it.  Drain  the  plums  from  the  first  syrup ; 
put  them  into  the  fresh  syrup,  and  sim- 
mer them  very  gently  until  they  are 
clear ; lift  them  out  singly  into  pots, 
pour  tho  syrup  over,  and,  when  cold, 
cover  down  to  exclude  the  air.  Tliis 
preserve  will  remain  good  some  time, 
if  kept  in  a dry  place,  and  makes  a 
very  nice  addition  to  a dessert.  The 
mivgnum-bunum  plums  answer  for  this 
preserve  better  than  any  other  kind 
of  plum.  Greengages  are  also  very 
delicious  done  in  this  manner.  Time. — 
i hour  to  20  minutes  to  simmer  the 
plums  in  tho  first  synip  ; 20  minutes 
to  ^ hour  very  gentle  simmering  in  the 
second.  Seasonablt  from  August  to 
October. 


Pork 


PLUMS,  to  Preserve  Dry. 

IngredievXs. — To  every  lb.  of  sugar 
allow  I pint  of  water.  Mode. — Gather 
the  plums  when  they  are  full  grown  and 
just  turning  colour ; prick  them,  put 
them  into  a saucepan  of  cold  water,  and 
set  them  on  tho  fire  until  the  water  is  on 
the  point  of  boiling.  Then  take  them 
out,  drain  them,  and  boil  them  gently 
in  syrup  made  with  tho  above  proportion 
of  sugar  and  water ; and  if  the  plums 
shrink,  and  will  not  take  the  sugar, 
prick  them  as  they  lie  in  the  pan  ; give 
them  another  boil,  skim,  and  set  them 
by.  The  next  day  add  some  more 
sugar,  boiled  almost  to  candy,  to  the 
fruit  and  syrup  ; put  all  together  into  a 
wide-mouthed  jar,  and  place  them  in  a 
cool  oven  for  2 nights ; then  drain  the 
plums  from  the  syrup,  sprinkle  a little 
powdered  sugar  over,  and  dry  them  in  a 
cool  oven.  Time. — 15  to  20  minutes  to 
boil  the  plums  in  the  syrup.  Seasonable 
from  August  to  October. 

PORK. 

In  the  country,  where,  for  ordinary' 
consumption,  the  pork  killed  for  sale  is 
usually  both  larger  and  fatter  than  that 
supplied  to  the  London  consumer,  it  is 
customary  to  remove  tho  skin  and  fat 
down  to  tho  lean,  and,  salting  that,  roast 
what  remains  of  the  joint.  Pork  goes 
further,  and  is  conseqtiently  a more 
economical  food,  than  other  meats,  simply 
because  tho  texture  is  closer,  and  there 
is  less  w.osto  in  tho  cooking,  either  in 
roasting  or  boiling. 

In  fresh  pork,  tho  leg  is  tho  most 
economical  family  joint,  and  the  loin  tho 
richest. 

Pork,  to  be  preserved,  is  cured  in 
several  ways, — either  by  covering  it  with 
salt,  or  immersing  it  in  ready-made  brine, 
whore  it  is  kept  till  required ; or  it  is 
only  partially  salted,  and  then  huTig  up 
to  dry,  when  tho  meat  is  called  white 
bacon  ; or,  after  salting,  it  is  himg  iu 
wood  smoke  till  the  flesh  is  impregnated 
with  the  aroma  from  tho  wood.  The 
Wiltshire  bacon,  which  is  regarded  as 
tho  finest  in  tho  kingdom,  is  prepared 
by  laying  tho  sides  of  a hog  in  largo 
wooden  troughs,  and  then  rubbing  into 
the  flesh  quantities  of  powdered  bay- 
salt,  made  hot  in  a frj’ing-pan.  This 
process  is  repeated  for  four  days ; they 
are  then  left  for  three  weeks,  merely 
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turnin^f  the  flitches  every  other  day. 
After  that  time  they  are  hungup  to  dry. 
The  hogs  usually  killed  for  purposes  of 
bacon  in  England  average  from  18  to 
20  stono ; on  the  other  hand,  the  hogs 
killed  in  the  country 
for  farm-house  pur- 

!)oses,  seldom  weigh 
ess  than  26  stone. 
The  legs  of  boars, 
hogs,  and,  in  Ger- 
many, those  of  bears, 
are  prepared  difi’er- 
ently,  and  called 
hams. 

The  practice  in 
vogue  formerly  in  this 
country  was  to  cut 
out  the  hams  and  cure 
them  separately ; then 
to  remove  the  ribs, 
which  were  roasted 
as  “ spare-ribs,”  and, 
curing  the  remainder 
of  the  side,  call  it  a 
“gammon  of  bacon.” 

Small  pork  to  cut 
for  table  in  joints,  is 
cut  up,  in  most  places 
throughout  the  king- 
BiDH  o»  A rto,  dom,  as  represented 
SHOWINO  THB  in  the  engraving.  The 
BKvsBAL  JoiKTB.  sido  is  clividcd  with 
nine  ribs  to  the  fore 
quarter ; and  the  following  is  an  enume- 
ration of  the  joints  in  the  two  respective 
quarters : — 

f 1.  The  leg. 

Hind  Quarter < 2.  The  loin. 

(3.  The  spring,  or  belly. 
f 4.  The  hand. 

Fork  QCaRTER<  5.  The  fore-loin. 

(6.  The  cheek. 

The  weight  of  the  seveial  joints  of  a 
gocil  pork  pig  of  four  stone  may  be  as 
follows;  viz.: — 

The  leg 8 lbs. 

The  loin  and  spring  . 7 „ 

The  hand  . . . . 6 ,, 

The  chine 

The  cheek  . from  2 to  3 „ 

Of  a bacon  pig,  the  legs  are  re.served  for 
curing,  and  when  cured  are  called  hams: 
when  the  meat  is  separated  from  the 
shoulder-blade  and  bones  and  cured,  it 
is  called  bacon.  The  bones,  with  {mrt  of 
the  meat  left  on  them,  are  divided  into 
^aro-ribs.  griskins,  ana  rhines. 


Pork  Cutlets,  or  Chops 


PORK  CHEESE  (an  Excellent 
Breakfast  Dish). 

Ingredients. — 2 lbs.  of  cold  roast  pork, 
popper  and  salt  to  taste,  1 dessertspoon- 
ful of  minced  parsley,  4 leaves  of  sage,  a 
very  small  bunch  of  savoury  herbs,  2 
blades  of  poundod  mace,  a little  nutmeg, 
i teaspoonful  of  minced  lernon-peel ; 
good  strong  gravy,  sufficient  to  fill  the 
mould.  Mode. — Cut,  but  do  not  chop, 
the  pork  into  fine  pieces,  and  allow  ^ lb. 
of  fat  to  each  pound  of  lean.  Semson 
with  pepper  and  salt;  pound  well  the 
spices,  and  chop  finely  the  parsley,  sage, 
herbs,  and  lemon-peel,  and  mix  the 
whole  nicely  together.  Put  it  into  a 
mould,  fill  up  with  good  strong  well- 
flavoured  gravy,  and  nake  rather  mor: 
than  one  hour.  When  cold,  turn  it  out 
of  the  mould.  Time. — Rather  more  thim 
1 hour.  Seasonable  from  October  to 
March. 

Note. — The  remains  of  a pig’s  head, 
after  the  chops  are  taken  off,  make  moat 
excellent  pork  cheese. 

PORK  CUTLETS,  or  Chops. 

Ingredients.  — Loin  of  pork,  pepper 
and  salt  to  taste.  Mode. — Cut  the  cut- 
lets from  a delicate  loin  of  pork,  bone 
and  trim  them  neatly,  and  cut  away  the 
greater  portion  of  the  fat.  Season  them 
with  pepper  ; place  the  gridiron  on  the 
fire ; when  quite  hot,  lay  on  the  chops, 
and  broil  them  for  about  hour,  turning 
them  3 or  4 times ; and  be  p.articular 
that  they  are  Uwroxighly  done,  but  not 
dry.  Dish  them,  sprinkle  over  a little 
fine  salt,  and  serve  plain,  or  with  tomato 
sauce,  sauce  piquante,  or  pickled  gher- 
kins, a few  of  which  should  be  laid  round 
the  dish  as  a garnish.  Time. — About  ^ 
hour.  Average  cost,  lOd.  per  lb.  foi- 
chops.  Sufficient, — Allow  6 for  4 per- 
sons. SeasonabU  from  October  to 
March. 

PORK  CUTLETS,  or  Chops. 

Ingredients.  — Loin,  or  fore-loin,  of 
pork,  egg  and  bread  crumbs,  salt  and 
pepper  to  taste;  to  every  tablespoon ful 
of  bread  crumbs  allow  ^ teaspoon  ful  of 
minced  sage;  clarified  bi  tter.  Mode. — 
Cut  the  cutlets  from  a loin,  or  fore-lo'm, 
of  pork  ; trim  them  the  <iine  as  mution 
cutlets,  and  scrape  the  top  part  of  the 
bone.  Brush  them  over  with  egg,  sprin- 
kle with  bread  crumbs,  v>lth  whichjnaro 
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Pork  Cutlets 


been  mixed  minced  sago  and  a seasoning 
of  pepper  and  salt ; drop  a little  clarified 
butter  on  them,  and  press  the  crumbs 
well  down.  Put  the  frying-pan  on  the 
fire,  put  in  some  lard  ; when  this  is  hot, 
lay  in  the  cutlets,  and  fry  them  a light 
brown  on  both  sides.  Take  them  out, 
put  them  before  the  fire  to  dry  the 
greasy  moisture  from  them,  and  dish 
them  on  mashed  potatoes.  Serve  with 
them  any  sauce  that  may  be  preferred  ; 
such  as  tomato  sauce,  sauce  piquante, 
sauce  Robei’t,  or  pickled  gherkins. 
Time. — From  15  to  20  minutes.  Average 
co.‘it,  lOd.  per  lb.  for  chops.  Svficietit. — 
Allow  6 cutlets  for  4 persons.  Season- 
able  from  October  to  March. 

Note. — The  remains  of  roast  loin  of 
pork  may  be  dressed  in  the  same 
manner. 

FORK  CUTLETS. 

[Cold  JIeat  Cookery.]  Ingredients. 
— The  remains  of  cold  roast  loin  of  pork, 
1 oz.  of  butter,  2 onions,  1 dessertspoon- 
ful of  flour,  ^ pint  of  gravy,  pepper  and 
salt  to  taste,  1 teaspoonful  of  vinegar 
and  mustard.  Mode. — Cut  the  pork  into 
nice-sized  cutlets,  trim  off  most  of  the 
fat,  and  chop  the  onions.  Put  the  butter 
into  a stewpan,  lay  in  the  cutlets  and 
chopped  onions,  and  fry  a light  brown  ; 
then  add  the  rem.aining  ingredients, 
simmer  gently  for  5 or  7 minutes,  and 
servo.  Time. — 6 to  7 minutes.  Average 
cost,  exclusive  of  the  meat,  4d.  Season- 
able from  October  to  March. 

PORK,  Roast  Griskin  of. 

Ingredients. — Pork  ; a little  powdered 
sago.  Mode. — As  this  joint  frequently 
conies  to  table  hard  and  drjq  particular 
care  should  bo  taken  that  it  is  well 
basted.  Put  it  down  to  a bright  fire. 


BFi.BB.RrB  or  POBI. 

and  flour  it.  About  10  minutes  before 
taking  it  up,  sprinkle  over  some  v'w- 
*2ered  sage  ; make  a little  gravy  i^  the 
^ppiag-fM,  strain  it  over  the  m '.at. 


Pork,  Boiled  Leg  of 


and  serve  with  a tureen  of  apple  sauce. 
This  joint  will  bo  done  in  far  less  time 
than  when  the  skin  is  left  on,  conse- 
quently, should  have  the  greatest  attea' 


tion  that  it  bo  not  dried  up.  Tirne.—^ 
Griskin  of  pork  weighing  6 lbs.,  1.^  hour. 
Average  cost.  Id.  per  lb.  SuJjicCent  for 
6 or  t!  persons.  Seasonable  from  Sep- 
tember to  March. 

Note. — A spare-rib  of  pork  is  roasted 
in  the  same  manner  as  above,  and  would 
take  1^  hour  for  one  weighing  about 
6 lbs. 

PORK,  Hashed. 

Ingredients. — The  remains  of  cold 
roast  pork,  2 onions,  1 teaspoonful  of 
flour,  2 blades  of  pounded  mace,  2 
cloves,  1 tablespoonful  of  vinegar,  .j  pint 
of  gravy,  pepj)er  and  salt  to  taste. 
Mode. — Chop  the  onions  and  fry  them 
of  a nice  brown  ; cut  the  pork  into  thin 
slices,  season  them  with  pepi)er  and  salt, 
and  add  these  to  the  remaining  iimge- 
dients.  Stow  gently  for  about  A hour, 
and  serve  garnished  with  sippets  of 
toasted  bread.  Time. — ihour.  Average 
cost,  exclusive  of  the  moat,  3d.  Seaso/i~ 
able  from  October  to  Marclu 

PORK,  Boiled  Leg  of. 

Ingredients. — Log  of  pork  ; salt.  Mode. 
— For  boiling,  choose  a small,  compact, 
well-filled  leg,  and  rub  it  well  with  salt ; 
lot  it  remain  in  pickle  for  a week  or 
ten  days,  turning  and  rubbing  it  every 
day.  An  hour  before  dressing  it,  put  it 
into  cold  water  for  an  hour,  which  im- 
proves the  colour.  If  the  pork  is  pur- 
chased ready  salted,  ascertain  how  long 
the  meat  has  been  in  jiickle,  and  soak 
it  accordingly.  Put  it  into  a boiling-pot, 
with  sufficient  cold  water  to  cover  it ; 
let  it  gradually  come  to  a boil,  and  re- 
move the  scum  as  it  rises.  Simmer  it 
very  gentlv  until  tender,  and  do  not 
allow  it  to  boil  fast,  or  the  knuckle  will 
fall  to  pieces  before  the  middle  of  the 
leg  is  done.  Carrots,  turnips,  or  pars- 
nips may  be  boiled  with  the  pork,  some 
of  which  should  be  laid  round  the  'iiah 
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Pork,  Hoast  Leg  of 


as  a garnish,  A well-mado  peaso- 
pudding  is  an  indispensable  accompani- 
ment. Time. — A leg  of  pork  weighing 
8 lbs.,  3 hours  after  the  water  boils,  and 
to  bo  simmered  very  gently.  AKerage 
cost,  9(f.  per  lb.  Sufficient  for  7 or  8 
ersons.  Seasonable  from  September  to 
larch. 

A^ote. — The  liquor  in  which  a leg  of 
pork  has  been  boiled  makes  excellent 
pea-soup. 

POHK,  Boast  Leg  oL 

Ingredients.  — Leg  of  pork,  a little, 
oil,  sage  and  onion  stuffing.  Mode. — 
Choose  a small  log  of  pork,  and 
score  the  skin  across  in  narrow  strips, 

about  ^ inch 
apart.  Cut  a 
slit  in  the 
knuckle, 
loosen  the 
skin,  and  fill 
it  with  a sage- 
bojlst  l£q  or  roRK.  and-onion 
stuffing. 
Bnish  the  joint  over  with  a little  s.a]ad- 
oil  (this  makes  the  crackling  crisper,  and 
a better  colour),  and  put  it  down  to  a 
bright,  clear  fire,  not  too  near,  as  that 
would  cause  the  skin  to  blister.  Bivste 
it  well,  and  serve  with  a little  gravy 
made  in  the  dripping-pan,  and  do  not 
omit  to  send  to  table  with  it  a tureen  of 
well-mado  apple  sauce.  Time. — A log 

of  pork  weighing  8 lbs.,  about  3 hours. 
Average  cost,  M.  per  lb.  Sufficient  for 
6 or  7 persons.  Seasonable  from  Sep- 
tember to  March. 

PORK,  Leg  of,  to  Carve. 

This  joint,  which  is  such  a favourite 
one  with  many  people,  is  easy  to  carve. 

The  knife 

should  bo  car- 
ried sharply 
down  to  the 
bone,  clean 

through  the 
crackling,  in 
the  direction 
of  the  line  1 to 
2.  Sage  and 
onion  and  apple  sauce  are  usually  sent 
to  table  with  this  dish, — sometimes  the 
leg  of  pork  is  stuffed, — and  the  guests 
should  bo  asked  if  they  will  have  either 
or^  both.  A frequent  plan,  and  we 
think  a good  one,  is  now  pursued,  of 


Pork,  to  Picklo 


sending  sage  and  onion  to  table  sepa- 
rately from  the  joint,  as  it  is  not  every- 
body to  whom  the  flavour  of  thia  stuffing 
is  agreeable. 

Note. — The  other  dishes  of  pork  do 
not  call  for  any  special  remarks  as  tc 
their  carving  or  helping. 

PORK,  Roast  Loin  of. 

IngredienU.  — Pork ; a little  salt. 
Mod€> — Score  the  skiu  in  strips  i*atl)er 
more  than  i inch  apart,  and  place  the 
joint  at  a good  distance  flom  the  fire,  on 


roBB  noiw  or  fork. 

account  of  the  crackling,  which  would 
harden  before  the  meat  would  be  heated 
through,  were  it  placed  too  near.  If 
very  lean,  it  should  be  rubbed  over  with 


HIITD  LOUr  OB  FORK. 


a littlo  salad  oil,  and  kept  well  basted  all 
the  time  it  is  at  the  fire.  Pork  should 
be  very  thoroughly  cooked,  but  not  dry ; 
and  bo  careful  never  to  send  it  to  table 
the  least  underdone,  as  nothing  is  more 
unwholesome  and  disagreeable  than 
under-drassed  white  meats.  Serve  with 
apple  sauce  and  a little  gravy  made  in 
the  dripping-pan.  A stuffing  of  sago 
and  onion  may  be  made  separately,  and 
baked  in  a flat  dish : this  method  is 
better  than  putting  it  in  the  meat,  as 
many  persons  have  so  great  an  objection 
to  the  flavour.  Time.— A.  loin  of  pork 
weighing  6 lbs.,  about  2 hours : allow 
more  time  should  it  be  very  fat  Average 
cost,  9oJ,  per  lb.  Sufficient  for  5 or  0 
persons.  Seasonable  from  September  to 
March. 

PORK,  to  Pickle. 

Ingredients.— \ lb.  of  saltpetre ; salt. 
Mode. — As  pork  does  not  keep  long 
without  being  salted,  cut  it  into  piecM 
of  a suitable  size  as  soon  as  the  pig  u 
colli.  Kub  the  pieces  of  pork  well  with 
salt,  and  put  them  into  a pan  with  a 
sprinkling  ot  u between  each  piece:  m 
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Pork,  Pickled,  to  Boil 


it  melts  on  the  top,  strew  on  more. 
Lay  a coarse  cioth  over  the  pan,  a board 
over  that,  and  a weight  on  the  board, 
to  keep  the  pork  down  in  the  brine.  If 
excluded  from  the  air,  it  will  continue 
crood  for  nearly  2 years.  Avero.ge  cost, 
lOd.  per  lb.  for  the  prime  parts.  Season- 
able.— The  best  time  for  pickling  meat  is 
Ute  in  the  autumn, 

PORK,  Pickled,  to  Boil. 

Ingredients. — Pork  ; water.  Mode. — 
Should  the  pork  be  very  salt,  let  it  re- 
main in  water  about  2 hours  before  it  is 
dressed ; put  it  into  a saucepan  wdth 
sufficient  cold  water  to  cover  it,  let  it 
gradually  come  to  a boil,  then  gently 
simmer  until  quite  tender.  Allow  ample 
t/me  for  it  to  cook,  as  nothing  is  more 
disagreeable  than  underdone  pork,  and 
when  boiled  fast,  the  meat  becomes 
hard.  This  is  sometimes  served  with 
boiled  poultry  and  roast  veal,  instead  of 
bacon  : when  tender,  and  not  over  salt, 
it  will  be  found  e<pially  good.  Time. — 
A piece  of  pickled  pork  weighing  2 lbs.. 
1^  hour ; 4 lbs.,  rather  more  than  2 
hours.  Average  cost,  lOd.  por  lb.  for  the 
primest  parts.  Seasonable  at  any  time. 

PORK  PIES  (Warwickshire  Re- 
cipe). 

Ingredients. — For  the  crast,  6 lbs.  of 
lard  to  14  lbs.  of  flour  ; milk,  and  water. 
Por  filling  the  pies,  to  every  3 lbs.  of 
meat  allow  1 oz.  of  salt,  oz.  of  pojiper, 
a small  quantity  of  cayenne,  1 pint  of 
water.  Mode. — Rub  into  the  flour  a por- 
tion of  the  lard  ; the  remainder  put  with 
sufficient  milk  and  water  to  mix  the 
crust,  and  boil  this  gently  for  ^ hour. 
Pour  it  boiling  on  the  flour,  and  knead 
B.nd  beat  it  till  perfectly  smooth.  Now 
raise  the  cnist  in  cither  a round  or 
oval  form,  cut  up  the  pork  into  pieces 
the  size  of  a nut,  season  it  in  the  alxjve 
proportion,  and  press  it  compactly  into 
tho  pie,  in  alternate  layers  of  fat  and 
lean,  and  pour  in  a small  quantity  of 
water;  lay  on  the  lid,  cut  the  edges 
smoothly  round,  and  pinch  them  to- 
gether. Rake  in  a brick  oven,  which 
should  be  slow,  as  the  meat  is  very  solid. 
Very  frequently,  an  inexperienced  cook 
finds  much  difficulty  in  raising  the 
crust.  She  should  bear  in  mind  that  it 
must  not  be  allowed  to  get  cold,  or  it 
will  fall  immediately:  to  prevent  this, 
the  operation  should  be  performed  as 


Potato  Pritterci 


near  tho  fire  as  possible.  As  consider- 
able dexterity  and  expertness  are  ne- 
cessary to  raise  the  crust  with  the  hand 
only,  a glass  bottle  or  small  jar  may  be 
placed  in  the  middle  of  the  paste,  and 
the  crust  moulded  on  this ; but  be  par^ 
ticular  that  it  is  kept  warm  the  whoh 
time.  Sufficient. — 'The  proportions  for  1 
pie  are  1 lb.  of  flour  and  3 lbs.  of  meat. 
Seasonable  from  September  to  March. 

PORK  PIES,  Little  Raised. 

Ingredients. — 2 lbs.  of  flour,  ^ lb.  of 
butter,  h lb.  of  mutton  suet,  salt  and 
white  pepper  to  taste,  4 lbs.  of  the  neck 
of  pork,  1 dessertspoonful  of  powdered 
sage.  Mode. — Well  dry  the  flour,  mince 
tho  suet,  and  put  these  with  the  butter 
into  a saucepan,  to  be  made  hot,  and  add 
a little  salt.  When  melted,  mix  it  up 
into  a stiflf  paste,  and  put  it  before  the 
fire  with  a cloth  over  it  until  ready  to 
make  up ; chop  the  pork  into  small 
pieces,  season  it  with  white  pepper,  salt, 
and  powdered  sage;  divide  the  paste 
into  rather  small  pieces,  raise  it  in  a 
round  or  oval  form,  fill  with  the  moat, 
and  bake  in  a brick  oven.  These  pios 
w'ill  require  a fiercer  oven  than  those  in 
the  preceding  recipe,  as  they  are  mafle 
so  much  smaller,  and  consequently  do 
not  require  so  soaking  a heat.  Time. — 
If  made  small,  about  1.^  hour.  SeasoA- 
able  from  September  to  March. 

POTATO  FRITTERS. 

Ingredients. — 2 large  potatoes,  4 eggs, 
2 tablespoonfuls  of  croam,  2 ditto  of 
raisin  or  sweet  wine,  1 dessertspoonful 
of  lemon -juice,  i teaspoonful  of  grated 
nutmeg,  hot  lard.  J/otZ«. -Jloil  the  po- 
tatoes, and  beat  them  up  lightly  with  a 
fork,  but  do  not  use  a spoon,  as  that 
would  make  them  heavy.  Baat  the  eggs 
well,  leaving  out  one  of  the  whites  ; add 
the  other  ingredients,  and  beat  all  to- 
gether for  at  least  20  minutes,  or  until 
the  batter  is  extremely  light.  Put  plenty 
of  good  lard  into  a frying-pan,  and  drop 
a tablespoonful  of  the  batter  at  a time 
into  it,  and  fry  the  fritters  a nice  brown. 
Serve  them  with  the  following  sauce  : — 
A glass  of  sherry  mixed  with  the  sti-ained 
juice  of  a lemon,  and  sufficient  white 
sugar  to  sweeten  the  whole  nicely. 
Warm  these  ingredients,  and  serve  the 
sauce  separately  in  a tureen.  The  frit- 
ters should  be  neatly  dished  on  a white 
d’oyley,  and  pounded  sugar  sprinkled 
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Potato  Pasty 


overthsm.  They  should  be  well  drained 
on  a piece  of  blotting-paper  before 
the  fire  proriously  to  being  dished. 
Time. — Fi-om  6 to  8 minutes.  Average 
cost,  9d.  Sufficient  for  8 or  4 ptersons. 
Seasonable  at  any  time. 

POTATO  PASTY. 

Ingredients. — lb.  of  rump-steak  or 
mutton  cutlets,  popper  and  salt  to  taste, 
^ pint  of  weak  broth  or  gravy,  1 oz.  of 
butter,  mashed  potatoes.  Mode. — Place 
the  meat,  cut  in  small  pieces,  at  the 
bottom  of  tho  pan  ; season  it  with  pep- 
per  ana  salt,  and  add  the  gravy  and 


toraio-PASTT  Pijr. 

butter  broken  into  small  pieces.  Put  on 
tho  perforated  plate,  with  its  valve-pipe 
screwed  on,  and  fill  up  tho  whole  space 
to  tho  top  of  tho  tube  with  nicely-mashed 
poUtoes  mixed  with  a little  milk,  and 
finish  tho  surface  of  them  in  any  orna- 
mental manner.  If  carefully  baked,  the 
otatoes  will  be  covered  with  a delicate 
row u crust,  retaining  all  the  savoury 
steam  rising  from  the  meat.  Send  it  to 
table  os  it  comes  from  tho  oven,  with  a 
napkin  folded  round  it.  Time.—iO  to  60 
miuutos.  Average  cost,  2s.  Sufficient 
for  .4  or  6 persons.  Seasonable  at  any 
time. 

POTATO  PUDDING. 

Ingredients.— k lb.  of  mashed  potatoes, 

2 oz.  of  butter,  2 eggs,  ^ pint  of  milk, 

8 tablespoonfuls  of  sherry,  4 saltspoon- 
ful  of  s^t,  the  juice  and  rind  of  1 small 
lemon,  2 os.  of  sugar.  Mode. — Boil 
sufficient  potatoes  to  make  ^ lb.  when 
mashed  ; add  to  those  the  butter,  eggs, 
milk,  shorrv,  lemon -juice,  and  sugar ; 
mince  the  lemon-peel  very  finely,  and 
beat  all  tho  ingredients  well  together,  • 
Put  the  pudding  into  a buttered  pie- 
dish,  and  bake  for  rather  more  than 
2 hour.  To  enrich  it,  add  a few  pounded 
almonds,  and  increase  the  quantity  of 
egM  and  butter.  Time. — ^ hour,  or 
retiisr  longer.  Average  cost,  8d.  Svffi 


Potato  Snow 


fieient  for  6 or  6 persons.  Seasonable  at 
any  time. 

POTATO  BISSOIiES. 

Ingredients. — Mashed  potatoes,  salt 
and  pepper  to  taste  ; when  liked,  a very 
little  minced  parsley,  egg,  and  bread 
crumbs.  Mode. — Boil  and  mash  the 


POTJLTO  BI8SOLBB. 


potatoes ; add  a seasoning  of  pepper 
and  salt,  and,  when  liked,  a little  minood 
parsley.  Roll  tho  potatoes  into  small 
balls,  cover  them  with  egg  and  bread 
crumbs,  and  fry  in  hot  lard  for  about  10 
minutes ; let  them  drain  before  the  fire, 
disli  them  on  a napkin,  and  serve.  Time. 
— 10  minutes  to  fry  the  rissoles.  Season- 
able at  any  time. 

liote. — The  flavour  of  these  rissoles 
may  be  very  much  increased  by  adding 
finely-minced  tongue  or  ham,  or  oven 
chopped  onions,  when  these  are  liked. 

POTATO  SAIjAD. 

Ingredients.— 10  or  12  cold  boiled  po- 
tatoes, 4 tablespoonfuls  of  tarragon  or 
plain  vinegar,  6 tablcspoonfuls  of  salad- 
oil,  pepper  and  salt  to  taste,  1 teaspoon- 
ful of  minced  parsley.  Mode.— Cut  tho 
potatoes  into  slices  about  ^ inch  in  thick- 
ness ; put  those  into  a salad-bowl  with 
oil  and  vinegar  in  the  above  proportion  • 
season  with  pepper,  salt,  and  a teaspoon- 
fid  of  minced  parsley ; stir  the  salaAl  well, 
that  all  tho  ingredients  may  be  tho- 
roughly incorporated,  and  it  is  ready  tc 
serve.  This  should  bo  made  two  oi 
three  hours  before  it  is  wanted  for  ta^,.  . 
Anchovies,  olives,  or  pickles  may  be 
added  to  this  salad,  os  also  slices  of  cold 
beef,  fowl,  or  turkey.  Seasonable  atsnv 
time. 

POTATO  SNOW. 

Ingredients. — Potatoes,  salt,  and  water. 
Mode. — Choose  large  white  potatoes,  as 
free  frorn  spots  as  possible  ; boil  them  in 
their  skins  in  salt  and  water  until  per- 
fectly tender ; drain  and  dry  them  tho- 
roughly by  the  side  of  the  fire,  and  peel 
them.  Put  a hot  dish  before  the  fire, 
mb  the  potatoes  through  a coarse  sieve 
on  to  this  dish ; do  not  touch  tiwen  after* 
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Potato  Soup 


wards,  or  tho  flakes  will  fall,  and  serve 
ns  hot  as  possible.  Time. — i to  f hour 
to  boil  tho  potatoes.  Average  cost,  4s. 
er  bushel.  Sufficient, — 6 potatoes  for 

persons.  Seasonable  at  any  * ;u)a. 

POTuTO  SOUP. 

Ingredients. — 4 lbs.  of  mealy  potatoes, 
foiled  or  steamed  very  dry,  popper  and 
salt  to  taste,  2 quarts  of  stock.  Mode. — 
When  the  potatoes  are  boiled,  niash  them 
smoothly,  that  no  lumps  r-voain,  and 
gradually  put  them  to  the  bo' mg  stock ; 
pass  it  through  a sieve,  season,  and  sim- 
mer for  6 minutes.  Skim  well,  and  serve 
with  fried  bread.  Time. — ^ hour.  Ave- 
rage cost,  lOd.  per  quart.  Seasonable 
from  September  to  March.  Sufficieni  for 
8 persons. 

POTATO  SOTJP. 

Ingredients. — 1 lb.  of  shin  of  beef, 
1 lb.  of  potatoes,  1 onion,  a pint  of 
peas,  2 oz.  of  rice,  2 heads  of  celery, 
popper  and  salt  to  taste,  3 quarts  of 
water.  ModA. — Cut  tho  beef  into  thin 
slices,  chop  the  potatoes  and  onion,  and 
put  them  into  a stewpan  with  the  water, 
peas,  and  rice.  Stew  gently  till  the 
gravy  is  drawn  from  the  meat ; strain  it 
off,  take  out  tho  beef,  and  pulp  the  other 
ingredients  through  a coarse  sieve.  Put 
the  pulp  back  into  the  soup,  cut  up  the 
celery  in  it,  and  simmer  till  this  is  tender. 
Season,  and  servo  with  fried  broad  cut 
into  it.  Time. — 3 hours.  Average  cost, 
id.  per  quart.  Seasonable  from  Septem- 
ber to  March.  Sufficient  for  12  persons. 

POTATO  SOUP  (very  Economical). 

Ingredients. — 4 middle-sized  potatoes 
well  pared,  a thick  slice  of  bread,  6 leeks 
peeled  and  cut  into  thin  slices  as  far  as 
the  white  extends  upwards  from  tho 
roots,  a teacupful  of  rice,  a teaspoonful 
of  salt,  and  half  that  of  pepper,  and  2 
quarts  of  water.  Mode. — The  water 
must  bo  completely  boiling  before  any- 
thing is  put  into  it ; then  add  the  whole 
of  the  ingredients  at  once,  with  tho  ex- 
ception of  tho  rice,  the  salt,  and  the 
nepper.  Cover,  and  let  these  come  to  a 
brisk  boil ; put  in  tho  others,  and  lot 
the  whole  boil  slowly  for  an  hour,  or  till 
all  tho  ingredients  are  thoroughly  done, 
and  their  several  juices  extracted  and 
mixo^  Time. — 2^  ho’jrs.  Average  cost, 


Potatoes,  to  Soil 


3d.  per  quart.  Sufficient  fop  8 persons. 
Seasonable  in  winter. 

POTATOES,  Baked. 

Ingredients.  — Potatoes.  Mode.  — 
Choose  large  potatoes,  as  much  of  a size 
as  possible ; wash  them  in  lukewarm 
water,  and  scrub  them  well,  for  the 
browned  skin  of  a baked  potato  is  by 
many  persons  considored  the  better  part 
of  it.  Put  them  into  a moderate  ovon, 
and  bake  them 

hours,  turning 

them  three  or  '"ESRZai 

four  times  whilst  bamd  potatobs  ssbves 
they  are  cooking.  n hapiijt. 

Serve  them  in  a 

napkin  immediately  they  ttfe  done,  as,  if 
kept  a long  time  in  the  oven,  they  have 
a shrivelled  appearance.  Potatoes  may 
also  be  roasted  before  the  fire,  in  an 
American  oven  ; but  when  thus  cooked, 
they  must  bo  done  very  slowly.  Do  not 
forget  to  send  to  table  with  them  a piece 
of  cold  butter.  Time. — Large  potatoes, 
in  a hot  oven,  1.4  hour  to  2 hours  ; in  a 
cool  oven,  2 to  2^  hours.  A verage  cost, 
4a.  per  busheh  'Sufficient. — Allow  2 to 
each  person.  Seasonable  all  the  year, 
but  not  good  just  before  and  whilst  now 
potatoes  are  in  season. 

POTATOES,  to  BoiL 

Ingredients. — 10  or  12  potatoes;  to 
each  ^ gallon  of  water  allow  1 heaped 
tablespoonful  of  salt.  Mode. — Choose 
potatoes  of  an  equal  size,  pare  them, 
take  out  all  the  eyes  and  specks,  and  as 
they  are  peeled,  throw  them  into  cold 
water.  Put  them  into  a saucepan,  with 
sufficient  cold  water  to  cover  them,  with 
salt  in  the  above  proportion,  and  let 
them  boil  gently  until  tender.  Ascertain 
when  they  are  done  by  thrusting  a fork 
in  them,  and  take  them  up  the  moment 
they  feel  soft  throiigh ; for  if  they  are 
left  in  tho  water  afterwards,  they  become 
waxy  or  watery.  Drain  away  the  water, 
put  the  saucepan  by  tho  side  of  the  fire, 
with  the  lid  partially  uncovered,  to  allow 
the  steam  to  escape,  and  let  the  potatoes 
get  thoroughly  dry,  and  do  not  allow 
them  to  get  bmnt.  Their  supwfluous 
moisture  will  evaporate,  and  the  potatoes, 
if  a good  sort,  should  bo  perfectly  mealy 
and  dry.  Potatoes  vary  so  much  in  quality 
and  sine,  that  it  is  cUfiicult  to  give  ths 
exact  time  for  boiling ; they  should  bo 
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Potatoes,  to  Boil  in  their  Jackets 


attentively  watched,  and  probed  with  a 
tork,  to  ascertain  when  they  are  cooked. 
Send  them  to  table  quickly,  and  very  hot, 
and  with  an  opening  in  the  cover  of  the 
dish,  that  a portion  of  the  steam  may 
evaporate,  and  not  fall  back  on  the  pota- 
toes. Time. — Moderato-sized  old  pota- 
toes, 15  to  20  minutes,  after  the  water 
boils  j large  ones,  hour  to  35  minutes. 
Average  cost,  4s.  per  bushel.  Sufficient 
for  6 persons.  Seasonable  all  the  year, 
but  not  good  just  boforo  and  whilst  new 
potatoes  aro  in  season. 

Note. — To  keep  potatoes  hot,  after 
draining  the  water  from  thoni,  put  a 
folded  (Hotli  or  flannel  (kept  for  the  pur- 
pose)  on  tho  top  of  them,  kec})iug  the 
saucepan-lid  partially  uncovered.  This 
will  absorb  the  moisture,  and  keep  them 
hot  some  time  without  spoiling. 

POTATOES,  to  Boil  in  their 
Jackets. 

Ingredients. — 10  or  12  potatoes;  to 
each  ^ gallon  of  water,  allow  1 heaped 
tablespoouful  of  salt.  Mode. — To  obtain 
this  wholesome  and  delicious  vegetable 
cooked  in  perfection,  it  should  bo  boiled 
and  sent  to  table  with  the  skin  on.  In 
Ireland,  where,  perhaps,  tho  cooking  of 
potatoes  is  bettor  understood  than  in  any 
country,  they  are  always  served  so. 
Wash  the  potatoes  well,  and  if  neces- 
sary, use  a clean  scrubbing-brush  to  re- 
move the  dirt  from  them ; and,  if  pos- 
sible, choose  the  potatoes  so  that  they 
may  all  be  as  nearly  tho  same  size  as 
pos.sible.  When  thoroughly  cleansed, 
fill  tho  saucepan  half  full  with  them,  and 
just  cover  tho  potatoes  with  cold  water 
salted  in  tho  above  proportion : they  aro 
more  quickly  boiled  witli  a small  quan- 
tity of  water,  and,  besides,  aro  more 
savoury  than  when  drowned  in  it. 
Bring  them  to  boil,  then  draw  the  pan 
to  the  side  of  the  fire,  and  lot  them 
simmer  gently  until  tender.  Ascertain 
when  they  aro  done  by  probing  them 
with  a fork ; then  pour  off  tho  water, 
uncover  tho  saucepan,  and  lot  tho  pota- 
toes dry  by  the  side  of  the  tiro,  taking 
care  not  to  lot  them  bum.  Peel  them 
quickly,  put  them  in  a very  hot  vege- 
table-dish, either  with  or  without  a nap- 
kin, and  sen’o  very  quickly.  After  pota- 
toes are  cooked,  they  should  never  be 
entirely  covered  up,  as  tho  steam,  in- 
stead of  escaping,  ^Is  down  on  them, 
and  makes  them  watery  and  insipid. 


Potatoes,  Pried 


In  Ireland  they  are  usually  served  up 
with  the  skins  on,  and  a small  plate  is 
placed  by  the  side  of  each  guest.  Time. 
— Jlodorate-sized  potatoes,  with  their 
skins  on,  20  to  25  minutes  after  the 
water  boils ; large  potatoes,  25  minutes 
to  ^ hour,  or  longer  ; 5 minutes  to  dry 
them.  Average  cost,  4s.  per  bushel. 
Sufficient  for  6 persons.  Seasonable  all 
tho  year,  but  not  good  just  before  and 
whilst  new  potatoes  are  in  season. 

POTATOES,  New,  to  Boil. 

Ingredients. — Potatoes ; to  each  gal- 
lon of  water  allow  1 heaped  tablespoon- 
ful of  salt.  Mode. — Do  not  have  the 
potatoes  dug  long  before  they  aro 
dressed,  as  they  are  never  good  when 
they  have  been  out  of  the  ground  some 
time.  Well  wash  them,  mb  off  the 
skins  with  a coarse  cloth,  and  put  them 
into  boiling  water  salted  in  the  above 
proportion.  Let  them  boil  until  tender ; 
try  them  with  a fork,  and  when  done, 
poiu-  the  water  away  firom  them ; let 
them  stand  by  tho  side  of  the  fire  with 
tho  lid  of  the  saucepan  partially  unco- 
vered, and  when  tho  potatoes  are  tho- 
roughly dry,  put  them  into  a hot  vege- 
table-dish, with  a piece  of  butter  the 
size  of  a walnut ; pile  tho  potatoes  over 
this,  and  serve.  If  tho  potatoes  are  too 
old  to  have  the  skin  mbbed  off,  boil 
them  in  their  jackets  ; drain,  peel,  and 
servo  them  as  above,  with  a piece  of 
butter  placed  in  tho  midst  of  them 
Time. — i to  .J  hour,  according  to  the 
size.  Average  cost,  in  full  season,  liL 
^er  lb.  Sufficient — Allow  3 lbs.  for  5 or 
b persons.  Seasonable  in  May  and  Juno, 
but  may  be  had,  forced,  in  March. 

POTATOES,  Pried  (French 

Fashion). 

Ii^redienis.—'Pota.toes,  hot  butter  or 
clarified  dripping,  salt,  -il/oate.— Peel 
and  cut  the  potatoes  into  thin  slices,  as 
nearly  the  same  size  as  possible ; make 
some  butter  or  dripping  hot  in  a frying- 
pan  ; put  in  the  potatoes,  and  fry  them 
on  both  sides  until  'nearly  cookei  Now 
take  tho  potatoes  out  of  the  fat,  make 
tho  fat  quite  boiling,  then  throw  in  the 
potatoes  for  a minute  or  two  until  suf- 
ficiently done.  'ITie  immersion  of  the 
vegetable  in  tho  grease  a second  time 
after  it  is  partially  cooked,  causes  it  to 
puff  or  “gonllor,"  as  tho  French  say, 
which  is  tho  desired  appearance  for 
properly-drossod  fno^i  potatoee  to  poe- 
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Potatoes,  a German  Method 


BOSS.  When  they  are  crisp  and  done, 
take  them  up,  place  them  on  a cloth 
before  the  fire  to  drain  the  grease  from 
them,  and  sei've  very  hot,  after  sprink- 
ling them  with  salt.  These  are  delicious 
with  rump-steak,  and,  in  France,  are 
fretpiently  served  thus  as  a breakfast 
dish.  The  remains  of  cold  potatoes  may 
also  be  sliced  and  fried  by  the  above  re- 
cipe, but  the  slices  must  be  cut  a little 
thicker.  Time. — Sliced  raw  potatoes, 

5 minutes  ; cooked  potatoes,  5 minutes. 
Average  cost,  4s.  per  bushel.  Sufficient, — 

6 sliced  potatoes  for  3 persons.  Season- 
able at  any  time. 

POTATOES,  a German  Method  of 
Cooking, 

Ingredients. — 8 to  10  middling-sized 
potatoes,  3 oz.  of  butter,  2 tablespoon- 
fuls of  flour,  h pint  of  broth,  2 table- 
spoonfuls of  vinegar.  Mode. — Put  the 
butter  and  flour  into  a stewpan ; stir 
over  the  fire  until  the  butter  is  of  a nice 
brown  colour,  and  add  the  broth  and 
vinegar ; peel  and  cut  the  potatoes  into 
long  thin  slices,  lay  them  \n  the  gravy, 
and  let  them  simmer  gently  until  tender, 
which  will  be  in  from  10  to  15  minutes, 
and  serve  very  hot.  A laurel-leaf  sim- 
morod  with  the  potatoes  is  an  improve- 
ment. Time. — 10  to  15  minutes.  Season- 
able at  any  time. 

POTATOES,  h,  la  Maltro  d’HSteL 

Ingredients. — Potatoes,  salt  and  water ; 
to  every  6 potatoes  allow  1 tablespoonful 
of  minced  parsley,  2 oz.  of  butter,  pepper 
and  salt  to  taste,  4 tablespoonfuls  of 
gravy,  2 tablespoonfuls  of  lemon -jiuce. 
Mode. — Wash  the  potatoes  clean,  and 
boil  them  in  salt  and  water  ; when  they 
are  done,  drain  them,  let  them  cool  ; 
then  peel  and  cut  the  potatoes  into  thick 
slices  if  these  are  too  thin,  they  would 
break  in  the  sauce.  Put  the  butter  into 
a stewpan  with  the  pepper,  salt,  gravy, 
and  parsley  ; mix  these  ingredients  well 
together,  put  in  the  potatoes,  shako  them 
two  or  throe  times,  that  the3'  may  be 
well  covered  with  the  sauce,  and,  when 
quite  hot  through,  sqtieoze  in  the  lomon- 
iuico,  and  sen'e.  Time. — h to  | hour  to 
boil  the  potatoes ; 10  minutes  for  them 
to  heat  in  the  sauce.  A verage  cost,  4i. 
per  bushel  Sufficient  for  t persons. 
Siasonabie  all  the  year. 


Potatoes,  Mashed 


POTATOES,  Mashed. 

Ingredients. — Potatoes;  to  every  lb.  of 
mashed  potatoes  allow  1 oz.  of  butter,  2 
tablespoonfuls  of  milk,  salt  to  taste. 
Mode, — Boil  the  potatoes  in  their  skins  ; 
when  done,  drain  them,  and  lot  them  get 
thoroughly  dry  by  the  side  of  the  fire  ; 
then  peel  them,  and,  as  they  are  peeled, 
put  them  into  a clean  saucepan,  and  with 
a large  fork  boat  them  to  a light  paste ; 
add  butter,  milk,  and  .salt  in  the  above 
proportion,  and  stir  all  the  ingredients 
well  over  the  fire.  When  thoroughly 
hot,  dish  them  lightly,  and  draw  the 
fork  backwards  over  the  potatoes  to 
make  the  surface  rough,  and  serve. 
When  dressed  in  this  manner,  they  may 
be  browned  at  the  top  with  a salamander, 
or  before  the  fii-o.  Some  cooks  press  the 
potatoes  into  moulds,  then  turn  them 
out,  and  brown  them  in  the  oven  : this 
is  a pretty  mode  of  serving,  but  it  makes 
them  heavy.  In  whatever  way  they  are 
sent  to  table,  care  must  be  taken  to  have 
thena  quite  free  from  lumps.  Time. — 
From  i to  I hour  to  boil  the  potatoes. 
A verage  cost,  4s.  per  bushel.  Sufficienl, 
— 1 lb.  of  mashed  potatoes  for  3 persons. 
SeasoiwJbU  at  any  time. 

POTATOES,  Very  Thin-maslied, 
or,  Pur6e  de  Pommes  de  Terre. 

Ingredients. — To  every  lb.  of  mashed 
potatoes  allow  ^ pint  of  good  broth  or 
stock,  2 oz.  of  butter.  Mode. — Boil  the 
potatoes,  well  drain  them,  and  pound 
them  smoothly  in  a mortar,  or  boat  them 
up  with  a fork  ; add  the  stock  or  broth, 
and  rub  the  potatoes  through  a sieve. 
Put  the  pur^e  into  a very  clean  sauce- 
pan with  the  butter ; stir  it  well  over 
the  fire  until  thoroughly  hot,  and  it  will 
then  bo  ready  to  serve.  A pur^e  should 
be  rather  thinner  than  mashed  potatoes, 
and  is  a delicious  accompaniment  to 
delicately  broiled  mutton  cutlets.  Creai^ 
or  milk  maj’  be  substituted  for  the  broth 
when  the  latter  is  not  at  hand.  A oasse* 
role  of  potatoes,  which  is  often  used  for 
ragofits  instead  of  rice,  is  made  by  mash- 
ing potatoes  rather  thickly,  placing  them 
on  a dish,  and  making  an  opening  in  the 
centre.  After  having  browned  the  po- 
tatoes in  the  oven,  the  dish  should  be 
wiped  clean,  and  the  ragofit  or  fricassee 
poured  in.  Time. — About  ^ hour  to  boil 
the  potatoes ; 6 or  7 minutes  to  warm  the 
pur&.  Average  cost,  is.  per  bushsL 
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Potatoes,  how  to  use  Cold 


Sufficient. — Allow  1 lb.  of  cookod  pota- 
toes for  3 persons.  SeatmabU  at  any 
time. 

POTATOES,  how  to  use  Cold. 

Ingredients. — The  remains  of  cold  po- 
tatoes ; to  every  lb.  allow  2 tablespoon- 
fuls of  flour,  2 ditto  of  minced  onions, 
1 oz.  of  butter-milk.  Mode. — Mash  the 
potatoes  with  a fork  until  perfectly  free 
from  lumps  ; stir  in  the  other  ingre- 
dients, and  add  sufficient  milk  to  moisten 
them  well ; press  the  potatoes  into  a 
mould,  and  bake  in  a moderate  oven 
until  nicely  brown,  which  will  bo  in  from 
20  minutes  to  ^ hour.  Turn  them  out 
of  the  mould,  and  servo.  Time. — 20 
minutes  to  ^ hour.  Seasonable  at  any 
time. 

POTATOES,  to  Steam. 

Ingredients. — Potatoes  ; boiling  water. 
Mode. — This  mode  of  cooking  potatoes  is 
now  much  in  vogue,  particularly  where 
they  are  wanted  on  a large  scale,  it  being 
so  very  convenient.  Pare  the  potatoes, 
throw  them  into  cold  water  as  they  are 
peeled,  then  put  them  into  a steamer. 
Place  the  steamer  over  a saucepan  of 
boiling  water,  and  steam  the  potatoes 
from  20  to  40  minutes,  according  to  the 
size  and  sort.  When  a fork  goes  easily 
through  them,  they  are  done;  then 
take  them  up,  dish,  and  serve  very 
quickly.  Time. — 20  to  40  minutes.  Ave- 
rage cost,  4*.  per  bushoL  Sufficient. — 
Allow  2 large  potatoes  to  each  person. 
Seasonable  all  the  year,  but  not  so  good 
whilst  new  potatoes  are  in  season. 

POTJLET  AUX  CRESSONS. 

Ingredients. — A fowl,  a largo  bunch  of 
water-cresses,  3 tablespoonfuls  of  vine- 
gar, i pint  of  gravy.  Mode. — 'Prussn  yi 
roast  a fowl  by  recipe,  taking  care  t»  at 
it  is  nicely  frothed  and  brown.  Wash 
and  dry  the  water-cresses,  pick  them 
nicely,  and  arrange  them  in  a Hat  layer 
On  a dish.  Sprinkle  over  a little  salt 
<tod  the  above  proportion  of  vinegar ; 
place  over  these  the  fowl,  and  poim  over 
it  the  gravy.  A little  gravy  should  be 
Borved  in  a tureen.  When  not  liked, 
the  vinegar  may  be  omitted.  Time. — 
From  i to  1 hour,  according  to  size. 
Average  cost,  in  full  season,  2s.  6d.  each. 
Suficxent  for  3 or  4 persons  Seasonable 

aqy  tunc. 


Pound  Cake 


POUI.ET  A LA  MARENQO. 

Ingredients.  — 1 large  fowl,  4 table- 
spoonfuls  of  salad  oil,  1 tablespoonful  of 
flour,  1 pint  of  stock  or  water,  about  28 
mushroom-buttons,  salt  and  pepper  to 
the  taste,  1 teaspoonful  of  powdered 
sugar,  a very  small  piece  of  garlic. 
Mode. — Cut  the  fowl  into  8 or  10  pieces, 
put  them  with  the  oil  into  a stewpan, 
and  brown  them  over  a moderate  fire  ; 
dredge  in  the  above  proportion  of  flour, 
when  that  is  brown,  pour  in  the  stock 
or  water,  lot  it  simmer  very  slowly  for 
rather  more  than  .J  an  hour,  and  skim 
oflf  the  fat  as  it  rises  to  the  top  ; add  the 
mushrooms,  season  with  pepper,  salt, 
garlic,  and  sugar ; take  out  the  fowl, 
which  arrange  pyramidically  on  a dish, 
with  the  inferior  joints  at  the  bottom. 
Reduce  the  sauce  by  boiling  it  quickly 
over  the  fire,  keeping  it  stirred  until 
sufficiently  thick  to  adhere  to  the  back 
of  the  spoon ; pour  over  the  fowl,  and 
serve.  Time. — Altogether  50  minutes. 
Average  cost,  3s.  6d.  Sufficient  for  3 or 
4 persons.  Seasonable  at  any  time. 

POUND  CAKE. 

Ingredients. — 1 lb.  of  butter,  14  lb.  of 
flour,  1 lb.  of  pounded  loaf  sugar,  1 lb.  of 
currants,  9 eggs,  2 oz.  of  candied  peel,  4 oz. 
of  citron,  J oz.  of  sweet  almonds  ; when 
liked,  a little  pounded  mace.  Mode. — 
Work  the  butter  to  a cream  ; dredge  in 
the  flour ; add  the  sugar,  currants,  can- 
died peel,  which  should  be  cut  into  ne.at 
slices,  and  the  almonds,  which  should  be 
blanched  and  chopped,  and  mix  all  these 
well  together ; 
whisk  the  eggs, 
and  let  them  be 
th  o r o u gh  1 y 
blended  with  the 
dry  ingredients. 

Beat  the  cake  well  for  20  minutes,  and  put 
it  in  to  a round  tin,  lined  at  the  bottom  and 
sides  with  a strip  of  white  buttered  paper. 
Bake  it  from  l.j  to  2 hours,  and  let  the 
oven  be  well  heated  when  the  cake  is 
first  put  in,  as,  if  this  is  not  the  case, 
the  currants  will  all  sink  to  the  bottom 
of  it.  To  make  this  preparation  light, 
the  yolks  and  whites  of  the  eggs  shouJa 
bo  beaten  separately,  and  add^  separ- 
ately to  the  other  ingredients.  A glaaa 
of  wine  is  sometimes  added  to  the  mix- 
ture ; but  this  is  scarcely  necessary,  as 
the  cake  will  be  found  quite  rich  enough 
without  it.  Time. — to  2 hourt. 
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Prawn  Soup 


rage  cost,  Ss.  M.  Svfficient, — Tho  above 
quantity  divided  in  two  will  make  two 
nice-Bizod  cakes.  Seasonable  at  anytime. 

PEAWN  SOUP. 

Ingredients. — Two  quarts  of  fish  stock, 
two  pints  of  prawns,  tho  crumb  of  a 
French  roll,  anchovy  sauce  or  mushroom 
ketchup  to  taste,  one  blade  of  mace,  one- 
fourth  pint  of  vinegar,  a little  lemon- 
juice.  Mode. — Pick  out  the  tails  of  the 
prawns,  put  the  bodies  in  a stewjjan 
with  1 blade  of  mace,  pint  of  vinegar, 
and  the  same  quantity  of  water ; stow 
them  for  hour,  and  strain  off  the  liquor. 
Put  the  fish  stock  into  a stewpan  ; add 
tho  strained  liquor,  pound  the  prawns 
with  tho  crumb  of  a roll  moistened  with 
a little  of  the  soup,  rub  them  through  a 
tammy,  and  mix  them  by  degrees  with 
the  soup ; add  ketchup  or  anchovy  sauce 
to  taste  with  a little  lemon-juice.  When 
it  is  well  cooked,  put  in  a few  picked 
prawns ; let  them  get  thoroughly  hot, 
and  serve.  If  not  thick  enough,  put  in  a 
little  butter  and  flour.  Time. — Hour. 
Average  cost,  2s.  per  quart.  Seasonable 
at  any  time.  Si{[iicieni  for  8 persons. 

Mote. — This  can  be  thickened  with 
tomatoes,  and  vermicelli  served  in  it, 
which  makes  it  a very  tasteful  soup. 

PEAWM-S,  to  Dress. 

Cover  a dish  with  a largo  cup  reversed, 
and  over  that  lay  a small  white  napkin. 
Arrange  the  prawns  on  it  in  the  form  of 
a pyramid,  and  garnish  with  plenty  of 
parsley.  Sometimes  prawns  are  stuck 
into  a lemon  cut  in  half  the  long  way, 
and  garnished  with  parsley. 

PEESEEVES 

From  tho  nature  of  vegetable  sub- 
stances, and  chiefly  from  their  not  pass- 
ing so  rapidly  into  tho  putrescent  state 
as  animal  bodies,  the  mode  of  proseiwing 
them  is  somewhat  diflerent,  although  the 
general  principles  are  the  same.  All 
the  means  of  preservation  are  put  in 
practice  occasionally  for  fruits  and  the 
various  parts  of  vegetables,  according  to 
tho  nature  of  tho  species,  the  climate, 
tho  uses  to  which  they  are  applied,  &c. 
Some  are  dried,  as  nuts,  raisins,  sweet 
herbs,  &c. ; others  are  preserved  by 
moans  of  sugar,  such  as  many  fruits 
whose  delicate  juices  would  be  lost  by 
drying ; some  are  preserved  by  means 
of  vinegar,  and  chiefly  used  as  condi- 


Proserves 


monts  or  pickles ; a few  also  by  salting, 
as  French  beans;  while  others  are  pre- 
served in  spirits.  W’o  have,  however,  in 
this  place  to  treat  of  the  best  method* 
of  preserving  fruits.  Fruit  is  a mosli 
important  item  in  tho  eamomy  of  health ; 
the  epicurean  can  scarcely  be  said  to 
have  any  luxuries  without  it ; therefore, 
as  it  is  so  invaluable,  when  we  cannot 
have  it  fresh,  we  must  have  it  preserved, 
It  has  long  been  a desideratum  to  pro» 
serve  fruits  by  some  cheap  method,  yet 
by  such  as  would  keep  them  fit  for  the 
various  culinary  purposes,  as  making 
tarts  and  other  similar  dishes.  The  ex- 
pense of  preserving  them  with  sugar  is  a 
serious  objection  ; for,  except  the  sugar 
be  used  in  considerable  quantities,  the 
success  is  very  uncertain.  Sugar  also 
overpowers  and  destroys  the  sub-acid 
taste  so  desirable  in  many  fruits  : those 
which  are  preserved  in  this  manner  are 
chiefly  intended  for  the  dessert.  Fruits 
intended  for  preservation  should  be 
gathered  in  the  morning,  in  dry  weather, 
with  the  morning  sun  upon  them,  if  pos- 
sible ; they  will  then  have  their  fuUost 
flavour,  and  keep  in  good  condition 
longer  than  when  gathered  at  any  other 
time.  Until  fruit  can  bo  used,  it  should 
bo  placed  in  tho  dairy,  an  ice-house,  or  a 
refrigerator.  In  an  ice-house  it  will  re- 
main fresh  and  plump  for  several  days. 
Fruit  gathered  in  wet  or  foggy  weather 
will  soon  be  mildewed,  and  be  of  no  ser- 
vice for  preserves. 

Having  secured  tho  first  and  most  im- 
portant contribution  to  the  manufacture 
of  preserves — the  fruit,  tho  next  con- 
sideration is  the  preparation  of  the  syrup 
in  which  the  fruit  is  to  be  suspended ; 
and  this  requires  much  care.  In  the 
confectioner’s  art  there  is  a great  nicety 
in  proportioning  tho  degree  of  concen- 
tration of  tho  syrup  very  exactly  to  each 
particular  case  ; and  he  knows  this  by 
signs,  and  expresses  it  by  certain  technical 
terms.  But  to  distinguish  these  properly 
requires  very  great  attention  and  coo* 
sidorable  experience.  The  principal 
thing  t6  bo  acquainted  with  is  the  fact, 
that,  in  proportion  as  tho  syrup  is  longer 
boiled,  its  water  will  become  evaporated, 
and  its  consistency  will  be  thicker.  Great 
care  must  be  taken  in  tho  management 
of  tho  fire,  that  the  syrup  does  not  boil 
over,  and  that  the  boiling  is  not  carried 
to  such  an  extent  as  to  bum  the  sugar. 

The  first  degree  or  consistency  is  called 
tite  thread,  wliich  is  subdivided  into  th« 
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little  and  great  thread.  If  you  dip  the 
finger  Into  the  sj-nip  and  apply  it  to  the 
thumb,  the  tenacity  of  the  syrup  will, 
on  separating  the  finger  and  thumb, 
afford  a thread,  which  shortly  breaks  : 
this  is  the  little  thread.  If  the  thread, 
from  the  greater  tenacity,  and,  conse- 
quently, greater  strength  of  the  syrup, 
admits  of  a greater  extension  of  the 
finger  and  thumb,  it  is  called  tho  great 
thread.  There  are  half-a-dozen  other 
terras  and_  experiments  for  testing  the 
various  thickness  of  the  boiling  sugar 
towards  tho  consistency  called  cammed/ 
but  that  degree  of  sugar-boiling  belongs 
to  tho  confectioner.  A solution  of  sugar 
prepared  by  dissolving  two  parts  "’of 
double-refined  sugar  (tho  best  sugar  is 
tho  most  economical  for  preserves)  in 
one  of  water,  and  boiling  this  a little, 
affords  a syrup  of  the  right  degree  of 
strength,  and  which  neither  ferments 
nor  crystallizes.  This  appears  to  bo  the 
degree  called  smooth  by  the  confectioners, 
and  is  proper  to  be  used  for  tho  purposes 
of  preserves.  Tiie  syrup  employed 
should  sometimes  bo  clarified,  which  is 
done  in  tho  following  manner : — Dissolve 
2 lbs.  of  loaf  sugar  in  a pint  of  water  ; 
add  to  this  solution  the  white  of  an  egg, 
and  beat  it  well.  Put  the  preserving-pan 
upon  tho  fire  with  the  solution  ; stir  it 
with  a wooden  spatula,  and  when  it  begins 
to  swell  and  boil  up,  throw  in  some  cold 
water  or  a little  oil  to  damp  the  boiling  j 
for,  as  it  rises  suddenly,  if  it  should  boil 
over,  it  would  take  fire,  being  of  a very 
inflammable  nature  Let  it  boil  up 
again  ; then  take  it  off,  and  remove  care- 
fully tho  scum  that  has  risen.  Boil  tho 
solution  again,  throw  in  a little  more 
cold  water,  remove  tho  scum,  and  so  on 
for  three  or  four  times  successively ; then 
strain  it.  It  is  considered  to  be  sufti- 
cisntly  boiled  when  some  taken  up  in  a 
spoon  pours  out  like  oil. 

Although  sugar  passes  so  easily  into 
the  state  of  fermentation,  and  is,  in  fact, 
tho  only  substance  capable  of  undergoing 
the  vinous  stage  of  that  process,  yet  it 
will  not  ferment  at  all  if  the  quantity  be 
sufficient  to  constitute  a very  strong 
syrup : hence,  sjTups  are  used  to  pre- 
serve fruits  and  other  vegetable  sub- 
stances from  tho  changes  they  would 
imdergo  if  left  to  themselves.  Before 
sugar  was  in  use,  honey  was  employed  to 
preserve  many  vegetable  productions, 
though  this  substance  has  now  given 
vay  to  tho  juice  of  the  sugar-cane. 


Preserves 


Tho  fruits  that  are  the  most  fit  for 
preservation  in  syrup  are  apric<-ts, 
peaches,  nectarines,  apples,  greongage.s, 
plums  of  all  kinds,  and  pears.  As  an 
example,  take  some  apricots  not  too 
ripe,  make  a small  slit  at  tho  stem  end, 
and  push  out  tho  stone ; simmer  them 
in  water  till  they  are  softened  and  aboiit 
half  done,  and  afterwards  throw  them 
into  cold  water.  When  they  have  cooled, 
take  them  out  and  drain  them.  Put  the 
apricots  into  the  prusernng-pan  with 
sufficient  syrup  to  cover  thein  ; let  th(?m 
boil  up  three  or  four  times,  and  tlien 
Sicira  them  ; remove  them  from  tho  fire, 
pour  them  into  an  earthen  pan,  and  lot 
them  cool  till  next  day.  Boil  thorn  up 
three  days  successively,  skimming  each 
time,  and  they  will  then  bo  finished  and 
in  a fit  state  to  bo  put  into  pots  for  use. 
After  each  boiling,  it  is  proper  to  ex- 
amine into  the  state  of  tbo  syrup  when 
cold  ; if  too  thin,  it  will  bear  additional 
boiling ; if  too  thick,  it  may  be  lowered 
with  more  synip  of  the  usual  standard. 
Tho  reason  why  tho  fruit  is  emptied  out 
of  the  presen-ing-pan  into  an  earthen 
pan  is,  that  the  acid  of  the  fruit  acts 
upon  the  copper,  of  which  the  preseiwing- 
pans  are  usually  made.  From  this  ex- 
ample the  process  of  preserving  fruits 
by  syrup  will  bo  easily  comprehcuderl. 
The  first  object  is  to  soften  tho  fniit  by 
blanching  or  boiling  it  in  water,  in  order 
that  tho  syrup  by  which  it  is  prc.served 
may  penetrate  through  its  sub.stauco. 

Many  fruits,  when  preserved  by  boil- 
ing,  lose  much  of  their  peculiar  and  deli- 
c.ato  flavour,  as,  for  instance,  piuc-applos ; 
and  this  inconvenience  m.ay,  in  some  iii- 
stancos,  bo  remedied  by  preserving  them 
without  heat.  Cut  tbo  fniit  in  slices 
about  ono-fifth  of  an  inch  thick,  strew 
powdered  loaf  sugar  an  eighth  of  an  inch 
thick  on  tho  bottom  of  a jar,  and  juit  the 
slices  on  it.  Put  raoro  sugar  on  this, 
and  then  another  layer  of  tho  slices,  and 
so  on  till  the  jar  is  full.  Place  the  jar 
with  tho  fruit  up  to  the  nock  in  boiling 
water,  and  keep  it  there  till  the  sugar  is 
completely  dissolved,  which  may  mke 
half-an-hour,  removing  the  scum  as  it, 
rises.  La.stly,  tie  a wet  bladder  over 
tho  mouth  of  tho  jar,  or  cork  and  wax 
it. 

Any  of  the  fruits  that  have  been  pre- 
served in  syrup  may  be  converted  into 
dry  preserves,  by  first  draining  them 
from  the  syrup,  and  then  drj-ing  tliem  in 
a stove  or  very  moderate  oven,  adding 
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to  them  a quantity  of  powdered  loaf- 
sugar,  which  will  gradually  penetrate 
the  fruit,  while  the  fluid  parts  of  the 
li'uit  gently  evaporate.  They  should  be 
dried  in  the  stove  or  oven  on  a sieve,  and 
turned  every  six  or  eight  hours,  fresh 
powdered  sug^  being  sifted  over  them 
every  time  they  are  turned.  Afterwards, 
they  are  to  bo  kept  in  a dry  situation,  i» 
drawers  or  boxes.  Currants  and  cher- 
ries preserved  whole  in  this  mannv^r,  in 
bunches,  are  extremely  elegant,  and  have 
a fine  flavoim.  In  this  way  it  is,  also, 
that  orange  and  lemon  chips  ai-e  pre- 
served. 

M.armalades,  jams,  and  fruit  pastes 
are  of  the  same  nature,  and  are  now  in 
very  general  request.  They  are  prepared 
without  diiBculty,  by  attending  to  a very 
few  directions  ; they  are  somewhat  ex- 
pensive, but  may  be  kept  without  spoil- 
ing for  a considerable  time.  Mannalades 
and  jams  diflfer  little  from  each  other : 
they  are  preserves  of  a half-liquid  con- 
sistency, made  by  boiling  the  pulp  of 
fruits,  and  sometimes  part  of  the  rinds, 
with  sugar.  The  appellation  of  marma- 
lade is  applied  to  those  confitures  which 
are  composed  of  the  firmer  fruits,  as 
pineapples  or  the  rinds  of  oranges ; 
whereas  jams  are  made  of  the  more 
juicy  berries,  such  as  strawberries,  rasp- 
Derries,  ciu-rants,  mulberries,  &c.  Fruit 
pastes  are  a kind  of  marmalades,  con- 
sisting of  the  pulp  of  fruits,  first  evapo- 
rated to  a proper  consistency,  and  after- 
wards boiled  with  sugar.  The  mixture 
is  then  poured  into  a mould,  or  spread 
on  sheets  of  tin,  and  subsequently  dried 
in  the  oven  or  stove  till  it  has  acquired 
the  state  of  a paste.  From  a sheet  of 
this  paste,  strips  may  be  cut  and  formed 
into  any  shape  that  may  be  desired,  as 
knots,  rings,  &c.  Jams  require  the 
same  care  and  attention  in  the  boiling 
as  marmalade ; the  slightest  degree  of 
burning  communicates  a disagreeable 
empyreumatic  taste,  and  if  they  are  not 
boiled  sufficiently,  they  will  not  keep, 
fiffiat  they  may  keep,  it  is  necessary  not 
to  be  sparing  of  sugar. 

In  all  the  openitions  for  preservo- 
making, when  the  preserving- pan  is 
used,  it  should  not  be  placed  on  the 
fire,  but  on  a trivet,  unless  the  jam  bo 
made  on  a hot  plate,  when  this  is  not 
jecessary.  If  the  pan  be  placed  close  on 
to  the  fire,  the  preserve  is  very  liable 
to  bum,  and  the  colour  and  flavour  be 
•cosequently  spoiled. 


The  Ptarmigan 


Fruit  jellies  are  compounds  of  the 
juices  of  fruits  combined  with  sugar, 
concentrated,  by  boiling,  to  such  a con- 
sistency that  the  liquid,  upon  cooling, 
assumes  the  form  of  a tremulous  jolly. 

Before  fruits  are  candied,  they  must 
first  be  boiled  in  syrup,  after  which  they 
are  taken  out  and  dried  on  a stove,  o* 
before  the  fire  ; the  syrup  is  then  to  be 
concentrated,  or  boiled  to  a candy  height, 
and  the  fruit  dipped  in  it,  and  again  laid 
on  the  stove  to  dry  and  candy  ; they  are 
then  to  be  put  into  boxes,  and  kept 
dry. 

Conserves  consist  of  fresh  vegetable 
matters  boat  into  a uniform  mass  with 
refined  sugar,  and  they  are  intended  to 
preserve  the  virtues  and  properties  of 
recent  flowers,  loaves,  roots,  peels,  or 
fruits,  unaltered,  and  as  near  as  possible 
to  what  they  were  when  fresh  gathered, 
and  to  give  them  an  agreeable  taete. 

The  last  to  be  mentioned,  but  not  the 
least  important  preparation  of  fruit,  is 
the  compfite,  which  can  bo  made  at  the 
moment  of  need,  and  with  much  less 
sugar  than  would  bo  ordinarily  put  to 
preserves.  Competes  are  very  whole- 
some things,  suitable  to  most  stomachs 
which  cannot  accommodate  themselves 
to  raw  fruit  or  a large  portion  of  sugar. 
They  are  the  hapi)y  medium — far  better 
than  ordinary  stewed  fruit. 

PTARMIQAIT,  the,  or  "Whit® 
Grouse. 

This  bird  is  nearly  the  same  size  as 
red  grouse,  and  is  fond  of  lofty  sitiia- 
tions,  where  it  braves  the  severest 
weather,  and  is  found  in  most  parts  of 
Europe,  as  well  as  in  Greenland.  At 
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Hudson’s  Bay  they  appear  in  such  mul- 
titudes  that  so  many  as  sixty  or  seventy 
are  frequently  taken  at  once  in  a nek 
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Ptarmigan,  to  Dress 


As  they  are  as  tame  as  chickens,  tJiis  is 
done  without? diflficulty.  Buffon  says  that 
the  ptarmigan  avoids  the  solar  heat,  and 
prefers  the  frosts  of  the  summits  of  the 
mountains;  for,  as  the  snow  melts  on 
the  sides  of  the  mountains,  it  ascends 
till  it  gains  the  top,  whore  it  makes  a 
hole,  and  bvurows  in  the  snow.  In 
winter,  it  flies  in  flocks,  and  feeds  on 
the  wild  vegetation  of  the  hills,  which 
imparts  to  its  flesh  a bitter,  but  not 
altogether  an  unpalatable  taste.  It  is 
dark  - coloured,  has  something  of  the 
flavour  of  the  hare,  and  is  greatly  relished 
and  much  sought  after  by  some  sports- 
men. 

PTABMIGATT,  to  Dress  the. 

Ingredients. — 2 or  3 birds ; butter, 
flour,  fried  bread  crumbs.  Mode. — The 
ptarmigan,  or  white  grouse,  when  young 
and  tender,  are  exceedingly  fine  eating, 
and  should  be  kept  as  long  as  possible, 
to  be  good.  Pluck,  draw,  and  truss 
them  in  the  same  manner  as  grouse,  and 
roast  them  before  a brisk  lire,  hlour 
and  froth  them  nicely,  and  servo  on 
buttered  toast,  with  a tureen  of  bi-own 
gravy.  Broad  sauce,  when  liked,  may 
be  sent  to  table  with  them,  and  fried 
broad  crumbs  substituted  for  the  toasted 
broad.  Time. — About  A hour.  Sujjicient, 
— 2 for  a dish.  Seasotialle  from  the  be- 
ginning of  February  to  the  end  of 
April. 

PTARMIGAN,  to  Carre. 

Ptarmigan,  being  much  of  the  same 
size,  and  trussed  iu  the  same  manner, 
as  the  rod  bird,  may  be  carved  in  the 
manner  described,  in  Partridge  and 
Grouse  carving. 

PUDDING,  Alma. 

Ingredients. — i lb.  of  fresh  butter, 

lb.  of  powdered  sugar,  ^ lb.  of  flour, 

lb.  of  currants,  4 eggs.  Mode. — Beat 
the  butter  to  a thick  cream,  strew  in,  by 
degrees,  the  sugar,  and  mix  both  these 
well  together ; then  dredge  the  flour  in 
gradually,  add  the  currants,  and  moisten 
with  the  eggs,  which  should  bo  well 
beaten.  When  all  the  ingredients  are 
well  stirred  and  mixed,  butter  a mould 
that  will  hold  the  mixture  exactly,  tie  it 
down  with  a cloth,  put  the  pudding  into 
boiliiv;  water,  and  boil  for  5 hours ; when 
ttirno  strew  some  powdered  sugar 
over  i;  and  serve.  Time.—Q  hours. 


Pudding,  Bake  well 


Average  cost,  1».  6d.  Sufficient  for  5 or 
6 persons.  Seasonable  at  any  time. 

PUDDING,  Aunt  Nolly’s. 

Ingredients. — J lb.  of  flour,  J lb.  of 
treacle,  h lb.  of  suet,  the  rind  and  juice 
of  1 lemon,  a few  strips  of  candied  lemon- 
peel,  3 tablespoonfuls  of  cream,  2 eggs. 
Mode. — Chop  the  suet  finely ; mix  it 
with  the  flour,  treacle,  lemon-peel  minced, 
and  candied  lemon-peel ; add  the  cream, 
lemon-juice,  and  2 well-baaton  eggs ; beat 
the  pudding  well,  put  it  into  a buttered 
basin,  tie  it  down  with  a cloth,  and  boil 
from  3^  to  4 hours.  TirM.—Zh  to  4 
hours.  Average  cost,  Ir.  2d.  Suffiiu'eut 
for  5 or  6 pei'sons.  Seasonable  at  any 
time,  but  more  suitable  for  a winter 
pudding. 

PUDDING,  a Bachelor’s. 

Ingredients. — 4 oz.  of  grated  broad, 
4 oz.  of  currants,  4 oz.  of  apples,  2 oz. 
of  sugar,  3 eggs,  a few  drops  of  es.senco 
of  lemon,  a little  grated  nutmeg.  Mode. 
— Pare,  core,  and  mince  the  apples  very 
finely,  sufficient,  when  minced,  to  make 
4 oz.  ; add  to  these  the  ciurants,  which 
should  bo  well  washed,  the  grated  bread, 
and  sugar ; whisk  the  eggs,  beat  the.so 
up  with  the  remaining  ingredients,  and, 
when  all  is  thoroughly  mixed,  put  the 
pudding  into  a buttered  bitsin,  tie  it 
down  with  a cloth,  and  boil  for  .3  hours, 
rinii!.  — 3 hours.  Average  cost,  9d.  Snf. 
Jicient  for  4 or  5 persons.  SeasonabU 
from  August  to  March. 

PUDDING,  BakewoU  (very  Rich). 

Ingredients. — ^ lb.  of  puff-paste,  6 
eggs,  6 oz.  of  sugar,  ^ lb.  of  butter, 
1 oz.  of  almonds,  jam.  Mode. — Cover  a 
dish  with  thin  pjiste,  and  put  over  this  a 
layer  of  any  kind  of  jam,  ^ inch  thick  ; 
put  the  yolks  of  5 eggs  into  a basin  with 
the  white  of  1,  and  beat  these  well ; add 
the  sifted  sugar,  the  butter,  which  should 
be  molted,  and  the  almonds,  which  should 
bo  well  pounded  ; beat  all  together  until 
well  mixed,  then  pour  it  into  the  dish 
over  the  jam,  and  bake  for  an  hour  in  a 
moderate  oven.  Tinir.  — 1 hour.  Average 
cost,  lx  6d.  Sufficient  for  4 or  5 persons. 
Seasonable  at  any  time. 

PUDDING,  Bakewell. 

Ingredients. — J pint  of  bread  crumbs, 

1 pint  of  milk,  4 eggs,  2 oz.  of  sugar, 
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Pudding,  Baroness 


8 oz,  of  butter,  1 oz.  of  poundod  almonds, 
jam.  Mode. — Put  the  bread  crumbs  at 
the  bottom  of  a pie-dish,  then  over  them 
a layer  of  jam  of  any  kind  that  may  be 
preferred ; mix  the  milk  and  eggs  to- 
gether ; add  the  sugar,  butter,  and 
pounded  almonds ; beat  all  well  to- 
gether ; pour  it  into  the  dish,  and  bake 
in  a moderate  oven  for  1 hour.  Time. — 
1 hour.  Average  cost,  Is.  Zd.  to  Is.  Qd. 
Sufficient  for  4 or  6 persons.  Seasonable 
at  anytime. 

PUDDING,  Baroness  (Author’s 
Kecipe). 

Ingredients. — f lb.  of  suet,  | lb.  of 
raisins  weighed  after  being  stoned,  f lb. 
of  flour,  A pint  of  milk,  \ saltspoonful  of 
salt.  Mode. — Prepare  the  suet,  by  care- 
fully freeing  it  from  skin,  and  chop  it 
finely ; stone  the  raisins,  and  cut  them 
in  halves,  and  mix  both  these  ingredients 
with  the  salt  and  flour ; moisten  the 
whole  with  the  above  proportion  of  milk, 
stir  the  mixture  well,  and  tie  the  pud- 
ding in  a floured  cloth,  which  has  been 
previously  wrung  out  in  boiling  water. 
P-at  the  pudding  into  a saucepan  of  boil- 
ing water,  and  let  it  boil,  without  ceass- 
ing,  4.J  hours.  Sen'e  with  plain  sifted 
sugar  only,  a little  of  which  may  be 
sprinkled  over  the  pudding.  Time. — 4^ 
hours.  Average  cost,  Is.  4d.  Sufficient 
for  7 or  8 persons.  Seasonable  in  winter, 
when  frosh  fruit  is  not  obtainable. 

Note. — This  pudding  the  editress  can- 
not too  highly  recommend.  The  recipe 
was  kindly  given  to  her  family  by  a lady 
who  boro  the  title  hero  prefixctl  to  it ; 
and  with  all  who  have  partaken  of  it,  it 
is  an  especial  favourite.  Nothing  is  of 
greater  consequence,  in  tho  above  direc- 
tions, than  attention  to  tho  time  of  boil- 
ing, which  should  never  be  less  than  that 
mentioned. 

PUDDING,  Hoyal  Coburg. 

Ingredients. — 1 pint  of  new  milk,  6 oz, 
of  flour,  6 oz.  of  sugar,  6 oz.  of  butter, 
6 oz.  of  currants,  6 eggs,  brandy  and 
grated  nutmeg  to  taste.  3/ode.— ^lix 
the  flour  to  a smooth  batter  with  the 
milk,  add  the  remaining  ingredients 
^'adnallg,  and  when  well  mixed,  jtut 
it  into  lour  basins  or  moulds  half  full ; 
bake  for  f hour,  turn  the  puddings  out 
on  a dish,  and  serve  with  wine  sauce. 
Time.—'i  hoior.  Average  cost.  Is.  id. 


Pudding,  Comarquea 


Sufficient  for  7 or  8 persons.  Seasonabk 
at  smy  time. 

PUDDING,  Cold. 

Ingredients. — 4 eggs,  1 pint  of  milk, 
sugar  to  taste,  a little  grated  lemon- 
rind,  2 oz.  of  raisins,  4 tablespoonfuls 
of  marmalade,  a few  slices  of  sponge 
cake.  Mode. — Sweeten  the  milk  with 
lump  sugar,  add  a little  grated  lemon- 
rind,  and  stir  to  this  tho  eggs,  which 
should  bo  well  whisked  ; line  a buttered 
mould  with  the  raisins,  stoned  and  cut 
in  half;  spread  the  slices  of  cake  with 
the  marmalade,  and  place  them  in  tho 
mould ; then  pour  in  the  custard,  tie 
tho  pudding  dovm  with  paper  and  a 
cloth,  and  boil  gently  for  1 hour  : when 
cold,  turn  it  out,  and  servo.  Time.  — 
1 hour.  Average  cost.  Is.  2d.  Sufficient 
for  5 or  fl  persons.  Seasonable  at  any 
time. 

PUDDING,  CoUese. 

TiUjredients. — 1 pint  of  bread  crtimbs, 
6 oz.  of  finelj’-choj)ped  suet,  lb.  of 
currants,  a few  thin  slices  of  candied 
peel,  3 oz.  of  sugar,  ^ nutmeg,  3 eggs, 
4 tablespoonfuls  of  brandy.  Mode. — 
Put  the  bread  emmbs  into  a basin  ; add 
tho  suet,  currants,  candied  peel,  sugar, 
and  nutmeg,  grated,  and  stir  these  in- 
gredients until  they  are  thoroughly 
mixed.  Beat  up  tho  eggs,  moisten  the 
pudding  with  these,  and  put  in  the 
brandy  ; boat  well  for  a few  minutes, 
then  form  the  mixture  into  round  balls 
or  egg-shaped  pieces ; fry  these  in  hot 
butter  or  lard,  lotting  them  stew  in  it 
until  thoroughly  done,  and  turn  them 
two  or  three  times,  till  of  a fine  light 
brown ; drain  them  on  a piece  of  biot- 
ting-paper  before  tho  fire ; dish,  and 
servo  with  wine  s.auco.  Time. — 15  to 
20  minutes.  Average  cost,\s.  Sufficient 
for  7 or  8 puddings.  Seaso7iable  at  any 
time. 

PUDDING,  Comarquos  (ExceUent). 

Ingredients. — 5 eggs,  3 tablespoonfuls 
of  flour,  2 tablespoonl'uls  of  powdered 
sugar,  rind  of  1 lemon,  ^ pint  of  cream, 
ditierent  kinds  of  preserve.  Mode. — 
Boat  tho  whites  and  yolks  of  tho  eggs 
separately,  and  put  them  into  dift'erent 
basins  ; stir  tho  flour,  sugar,  and  lemon- 
pool  into  tho  yolks ; whip  tho  craara 
very  thick  and  put  it  on  a sieve  to 
I harden.  Mien  add  it,  with  tho  whites  (A 
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Pudding,  Delhi 


the  eggs,  to  the  other  ingredients,  and 
pour  the  mixture  into  little  deep  saucers 
Jiwt  before  putting  into  the  oven.  Bake 
about  i an  hour.  When  they  are  taken 
•ut,  a very  thin  layer  of  diflerent  kinds 
of  preserve  should  bo  put  upon  each,  and 
they  should  be  piled  one  above  another. 
A little  whipped  cream  placed  here  and 
there  on  the  pudding  as  a garnish  would 
be  found  to  improve  the  appearance  of 
this  dish.  Tme.— About  h an  hour. 
Average  cost,  Ij.  M.  Sufficient  for  i or 
o persons.  Seasonable  at  any  time. 

rtJDDI5ra,  Delhi. 

Ing^'ed tents.  — 4 large  apples,  a little 
p'atod  nutmeg,  1 teaspoouful  of  minced 
lemon-peel,  2 largo  tablespoonfuls  of 
sugar,  6 oz.  of  currants,  ^ lb.  of  suet 
crust.  Mode.—Vavo,  core,  and  cut  the 
apples  into  slices;  put  them  into  a 
saucepan  with  the  nutmeg,  lemon-peel, 
and  sugar,  stow  them  over  the  fire  till 
soft ; then  have  ready  the  above  quantity 
of  crust,  roll  it  out  thin,  spread  the 
apples  over  the  paste,  sprinkle  over  the 
c^rants,  roll  the  pudding  up,  closing 
the  ends  properly,  tie  it  in  a floured 

cloth,  and  boil  for  2 hours.  Tira^ 2 

hours.  Average  cost,  \s.  Stffi^^ent  for  5 
persons.  SeasoyialU.—^^xj^ast  to 


PUDDING,  Empress. 

Ingredients.— \ lb.  of  rice,  2 oi.  of 
butter,  3 eggs,  jurn,  sufficient  milk  to 
soften  the  rice.  Mode.—BoH  the  rice 
in  the  milk  until  very  soft ; then  add 
the  butter,  boil  it  for  a few  minutes 
after  the  latter  ingredient  is  put  in,  and 
set  it  by  to  cool.  Well  beat  the  eggs, 
stir  these  in,  and  line  a dish  with  piilf- 
pasto  ; put  over  this  a layer  of  rice,  then 
a thin  layer  of  any  kind  of  jam,  then 
another  layer  of  rice,  and  proceed  in  this 
manner  until  the  dish  is  full ; and  bake 
in  a moderate  oven  for  | hour.  This 
pudding  may  bo  eaten  hot  or  cold ; if 
the  latter,  it  will  be  much  improved’by 
^ving  a boiled  custard  pouretl  over  it. 
Time. — J hour.  Average  cost.  Is.  Suffi- 
cunt  for  d or  7 persons.  Seasonable  at 
any  time. 

PUDDING,  Exeter  (Very  Rich). 

iTigredients. — 10  oz.  of  bread-crumbs, 

* sago,  7 oz.  of  finely-chopped 

■wt,  0 oz.  «f  moist  sugar,  the  rind*  of 


Pudding,  German 


i lemon,  ^ pint  of  rum,  7 eggs,  4 tabia- 
spoonfuls  of  cream,  4 small  sponge-cakea 
D f ^ of  jam.  Mode.— 

^ut  tho  bread-crumbs  into  a basin  with 
the  sago,  suet,  sugar,  minced  lemon- 
peel,  rum,  and  4 eggs  ; stir  those  ingre- 
dients well  together,  then  add  3 more 
eggs  and  tho  cream,  and  lot  tho  mixture 
bo  well  beaten.  Then  butter  a mould, 
strew  in  a few  bread-crumbs,  and  cover 
the  bottom  with  a layer  of  ratafias ; then 
put  in  a layer  of  the  mixture,  then  a 
layer  of  sliced  sponge -caae  spread 
thickly  with  any  kind  of  jam  ; then  add 
some  ratafias,  then  some  of  the  mixture 
and  sponge-cake,  and  so  on  until  the 
mould  IS  full,  taking  care  that  a layer  of 
^0  mixture  is  on  tho  top  of  the  pudding. 
Bake  in  a good  oven  from  ^ to  1 hour. 

servo  with  the  following  sauce : — 
Put  3 tablespoonfuls  of  black-currant 
jelly  into  a stewpan,  add  2 glasses  of 
sherry,  and  when  warm,  turn  the  pud- 
ding out  of  tho  mould,  pour  tho  sauce 
over  It  and  servo  hot.  From  1 

to  1 1 hour.  Average  cost,  ‘2s.  6d.  Suffi- 
cient for  7 or  8 pei'sons.  Sea^sonable  at 
any  time. 

PTJDDING-PIES,  Folkestone. 

Ingredients. — 1 pint  of  milk,  3 oz.  of 
ground  rice,  3 oz.  of  butter,  ^ lb.  of 
sugar,  flavouring  of  lemon-peel  or  bay. 
leaf,  6 eggs,  puff-paste,  currants.  Mode. 

Infuse  2 laurel  or  bay  loaves,  or  the 
nnd  of  .\  lemon  in  tho  milk,  and  when 
It  IS  well  fl.youred,  strain  it,  and  add 
the  rme ; boil  these  for  | hour,  stirring 
all  tho  time  ; then  take  them  off  the 
fir\  MAf  in  tho  butter,  sugar,  and  eggs, 
and  let  these  latter  be  well  beaten  b^ore 
they  are  added  to  tho  other  ingro 
dients;  when  nearly  cold,  lino  som 
patty-pans  with  puff-paste,  fill  with  the 
custard,  strew  over  each  a few  currants 
and  bake  from  20  to  25  minutes  in  a 
moderate  oven.  Time.— 20  to  25  mi. 

nutes  Average  cost.  Is.  Id.  Suffid^ 
to  fill  a dozen  patty-pans.  Seasonabit 
at  any  time. 

PUDDING,  German. 

Ingredients. — 2 teaspooniuls  of  flour, 

^ arrowroot,  1 pint  of 

milk,  2 oz.  of  butter,  sugar  to  taste,  tho 
nnd  of  A lemon,  4 eggs,  3 tablespoonful* 
®*‘2ndy.  Mode. — Boil  tho  milk  with 
the  lemon-rind  until  well  flavoured : then 
strain  it,  and  nux  with  it  the  flour,  at* 
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Pudding,  Half-pay 


rowroot,  butter,  and  sugar.  Boil  those 
ingredients  for  a few  minutes,  keeping 
them  well  stirred ; then  ttike  them  off 
the  fire  and  mix  with  them  the  eggs, 
yolks  and  whites,  beaten  separately  and 
added  separate!}'.  Boil  some  sugar  to 
candy ; line  a mould  with  this,  put  in  the 
brandy,  then  the  mixture ; tie  down 
with  a eloth,  and  boil  rather  more 
than  1 hour.  When  turned  out,  the 
brandy  and  sugar  make  a nice  sauce. 
Tir.ie. — Rather  more  than  1 hour.  Ave- 
racje.  cost,  1,?.  Snjjlcient  for  4 or  5 persons. 
Seasonable  at  any  time. 

PUDDHSTG,  Half-Pay. 

Ingredients. — lb.  of  suot^  J lb.  of 
currants,  lb.  of  raisins,  Ih.  of  flour, 
J lb.  of  bread-crumbs,  2 tablespoonfuls 
of  treacle,  ^ pint  of  milk.  Mode. — Chop 
the  suet  finely  ; mix  with  it  the  currants, 
which  should  be  nicely  washed  and  dried, 
the  raisins,  which  should  bo  stoned,  the 
flour,  bread-crumbs,  and  treacle ; moisten 
with  the  milk,  beat  up  the  ingredients 
vmtil  all  are  thoroughly  mixed,  put  them 
into  a buttered  basin,  and  boil  the  pud- 
ding for  3A  hours.  Time. — 3^  hours. 
Average  cost,  Sd.  Sufficient  for  5 or  d 
persons.  Seasonable  at  any  time. 

PUDDING,  Herodotus. 

Ingredients. — h lb.  of  bread-crumbs,  i 
ft),  of  good  figs,  ()  oz.  of  suet,  6 oz.  of 
moist  sugar,  ^ saltspoonful  of  salt,  3 
eggs,  nutmeg  to  taste.  Mode. — Mince 
the  suet  and  figs  very  finely  ; add  the 
remaining  ingredients,  taking  care  that 
the  eggs  are  well  whisked  ; beat  the 
mixture  for  a few  minutes,  put  it  into  a 
buttered  motild,  tie  it  down  with  a 
floured  cloth,  and  boil  the  pudding  for  5 
hours.  Servo  with  wine  sauce.  Time. — 
5 hours.  Average  cost,  lOd.  Sn^icient 
for  6 or  6 persons.  Seasonable  at  any  time. 

PUDDING,  Hunter’s. 

Ingredients. — 1 lb.  of  raisins,  1 lb.  of 
currants,  1 lb.  of  suet,  1 lb.  of  bread- 
crumbs, lb.  of  moist  sugar,  8 eggs,  1 
tablcspoonful  of  flour,  \ lb,  of  mixed 
candied  peel,  1 glass  of  brandy,  10 
drops  of  essence  of  lemon,  10  drops  of 
essence  of  almonds,  ^ nutmeg,  2 blades 
of  mace,  6 cloves.  Mode. — Stone  and 
shred  the  raisins  rather  small,  chop  the 
suet  finely,  and  rub  the  bread  \mtil  all 
lumps  are  well  broken  ; pound  the  spice 


Pudding,  Mansfield 


to  powder,  cut  the  candied  peel  into  thin 
shreds,  and  mix  all  these  ingredients  well 
together,  adding  the  sugai.  Beat  the 
eggs  to  a strong  froth,  and  as  they  ai'o 
beaten,  drop  into  them  the  essence  of 
lemon  and  essence  of  almonds  ; stir  these 
to  the  dry  ingredients,  mix  well,  and  add 
the  brandy.  Tie  the  pudding  firmly  in  a 
cloth,  and  boil  it  for  6 hours  at  the  least  • 
7 or  8 hours  would  be  still  better  for  it. 
Serve  with  boiled  custard,  melted  red -cur- 
rant jelly,  or  brandy  sauce.  T ime.  — 6 to  3 
hours.  Average  cost,  3.i.  6tf.  S'nffiirient 
for  9 or  10  persons.  Seaso7iable  in  winter, 

PUDDING,  Manchester  (to  cat 

Cold). 

I77gredients. — 3 oz.  of  grated  bread,  ^ 
pint  of  milk,  a strip  of  lemon-peel,  4 
eggs,  2 oz,  of  butter,  sugar  to  taste, 
pulF-paste,  jam,  3 tablespoonfuls  of 
brandy.  Mode. — Flavoxir  tho  milk  with 
lemon-peel,  by  infusing  it  in  the  milk  for 
i hour  ; then  strain  it  on  to  tho  bread- 
crumbs, and  boil  it  for  2 or  3 minutes  ; 
aild  the  eggs,  leaving  out  the  whites  of 
2,  tho  butter,  sugar,  and  brandy  ; stir  all 
these  ingredients  well  together  ; cover  a 
pic-dish  with  puff-paste,  and  at  tho  bot- 
tom put  a thick  layer  of  any  kind  of 
jam  ; fKiur  tho  above  mixture,  cold,  on 
tho  jam,  and  bake  the  pudding  for  an 
hour.  Serve  cold,  with  a little  sifted 
sugar  sprinkled  over.  Time. — 1 hour. 
Average  cost.  Is.  Sttffiicient  for  5 or  fl 
persons.  Seasonable  at  any  time. 

PUDDING,  Mansfield. 

Ingredients. — Tho  crumb  of  2 rolls,  1 
pint  of  milk,  sugar  to  tiiste,  4 eggs,  2 
tablespoonfuls  of  brandy,  (j  oz.  of  chop- 
ped suet,  2 tablospooufuls  of  flour,  lb. 
of  cun-ants,  teaspoonful  of  grated 
nutmeg,  2 tablespoonfuls  of  cream. 
Mode. — Slice  the  roll  very  then,  ajid 
pour  upon  it  a pint  of  boiling  mill: ; let 
it  remain  closely  covered  for  ^ hour,  then 
beat  it  up  with  a fork,  and  sweeten  with 
moist  sugar  ; stir  in  tho  chopped  suet, 
flour,  currant/S,  and  nutmeg.  Mix  these 
ingredients  well  together,  moisten  -with 
the  eggs,  brandy,  and  cream  ; beat  the 
mixture  for  2 or  3 minutes,  put  it  into  a 
buttered  dish  or  mould,  and  bake  in  a 
moderate  oven  for  hour.  Turn  it  out, 
strew  sifted  sugar  over,  and  serve. 
Time.—l\  hour.  Average  cost,  li.  iki. 
Sufficient  for  6 or  7 persons.  Seaso?iabl4 
at  any  time. 
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Pudding,  Marlborough 


PUDDlwe,  Marlborough. 

IngreditnU. — J lb,  of  butter,  ^ lb.  of 
powdered  lump  sugar,  4.  eggs,  puff- paste, 
a layer  of  any  kind  of  jam.  Mode. — Beat 
the  butter  to  a •.ream,  stir  in  the  pow- 
dered sugar,  whisk  the  eggs,  and  add 
these  to  the  other  ingredients.  When 
these  are  well  mixed,  line  a dish  with 
puff-paste,  spread  over  a layer  of  any 
kind  of  jam  that  may  be  preferred,  pour 
ki  the  mixture,  and  bake  the  pudding 
for  rut)  or  more  than  .j  hour.  Time. — 
Bathei  more  than  J hour.  A veraffe  cost, 
li.  Sufficient  for  6 or  6 persona.  StasoA- 
able  at  any  time. 

PUDDING,  Military. 

Ingredients. — ^ lb.  of  suet,  ^ lb.  of 
bicad-crumbs,  ^ lb.  of  moist  sugar,  the 
rind  and  juice  of  1 large  lemon.  Mode. — 
Chop  the  suet  finely,  mix  it  with  the 
bread-crumbs  and  sugar,  and  mince  the 
lemon-rind  and  strain  the  juice ; stir 
these  into  the  other  in^edients,  mix  well, 
and  put  the  mixture  into  small  buttered 
cups,  and  bake  for  rather  more  than  + 
hotir ; turn  them  out  on  the  dish,  ana 
serve  with  lemon-sauce.  The  above  in- 
gredients may  be  made  into  small  balls, 
and  boiled  for  about  ^ hour  ; they  should 
then  be  served  with  the  same  sauce  as 
when  baked.  Time. — Bather  more  than 
^ hour  Average  cost,  9d.  Sufficient  to 
till  6 01  7 moderate-sized  cups.  Season- 
able at  any  time. 


PUDDING,  Monday’s. 

Ingredients.  — The  remains  of  cold 
plum-pudding,  brandy,  custard  made 
with  6 eggs  to  every  pint  of  milk. 
Mode. — Cut  the  remains  of  a good  cold 
plum-pudding  into  finger-pieces,  soak 
them  in  a little  brandy,  and  lay  them 
cro.ss-barred  in  a mould  until  full.  Make 
» custard  with  the  above  proportion  of 
milk  and  eggs,  flavouring  it  with  nut- 
meg or  lemon-rind ; till  up  the  mould 
with  it ; tie  it  down  with  a cloth,  and 
boil  or  steam  it  for  an  hour.  Serve  with 
a little  of  the  custard  poured  over,  to 
which  has  been  added  a tablespoonful  of 
brandy.  Time. — 1 hour.  Average  cost, 
exclusive  of  the  pudding,  6d.  Suffiicient 
for  5 or  6 persona.  SeasonabU  at  any 
time. 


Pudding,  Pease 


PITDDING,  Nesselrode  (a  fashion’ 
able  Iced  Pudding  — CarSme’s 
Recipe). 

Ingredients. — 40  chestnuts,  1 lb.  of 
sugar,  flavouring  of  vanilla,  1 pint  of 
cream,  the  yolks  of  12  eggs,  1 glass  of 
Maraschino,  1 oz.  of  candied  citron,  2 
oz.  of  currants,  2 oz.  of  stoned  raisins, 
^ pint  of  whipped  cream,  3 eggs.  Mode. 
— Blanch  the  chestnuts  in  the  boiling 
water,  remove  the  husks,  and  pound 
them  in  a mortar  until  perfectly  smooth, 
adding  a few  spoonfuls  of  feyrup.  Then 
rub  them  through  a fine  sieve,  and  mix 
them  in  a basin  with  a pint  of  syrup 
made  from  1 lb.  of  sugar,  chtrified,  and 
flavoured  with  vanilla,  1 pint  of  cream, 
and  the  yolks  of  12  eggs.  Set  this  mix- 
ture over  a slow  fire,  stirring  it  tcithout 
ceasing,  and  just  as  it  begins  to  boil,  take 
it  off  and  pass  it  through  a tammy. 
When  it  is  cold,  put  it  into  a freezing-pot, 
adding  the  Alaraschino,  and  make  the 
mixture  set ; then  add  the  sliced  citron, 
the  currants,  and  stoned  raisins  (these 
two  latter  should  be  soaked  the  day  pre- 
viously in  Maraschino  and  sugar  pounded 
with  vanilla) ; the.  whole  thus  mingled, 
add  a plateful  of  whipped  cream  mixed 
with  tne  whites  of  3 eggs,  beaten  to  a 
froth  with  a little  syrup.  When  the 
pudding  is  perfectly  frozen,  put  it  into  a 
pine-apple-shaped  mould ; close  the  ^id^ 
place  it  again  in  the  freezing-pan,  covered 
over  with  pounded  ice  aiul  saltpetre,  and 
let  it  remain  until  reiiuired  for  table ; 
then  turn  the  pud<ling  out,  and  serve. 
Time. — h hour  to  freeze  the  mixture. 
Seasonable  from  October  to  Febrtiary. 

PUDDING,  Paradis®. 

Ingredients. — 3 eggs,  3 apples,  ^ lb. 
of  bread-crumbs,  3 oz.  of  sugar,  3 oz.  of 
currants,  salt  and  grated  nutmog  to 
taste,  the  rind  of  h lemon,  .j  wineglass- 
ful  of  brandy.  Mode. — Pare,  core,  and 
mince  the  apples  into  small  pieces,  and 
mix  them  with  the  other  dry  ingredients; 
beat  up  the  eggs,  moisten  the  mixture 
with  these,  and  beat  it  well ; stir  in  the 
brandy,  and  put  the  pudding  into  a 
buttered  mould:  tie  it  down  with  a 
cloth,  boil  for  1^  hour,  and  serve  with 
sweet  sauce.  Time. — labour.  Average 
cost.  Is.  Sufficient  for  4 or  6 persona. 

PUDDING,  Peas®. 

IngredieTits. — 1*  pint  of  split  pesis, 
2 os.  of  butter,  2 eggs,  pepper  ana  sail 
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Pudding,  Quickly-made 


to  taste.  Mode. — Put  the  peas  to  soak 
over  night,  in  rain-water,  and  float  off 
any  that  are  worm-eaten  or  discoloured. 
Tie  them  loosely  in  a clean  cloth,  leaving 
a little  room  for  them  to  swell,  and  put 
them  on  to  boil  in  cold  rain-water,  allow- 
ing 2h  hours  after  the  water  has  simmered 
up-  When  the  peas  are  tender,  take 
them  up  and  drain  ; rub  them  through  a 
colander  with  a wooden  spoon  ; add  the 
butter,  eggs,  pepper,  and  salt ; beat  all 
well  together  for  a few  minutes,  until 
tho  ingredients  are  well  incorporated ; 
then  tie  them  tightly  in  a floured  cloth  ; 
boil  tho  pudding  for  another  hour,  turn 
it  on  to  the  dish,  and  serve  very  hot. 
This  pudding  should  alwaj's  bo  sent  to 
table  with  boiled  leg  of  pork,  and  is  an 
exceedingly  nice  accompaniment  to  boiled 
beef,  2'iine. — 2h  hours  to  boil  tho  peas, 
tied  loosely  in  the  cloth  ; 1 hour  for  tho 
pudding.  Average  cost,  Qd.  Sufficient 
for  7 or  8 persons.  Seaso7iable  from 
September  to  March, 

PUDDING,  Quickly-Made, 

Ingredients. — \ lb,  of  butter,  ^ lb,  of 
sifted  sugar,  J lb,  of  flour,  1 pint  of  milk, 
5 eggs,  a little  grated  lemon-rind.  Mode. 
— Make  the  milk  hot ; stir  in  tho  batter, 
and  let  it  cool  before  the  other  ingre- 
dients are  added  to  it ; then  sta  in  tho 
sugar,  flour,  and  egg-s,  ^ich  should  be 
well  whisked,  and  omit  the  whites  of  2 ; 
flavour  with  a little  gmted  lemon-rind, 
and  beat  the  mixture  well.  Butter  some 
small  cups,  rather  more  than  half  fill 
them  ; bake  from  20  minutes  to  ^ hour, 
according  to  tho  size  of  the  puddings, 
and  servo  with  fruit,  custard  or  wine- 
sauce,  a little  of  which  may  be  poured 
over  them.  Time. — 20  minutes  to  A hour, 
Avt7'age  cost,  Is,  2d,  Suffikient  for  6 pud- 
; dings.  Seasonable  at  any  time, 

PUDDING,  Somersetshire. 

Ingredients. — 3 eggs,  their  weight  in 
flour,  pounded  sugar  and  butter,  flavour- 
ing of  grated  lemon-rind,  bitter  almonds, 
or  essence  of  vanilla.  Mode. — Carefully 
weigh  the  various  ingredients,  by  placing 
on  one  side  of  tho  scales  the  eggs,  and 
on  the  other  tho  flour  ; then  tho  sugar, 
and  then  the  butter.  Warm  tho  butter, 
and  with  tho  hands  beat  it  to  a cream  ; 
gradually  dredge  in  tho  flour  and  pounded 
sugar,  and  keep  stirring  and  boating  the 
mixture  without  ceasing  until  it  is  por- 
fectlv  smooth.  Then  add  the  eggs, 
whion  shouM  Ip  'tV  wliisked,  and  either 


Pudding,  West  Indian 


of  tho  above  flavourings  that  may  b* 
preferred ; butter  some  small  cups, 
rather  more  than  half  fill  them,  and 
bake  in  a brisk  oven  for  about  ^ hour. 
Turn  them  out,  dish  them  on  a napkin, 
and  serve  custard  or  wine-sauce  with 
them.  A pretty  little  supper-dish  may 
bo  made  of  these  puddings  cold,  by  cut- 
ting out  a portion  of  the  inside  with  the 
point  of  a knife,  and  putting  into  the 
cavity  a little  whipped  cream  or  delicate 
preserve,  such  as  apricot,  greengage,  or 
very  bright  marmalade.  Tho  paste  for 
these  puddings  requires  a great  deal  of 
mixing,  as  tho  more  it  is  beaten,  tho 
better  will  the  puddings  be.  When 
served  cold,  they  are  usually  called  ga- 
teaux d la  Madeleine.  Time. — A hour. 
A verage  cost,  lOd.  Sufficient  for  6 or  7 
puddings.  Seasonable  at  any  time. 

PUDDING,  Vicarage. 

Ingredients. — | lb.  of  flour,  ^ lb.  of 
chopped  suet,  | lb.  of  currants,  ^ lb.  of 
raisins,  1 tablespoonful  of  moist  sugar, 
i teaspoonfol  of  ground  ginger,  A salt- 
spoonful  of  salt.  Mode.— Put  all  the 
ingredients  into  a basin,  having  pre- 
viously stoned  the  raisins,  and  washed, 
picked,  and  dried  the  currants ; mix 
well  with  a clean  knife  ; dip  the  pudding, 
cloth  into  boiling  water,  wi-ing  it  out, 
and  put  in  the  mixture.  Have  ready  a 
saucepan  of  boihng  water,  plunge  in  the 
pudding,  and  boil  for  3 hours.  Turn 
it  out  on  the  dish,  and  serve  with  sifted 
sugar.  Time.— 3 hours.  Average  cost, 
8d.  Snt^cieyit  for  5 or  6 persons.  Sea- 
sonable.— Suitable  for  a winter  pudding. 

PUDDING,  West-Indian. 

Ingredients. — 1 pint  of  cream,  ^ lb.  of 
loaf-sugar,  i lb.  of  Savoy  or  sponge- 
cakes, 8 eggs,  3 oz.  of  preserved  gi’een 
ginger.  Mode.  — Crumble  down  the  cakes, 
put  them  into  a b.asin,  and  pour  over 
them  the  cream,  which  should  be  pre- 
viously sweetened  and  brought  to  the 
boiling-point ; cover  the  basin,  well  beat 
the  eggs,  and  when  the  cream  is  soaked 
up,  stir  them  in.  Butter  a mould,  arrange 
tho  ginger  round  it,  pour  in  the  pudding 
carefully,  and  tie  it  down  with  a cloth  : 
steam  or  boil  it  slowly  for  1^  hour,  and 
servo  with  tho  syrup  fi-om  the  ginger, 
which  should  be  warmed,  and  poui-od 
over  tho  pudding.  Tivie.—\}i  lliour. 
Average  cost,  with  cream  at  li.  per  pint» 
2.?.  8a.  Sufficient  for  6 or  persoofl^ 
StKUonaItU  at  any  tixae. 
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Pnddinsr,  Yorkshire 


PUDDING,  Yorkshire,  ^ serve 
with  hot  Boast  Beef. 

IngTedienti.—\\  pint  of  milk,  6 larne 
tablespoonfuls  of  flour,  3 eggs,  1 salt- 
spoonl'ul  of  salt.  J/ocf€.— Put  tho  floi;r 
into  a basin  with  the  salt,  and  .stir 
gradually  to  this  enough  milk  to  make 
it  into  a stiff  batter.  When  this  is  per- 
fectly smooth,  and  all  the  lumps  are  well 


toixehisb  rcnniso. 

rubbed  down,  add  the  remainder  of  the 
milk  and  the  eggs,  which  should  be  well 
beaten.  Beat  the  mi-xturo  for  a few 
minutes,  and  pour  it  into  a shallow  tin, 
which  has  been  previously  well  rubbed 
with  beef  tiripping.  Put  tho  pudding 
into  tho  oven,  and  bake  it  for  an  hour ; 
then,  for  another  ^ hour,  place  it  under 
tho  me.at,  to  catch  a littlo  of  tho  gfravy 
that  flows  from  it.  Cut  tho  pudding 
into  small  square  pieces,  put  them  on  a 
hot  dish,  and  servo.  If  tho  moat  is 
baked,  the  pudding  may  at  onco  bo 
placed  under  it,  resting  the  meat  on 
a small  three-cornered  st.and.  Time. — 
Ij  hour.  Average  cost,  'id.  Sufficient 
for  5 or  6 persons.  Seasonable  at  any 
time. 

PUFF-PASTE  BINGS,  or  Puits 
d’ Amour. 

PufT-paste  {see  Pasta),  tho 
white  of  an  egg,  sifted  loaf  sugar.  Mode. 
—Make  some  good  puff-paste  by  recipe ; 
roll  it  out  to  tho  thickness  of  about 
i inch,  and,  with  a round  fluted  paste- 
cutter,  stamp  out  as  many  pieces  as  may 
be  required ; then  work  tho  paste  up 
again,  and  roll  it  out  to  tho  sarao  thick- 
ness, and  with  a smaller  cutter,  stamp 
out  sufficient  pieces  to  correspond  with 
the  larger  ones.  Again  stamp  out  tho 
eentre  of  these  smaller  rings ; brush 
»ver  the  others  with  tho  whito  of  an  egg, 

E lace  a small  ring  on  the  top  of  every 
irgo  circular  piece  of  paste,  egg  over 
the  tops,  and  bake  from  15  to  kO  minutes. 
Bift  over  sugar,  put  them  back  in  tho 
oven  to  colour  them  ; then  fill  the  rings 
with  preserve  of  any  bright  colour.  Dish 
them  high  on  a napkin,  and  serve.  Bo 
many  pretty  dishes  of  pastry  may  be 
made  by  stamping  puff-paste  out  with 


Punch,  to  make  Hoe 


fancy  cutters,^  and  filling  the  pieces,  when 
baked,  ^th  jelly  or  preserve,  that  our 
space  will  not  allow  us  to  give  a separate 
recipe  for  each  of  them  ; but  as  they  are 
aU  made  from  one  paste,  and  only  the 
shape  and  garnishing  varied,  perhaps  it 
13  not  necessary,  and  by  exercising  a 
little  ingenuity,  variety  may  always  be 
obtained.  Half-moons,  leaves,  diamonds, 
stars,  shamrocks,  rings,  &c.,  are  the 
most  appropriate  shapes  for  fancy  pastiy. 
Time.  15  to  25  minutes.  Average  cost, 
wuth  i lb.  of  paste.  Is.  Sufccient  for  2 
dishes  of  pastry.  Seasonable  at  any 


PUMPKIN,  Preserved. 

Ingredients. — To  each  lb.  of  pumpkin 
allow  1 lb.  of  roughly  pounded  loaf 
^igar,  1 gill  of  lemon-juice.  Alode. — 
Obtain  a good  sweet  pumpkin  ; halve  it 
hake  out  tho  seeds,  and  pare  off'  tin 
rind ; cut  it  into  neat  slices,  or  int4 
pieces  about  tho  size  of  a five-shilling 
piece.  Weigh  tho  pumpkin,  put  the 
Slices  in  a pan  or  deep  dish  in  layers, 
with  tho  sugar  sprinkled  between  them  ; 
pour  the  lemon-juice  over  tho  top,  and 
let  tho  whole  remain  for  2 or  3 days. 
Boil  altogether,  adding  ^ pint  of  water 
to  every  3 lbs.  of  sugar  used,  until  the 
pumpkin  becomes  tender;  then  turn 
tho  whole  into  a pan,  where  let  it  re- 
main for  a week;  then  dniin  off  the 
sv^p,  boil  it  until  it  is  quite  thick  ; 
skim,  and  pour  it,  boiling,  over  the 
pumpkin.  A little  bruised  ginger  and 
lemon-rind,  thinly  pared,  may  be  boiled 
m tho  syrup  to  flavour  tho  pumpkin. 
Tme.--From  ^ to  J hour  to  boil  the 
pumpkin  tender.  Average  cost,  5d.  to 
7d,  per  lb,  pot.  Seasonable  in  September 
and  October ; but  better  when  made  in 
the  latter  month,  as  the  pumpkin  is  then 
quite  ripe. 

A/ote. — Vegetable  marrow.s  are  very 
good  prepared  in  the  same  manner,  but 
are  not  quite  so  rich, 

PUNCH,  to  make  Hot. 

Ingredients. — A pint  of  rum,  A pint  of 
brandy,  | lb.  of  sugar,  1 largo  lemon,  ^ 
toaspoonful  of  nutmeg,  1 pint  of  boiling 
water.  Mode. — Rub  tho  sugar  over  the 
lemon  until  it  has  absorbed  all  the 
yellow  part  of  the  skin,  then  put  tho 
sugar  into  a piinchb'iwl ; add  the  lemon- 
juice  (free  from  pips),  and  mix  thtur 
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Quails,  to  Dress 


two  ingredients  well  together.  Pour 
over  them  the  boiling  water,  stir  well 
together,  add  the  rum,  brandy,  and 
nutmeg  ; mix  thoroughly,  and  the  punch 
will  be  reaily  to  serve.  It  is  very  im- 
portant in  making  good  punch  that  all 
the  ingredients  are  thoroughly  incor- 
porated ; and  to  insure  success,  the  pro- 
cesses of  mixing  must  bo  diligently 
attended  to.  Su^ient. — Allow  a quart 
for  4 persons ; but  this  information  must 
be  taken  aim  grano  salis ; for  the  caj)a- 
cities  of  persons  for  this  kind  of  beve- 
rage are  generally  supposed  to  vary 
considerably. 

QUAILS,  to  Dress. 

Ingredients.  — Quails,  butter,  toast. 
Mode. — These  birds  keep  good  several 
days,  and  should  be  roasted  without 
drawing.  Truss  them  in  the  same  man- 
ner as  woodcocks  ; roast  them  before  a 
//lear  fire,  keep  them  well  basted,  and 
serve  on  toast.  Time. — About  20  mi- 
nutes. Average  cast. — Seldom  bought. 
Sufficient,  2 for  a dish.  SeascmaJblt  from 
October  to  December. 

QUAILS. 

Quails,  being  trussed  and  served  like 
W oodcock,  may  be  similarly  carved. 

QUINCE  JELLY. 

Ingredient. — To  every  pint  of  juice 
allow  1 lb.  of  loaf  sugar.  Mode. — Pare 
and  slice  the  quinces,  and  put  thorn 
into  a preserving-pan  with  sufficient 
water  to  tloat  them.  Boil  them  until 
tender,  and  the  fruit  is  reduced  to  a 
pulp ; strain  off  the  clear  juice,  and  to 
each  pint  allow  the  above  proportion  of 
loaf  sugar.  Boil  the  juice  and  sugar 
together  for  about  j hour ; remove  all 
the  scum  as  it  rises,  and  if  the  jelly  ap- 
pears firm  when  a little  is  poured  on  a 
plate,  it  is  done.  The  residue  left  on  the 
sieve  will  answer  to  make  a common 
marmalade,  for  immediate  use,  by  boil- 
ing it  with  ^ lb.  of  common  sugar  to 
every  lb.  of  pulp.  Time.—S  hours  to 
boil  the  quinces  in  water  ; ^ hour  to  boil 
the  jelly.  Average  cost,  from  8d.  to  lOd. 
per  lb.  pot.  Seasomdie  from  August  to 
October. 

QUINCE  MARMALADE. 

Ingredient. — To  every  lb.  of  quince 
pulp  allow  I lb.  of  loaf  sugar.  Mode. — 


Rabbit,  Boiled 


Slice  the  quinces  into  a proserving-pan, 
adding  sufficient  water  for  them  to  float ; 
place  them  on  the  fire  to  stew,  until 
reduced  to  a pulp,  keeping  them  stirred 
occasionally  from  the  bottom,  to.  prevent 
their  burning ; then  pass  the  pulp 
through  a hair  sieve,  to  keep  back  th« 
skin  and  seeds.  Weigh  the  pulp,  and  to 
each  lb.  add  lump  sugar  in  the  above 
proportion,  broken  very  small  Place 
the  whole  on  the  fire,  and  keep  it  well 
stirred  from  the  bottom  of  the  pan  with 
a wooden  spoon,  until  rediiced  to  a mar- 
malade. which  may  be  known  by  drop- 
ping a little  on  a cold  plate,  when,  if  it 
jellies,  it  is  done.  Put  it  into  jars  whilst 
hot ; let  it  cool,  and  cover  with  pieces  of 
oiled  paper  cut  to  the  size  of  the  mouths 
of  the  jars.  The  tops  of  them  may  be 
afterwards  covered  with  pieces  of  blad- 
der, or  tissue-paper  brushed  over  on  both 
sido.s  with  the  white  of  an  egg.  Time. — 
3 hours  to  boil  the  quinces  without  the 
sugar  ; ^ hour  to  boil  the  pulp  with  the 
sugar.  Average  cost,  from  8d.  to  9d.  per 
lb.  pot.  Sufficient, — Allow  1 pint  of 
sliced  quinces  for  a lb.  pot.  Sea.sona!>U 
in  August,  September,  and  October. 

RABBIT,  Boiled. 

Ingredients. — Rabbit;  water.  Mode. 
— For  boiling,  choose  rabbits  with  smooth 
and  sharp  claws,  as  that  denotes  they  are 
young ; should  these  be  blunt  and 
rugged,  the  ears  dry  and  tough,  the 
animal  is  old.  After  emptying  and 
skinning  it,  wash  it  well  in  cold  water, 
and  let  it  soak  for  about  ^ hour  in  warm 


water,  to  draw  out  the  blood.  Bring 
the  head  reund  to  the  side,  and  fasten  it 
there  by  means  of  a skewer  run  through 
that  and  the  body.  Put  the  rabbit  into 
sufficient  hot  water  to  cover  it,  lot  it 
boil  very  gently  until  tender,  which  will 
be  in  from  ^ to  # hour,  according  to  its 
size  and  ago.  Dish  it,  and  smother  it 
either  wifJi  onion,  mushroom,  or  liver- 
sauce,  or  parsley-and-butter  ; the  former 
is,  however,  generally  preferred  to  any 
of  the  last-named  sauces.  When  liver- 
sauce  is  preferred,  the  liver  should  b« 
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Babbit,  Curried 


boiled  for  a few  minutes,  and  minced 
veiy  finely,  or  rubbed  through  a sieve 
before  it  is  added  to  the  sauce.  Time. — 
A very  young  rabbit,  ^ hour ; a large  one, 
i(  hoiu" ; an  old  one,  1 hour  or  longer. 
Average  cost,  from  li.  to  1*.  6d.  each. 
Sufficient  for  4 persons.  Seasonable  from 
September  to  February. 

BABBIT,  Curried. 

Ingredients.—!  rabbit,  2 oz.  of  butter, 
8 onions,  1 pint  of  stock,  1 tablespoonful 
of  curry  powder,  1 tablespoonful  of  flour, 
1 tablespoonful  of  mushroom  powder, 
the  juice  of  h lemon,  h.  lb.  of  rice.  Mode. 
— Empty,  sTciu,  and  wash  the  rabbit 
thoroughly,  and  cut  it  neatly  into  joints. 
I’ut  it  into  a stewpan  with  the  butter 
and  sliced  onions, and  lot  them  acquire  a 
nice  brown  colour,  but  do  not  allow 
them  to  blacken.  Pour  in  the  stock, 
which  should  be  boiling  ; mix  the  curry 
powder  and  flour  smoothly  with  a little 
water,  add  it  to  the  stock,  with  the 
mushroom  powder,  and  simmer  gently 
for  rather  more  than  A hour  ; squeeze  in 
the  lemon-juice,  and  serve  in  the  centre 
of  a dish,  with  an  edging  of  boiled  rice 
all  round.  Where  economy  is  studied, 
water  may  bo  substituted  for  the  stock  ; 
in  this  case,  the  meat  and  onions  must  be 
very  nicely  browned.  A little  sour  apple 
and  rasped  cocoa-nut  stewed  with  the 
curry  will  bo  found  a great  improvement. 
Time. — Altogether^  hour.  Average  cost, 
from  Ij.  to  li.  6<f  each.  Sufficient  for  4 
persons.  Seasonable  in  winter. 

BABBIT,  Fried. 

Ingredients. — 1 rabbit,  flour,  dripping, 

1  oz.  of  butter,  1 teaspoonful  of  minced 
sh.alot,  2 tablesfKJonfuls  of  mushroom 
ketchup.  Mode. — Cut  the  rabbit  into 
teat  joints,  and  flour  them  well  ; 
make  the  dripping  boil  in  a fryingpan, 
put  in  the  rabbit,  and  fry  it  a nice  brown. 
Have  ready  a very  hot  dish,  put  in  the 
butter,  shalot,  and  ketchup ; arrange 
the  rabbit  pymmidically  on  this,  and 
serve  as  quickly  as  possible.  Time. — 10 
minutes.  Average  cost,  from  Is.  to  Is.  Cd. 
each.  Sufficient  for  4 or  5 persons.  Sea- 
to/iable  from  September  to  February. 

ffi'ote. — The  rabbit  may  be  brushed  over 
with  egg,  and  sprinkled  with  bread- 
crumbs, and  fried  as  above.  When 
cooked  in  this  manner,  make  a gravy  in 
the  pan,  and  pour  it  round,  but  not  over 
the  pieces  of  rabbit. 


Babbit  or  Hare,  Bagofrt  of 


BABBIT,  h la  Minuae. 

I?igrediefits.—1  rabbit,  ^ lb.  of  butter, 
salt  and  pepper  to  taste,  2 blades  of 
pounded  mace,  £ dried  mushrooms,  2 
tablespoonfuJs  of  minced  parsley,  2 
toa.spoonfuls  of  floim,  2 glasses  of 
sherry,  1 pint  of  water.  Mode. — Empty, 
skin,  and  wash  the  rabbit  thoroughly, 
and  cut  it  into  joints.  Put  the  butter 
into  a stewpan  with  the  pieces  of  rabbit ; 
add  salt,  pepper,  and  pounded  maco, 
and  let  it  cook  until  three  parts  done ; 
then  put  in  the  remaining  ingredients, 
and  boil  for  about  10  miuutc.s ; it  will 
then  bo  ready  to  serve,  fowls  or  hare 
may  bo  dressed  in  the  same  manner. 
Time. — Altogether,  So  minutes.  Ave- 
rage cost,  from  li.  to  1«.  Qd.  each.  Suffi- 
cient for  4 or  5 persons.  Seasonabletroux 
September  to  February. 

BABBIT  PIE. 

Ingredients. — 1 rabbit,  a few  slices  of 
ham,  sjilt  and  white  pepper  to  taste, 

2 blades  of  pounded  mace,  .4  teaspoonfid 
of  grated  nutmeg,  a few  forcemeat  balls, 

3 hard-boiled  eggs,  4 pint  of  gravy,  puff 
crust.  Mode. — Cut  up  the  rabbit  (which 
should  bo  young),  remove  the  breast- 
bone, and  bone  the  logs.  Put  the  rabbit, 
slices  of  ham,  forcemeat  balls,  and  hard 
eggs,  by  tunis,  in  layers,  and  season  each 
layer  with  popper,  salt,  pounded  mace, 
and  grated  lutmeg.  Pour  in  about  ^ 
pint  of  water,  cover  with  crust,  and  bake 
in  a well-heated  oven  for  about  1^  hour. 
Should  the  crust  acquire  too  muck 
colour,  place  a piece  of  paper  over  it  to 
prevent  it  from  burning.  When  done, 
pour  in  at  the  top,  by  means  of  the  hole 
in  the  middle  of  the  crust,  a little  good 
gravy,  which  may  be  made  of  the  breast- 
and  leg-bones  of  the  rabbit,  and  2 or  3 
shank-bones,  flavoured  with  onion,  herbs, 
and  spices.  Time. — l.j  hour.  Average 
cost,  from  Is.  to  Is.  fid.  each.  SvfficienJ 
for  4 or  5 persons.  Seasonable  fi'om  Sep^ 
tember  to  February. 

Xote. — The  liver  of  the  rabbit  may  b® 
boiled,  minced,  and  mixed  with  the 
forcemeat  balls,  when  the  fiEvour  is 
liked. 

BABBIT  OB  HABE,  Bagoflt  of. 

Ingredients. — 1 rabbit,  3 teaspoonful® 
of  flour,  3 sliced  onions,  2 oz.  of  butter, 
a few  thin  slices  of  bacon,  pepper  and 
salt  to  taste,  2 slices  of  lemon,  1 l^y-loat. 
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1 glass  of  port  wino.  Modt. — Slice  the 
onions,  and  put  them  into  a stewpan 
with  the  flour  and  butter ; place  the  pan 
near  the  fire,  st'r  well  as  the  butter 
melts,  till  the  cx'ions  become  a rich 
brown  colour,  and  add,  by  degrees,  a 
little  water  or  gravy  till  the  mixture  is 
of  the  consistency  of  cream.  Cut  some 
■'^in  slices  of  bacon;  lay  in  those  with- 
the  rabbit,  cut  into  neat  joints ; add  a 
seasoning  of  pepper  and  salt,  the  lemon 
and  bay-leaf,  and  let  tlie  whole  simmer 
until  tender.  Pour  in  tlie  port  wine, 
give  one  boil,  and  servo.  Time. — About 
^ hour  to  simmer  the  rabbit.  A verage 
cost,  from  Is.  to  Is.  6cl.  each.  Sujjicient 
for  4 or  5 persons.  SeasoTuibie  from 
September  to  February. 

BABBIT,  Boast  or  Baked. 

Ingredients.  — 1 rabbit,  forcemeat, 
buttered  paper,  sausage-meat.  Mode. — 
Empty,  skin,  and  thoroughly  wash  the 
rabbit ; wipe  it  dr5',  i ine  the  inside  with 
sausage-meat  and  forcemeat,  and  to 
which  has  been  added  the  mincod  liver. 
Sew  the  stuffing  inside,  skewer  back  the 
head  between  the  shoulders,  cut  off  the 
fore-joints  of  the  shoulders  and  legs, 
bring  them  close  to  the  boily,  and  secure 
them  by  means  of  a skewer.  Wrap  the 
rabbit  in  buttered  paper,  and  put  it 


MASI  BABBIT. 

down  to  a bright  clear  fire ; keep  it  well 
basted  and  a few  minutes  before  it  is 
done  remove  the  paper,  flour  and  froth 
it,  and  let  it  acquire  a nice  brown  colour. 
Take  out  the  skewers,  and  serve  with 
brown  gravy  and  red-currant  jelly.  To 
bake  the  rabbit,  proceed  in  the  same 
manner  as  above ; in  a good  oven,  it  will 
take  about  the  same  time  as  roasting. 
Tme. — A young  rabbit,  35  minutes ; a 
large  one  about  ^ hour.  Average  cost, 
from  la.  to  la.  6cJ.  each.  Sufficient  for  4 
persons.  Seasonaile  from  September  to 
February. 

RABBIT  SOtTF. 

Ingredients. — 2 largo  rabbits,  or  3 
email  ones;  a faggot  of  savoury  herbs, 
head  of  celery,  2 carrots,  1 onion,  1 
lade  of  mace,  salt  and  white  popper  to 
lasts,  G little  maoo,  ^ piat  of 


Babbit  Stowed,  Larded 


cream,  the  yolks  of  2 eegs  boiled  hard, 
the  crumb  of  a French  roll,  nearly  3 quarts 
of  water.  Mode. — Make  the  soup  with 
the  legs  and  shoulders  of  the  rabbit,  and 
keep  the  nice  pieces  for  a dish  cr  enirie. 
Put  them  into  wann  water,  and  draw 
the  blood ; when  quite  clean,  put  them 
into  a stewpan,  with  a faggot  of  herbs, 
and  a teacupful,  or  rather  more,  of  veal 
stock  or  water.  Simmer  slowly  till  done 
through,  add  the  three  quarts  of  water, 
and  boil  for  an  hour.  Take  out  the 
rabbit,  pick  the  moat  from  the  bonee, 
covering  it  up  to  keep  it  white  ; put  the 
bones  back  in  the  liquor,  add  the  vege- 
tables, and  simmer  for  two  hours  ; skim 
and  strain,  aud  let  it  cooL  Now  pound 
the  meat  in  a mortar,  with  tho  yolks  of 
the  eggs,  and  the  crumb  of  the  roll  pre- 
viously soaked ; rub  it  through  a tammy, 
and  gradually  add  it  to  tho  strained 
liquor,  and  simmer  for  15  minutes,  lilix 
arrowroot  or  rice-flour  with  the  cream 
(say  2 dessert-spoonfuls),  and  stir  in  tho 
soup ; bring  it  to  aboil,  and  servo.  This 
soup  must  bo  very  white,  and  instead  of 
thickening  it  with  arrowroot  or  rice-flour, 
vermicelli  or  pearl  barley  can  be  boiled 
in  a little  stock,  and  put  in  five  minutes 
before  serving.  Time. — Nearly  4 hours. 
Average  cost.  Is.  per  quart.  SeoJionable 
from  &ptcmbcr  to  March.  Sujicieni  for 
10  persons. 

BABBIT,  Stewed. 

Ingredients. — 1 rabbit,  2 large  onions, 
6 cloves,  1 small  toa.spoouful  of  chopped 
lemon-peel,  a few  forcemeat  balls, 
thickening  of  butter  and  flour,  1 large 
tablespoonful  of  mushroom  ketchup. 
Mode. — Cut  tho  rabbit  into  small  jointe ; 
put  them  into  a stewpan,  add  tho  onions 
sliced,  the  cloves,  and  minced  lemon- 
peel.  Pour  in  sufficient  water  to  cover 
the  moat,  and,  when  tho  rabbit  is  nearly 
done,  drop  in  a few  forcemeat  balls,  to 
which  has  been  added  the  liver,  finely 
chopped.  Thicken  the  grai’y  with  flour 
and  butter,  put  in  the  ketchup,  give  one 
boil,  and  servo.  Time. — Rather  moi-o 
than  J hour.  A verage  cost,  Is.  to  Is.  Gd. 
each.  Sujjicient  for  4 or  5 persona. 
SeasoiMhle  from  September  to  Februai]*. 

BABBIT  STEWED,  Larded. 

Ingredients. — 1 rabbit,  & few  strips  or 
bacon,  rather  more  than  1 pint  of  good 
broth  or  stock,  a bunch  of  savoury 
barbs,  salt  and  pepper  to  taste,  thicken- 
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Babbite,  Stewed  in  Milk 


inpr  of  butter  and  flour,  1 glass  of  sherry. 
Mode. — Well  wash  the  rabbit,  cut  it  into 
quarters,  lard  them  with  slips  of  bacon, 
and  fry  them ; thou  put  them  into  a 
Btowpan  with  tho  broth,  herbs,  and  a 
seasoning  of  pepper  and  salt ; simmer 
gently  until  tho  rabbit  is  tender,  then 
strain  tho  gravy,  thicken  it  with  butter 
and  flour,  add  tho  sherry,  let  it  boil, 
pour  it  over  the  rabbit,  and  servo. 
Garnish  wdth  slices  of  cut  lemon.  Time. 
— Rather  more  than  A hour.  Average  cost, 
li.  to  Is.  each.  SujjlcUnt  for  4 or  5 
persons.  HeasQuable  from  boptember  to 
February. 

RABBITS,  Stowed  in  Milk. 

Ingredwits. — 2 very  young  rabbits, 
not  nearly  half  grown  ; 1^  pint  of  milk, 
1 blade  of  mace,  1 dessertspoonful  of 
flour,  a little  salt  and  cayenne.  Mode. — 
Mix  the  flour  very  smoothly  with  4 tablo- 
Bpoonfuls  of  tho  milk,  and  when  this  is 
well  mixed,  add  tho  remainder.  Cut  up 
tho  rabbits  into  joints,  put  them  into  a 
Bfowpan,  with  tho  milk  and  other  ingre- 
dionts,  and  simmer  them  very  gently 
until  quite  tender.  Stir  tho  contents 
from  time  to  time,  to  keep  tho  milk 
Bmooth  and  prevent  it  from  burning. 
^ hour  will  be  sufficient  for  tho  cooking 
of  this  dish.  Time. — .J  hour.  Average 
cost,  from  hi.  to  1«.  &l.  each.  Sufficient 
for  5 or  6 persons.  Seasonable  from  Sep- 
tember to  February. 

BABBITS,  to  carve. 

In  carving  a boiled  rabbit,  let  the 
knife  bo  dravm  on  each  side  of  the  back- 
bone, tho  whole  length  of  the  rabbit,  as 
»hown  by  tho  dotted  lino  3 to  4 : thus 
tho  rabbit  will  be  in  throe  parts.  Now 


BOII.XD  BABBII. 


let  tho  back  be  divided  into  two  equal 
parts  in  tho  diroction  of  the  lino  from  1 
10  2 ; then  lot  the  kg  be  taken  oif,  as 
shown  by  the  bno  5 to  6,  and  the 
shoulder,  as  shown  by  tho  lino  7 to  8, 
This,  in  our  opinion,  is  tho  best 
plan  to  carve  a rabbit,  although  there 
are  other  modes  which  are  preferred  by 
■omtb 


Raised  Pie,  of  Poultry  or  Game 


A roast  rabbit  is  rather  difierently 
trussed  from  one  that  is  meant  to  l>e 
boiled;  but  the  carving  is  nearly  similar 


BOaSI  BIBBII. 


as  will  bo  seen  by  the  cut.  The  back  shoula 
be  divided  into  as  many  pieces  as  it  w 11 
give,  and  tho  legs  and  shoulders  can  thm 
be  disengaged  in  the  same  manner  us 
those  of  the  boiled  animal. 

RAISED  PIE,  of  Poultry  or  Game. 

Ingredients. — To  every  lb.  of  flour 
allow  .j  lb  of  butter,  .J  pint  of  water,  tho 
yolks  of  2 eggs,  ^ teaspoonful  of  salt 
(these  are  for  the  crust) ; 1 largo  fowl  or 
pheasant,  a few  slices  of  veal  cutlet,  a 
few  slices  of  dressed  ham,  forcemeat, 
seasoning  of  nutmeg,  allspice,  pcpjier 
and  salt,  gravy.  Mode. — Make  a stiff 
short  crust  with  tho  above  proportion  of 
butter,  flour,  water,  and  eggs,  and  work 
it  up  very  smoothly  ; butter  a raised-pie 
mould,  and  line  it  with  p;iste.  Previously 
to  making  the  crust,  bone  tho  fowl,  or 
whatever  bird  is  intended  to  be  used,  lay 
it,  breast  downwards,  upon  a cloth,  and 
season  the  inside  well  with  pounded 
mace,  allspice,  pepper,  and  salt ; then 
spread  over  it  a layer  of  forcemeat,  then 
a layer  of  seasoned  veal,  and  then  one  of 
ham,  and  then  another  layer  of  force- 
meat, and  roll  tho  fowl  over,  making 
tho  skin  meet  at  tho  back.  Lino  tho  pie 
with  forcemeat,  put  in  tho  fowl,  and  fill 
up  tho  cavities  with  slices  of  seasoned 
veal,  and  ham,  and  forcemeat ; wet  tho 
edges  of  the  pie,  put  on  tho  cover,  pinch 
tho  edges  together  with  the  pjiste- 
incers,  and  decorate  it  with  leaves ; 
rush  it  over  with  beaten  yolk  of  egg, 
and  bake  in  a moderate  oven  for  4 hours. 
In  the  mean  time,  make  a good  strong 
gravy  from  tho  bones,  pour  it  through 
a funnel  into  tho  hole  at  the  top ; cover 
this  hole  with  a small  loaf,  and  tho  pie, 
when  cold,  will  bo  ready  for  use.  I^et  it 
bo  remembered  that  the  gravy  must  bo 
considerably  reduced  before  it  is  poured 
into  tho  pie,  as,  when  cold,  it  should 
form  a firm  jelly,  and  not  be  the  least 
dogreo  in  a ftquid  stato.  This  recipe  )i 
suitable  for  all  kinds  of  poultry  or  game, 
using  one  or  more  birds,  according  t4 
the  size  of  tho  pie  intended  to  be  m^a  { 
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b’at  the  birds  must  always  be  boned. 
Truffles,  mushrooms,  ko.,  added  to  this 
Aio,  make  it  much  nicer  ; and,  to  enrich 
X,  lard  the  fleshy  parts  of  the  poultry  or 
game  with  thin  strips  of  bacon.  This 
method  of  forming  raised  pies  in  a mould 
is  generally  called  a timbale,  and  has  the 
advantage  of  being  more  easily  made 
than  one  where  the  paste  is  raised  by 
the  hand? ; the  crust,  besides,  being 
eatable.  Time. — Large  pie,  4 hours. 
Average  cost,  6s.  Qd.  Seasonable,  with 
oultry,  all  the  year ; with  game,  from 
eptember  to  March. 

RAISED  PIE,  of  Veal  and  Ham. 

Ingredients. — 3 or  4 lbs.  of  veal  cutlets, 
a few  slices  of  bacon  or  ham,  seasoning 
of  pepper,  salt,  nutmeg,  and  allspice, 
forcemeat,  2 lbs.  of  hot-water  paste, 
pint  of  good  strong  gravy.  Mode. — To 
raise  the  crust  for  a pie  with  the  hands 
is  a very  difficult  task,  and  can  only  bo 
accomplished  by  skilled  and  experienced 
cooks.  The  process  should  bo  seen  to 
be  satisfactorily  learnt,  and  plenty  of 
practice  given  to  the  making  of  raised 
ios,  as  by  that  means  only  will  success 
o insured.  Make  a liol- water  paste  by 


recipe,  and  from  the  mass  raise  the  pie 
with  the  hands  ; if  this  cannot  be  accom- 
lished,  cut  out  pieces  for  the  top  and 
ottom,  and  a long  piece  for  the  sides ; 
fasten  the  bottom  and  side-piece  together 
by  means  of  egg,  and  pinch  the  edges 
well  together ; then  line  the  pie  with 
forcemeat,  put  in  a layer  of  veal,  and  a 
plentiful  seasoning  of  salt,  pepper, 
nutmeg,  and  allspice ; for,  let  it  bo  re- 
membered, these  pies  taste  very  insipid 
unless  highly  seasoned.  Over  the  sea- 
soning place  a layer  of  sliced  bacon  or 
cooked  ham,  and  then  a layer  of  force- 
meat, veal  seasoning,  and  bacon,  and  so 
on  until  the  meat  rises  to  about  an  inch 
above  the  paste  ; taking  care  to  finish 
with  a layer  of  forcemeat,  to  fill  all  the 
^vities  of  the  pie,  and  to  lay  in  the  meat 


Raisin  Pudding,  Boiled 


firmly  and  compactly.  Brush  the  top 
edge  of  the  pie  with  beaten  egg,  put  on 
the  cover,  press  the  edges,  and  pinch 
them  round  with  paste-pincers.  Make  a 
hole  in  the  middle  of  the  lid,  and  orna- 
ment the  pie  with  leaves,  which  should 
be  stuck  on  with  the  white  of  an  egg ; then 
brush  it  all  over  with  the  beaten  yolk  of 
an  egg,  and  bake  the  pie  in  an  oven 
with  a soaking  heat  from  3 to  4 hours. 
To  ascertain  when  it  is  done,  run  a sharp- 
pointed  knife  or  skewer  through  the  hole 
at  the  top  into  the  middle  of  the  pie, 
and  if  the  meat  feels  tender,  it  is  suffi- 
ciently baked-  Have  ready  about  .1  pint 
of  very  strong  gravy,  pour  it  through  a 
funnel  into  the  hole  at  the  top,  stop  up 
the  hole  with  a small  leaf  of  baked 
paste,  and  put  the  pie  away  until  wanted 
for  use.  Should  it  acquire  too  much 
colour  in  the  baking,  cover  it  with  white 
paper,  as  the  crust  should  not  in  the 
least  degree  be  burnt.  Mushrooms, 
truffles,  and  many  other  ingredients, 
may  bo  added  to  enrich  the  flavour  of 
these  pies,  and  the  very  fleshy  parts  of 
the  meat  may  bo  larded.  These  pies  are 
more  frequently  served  cold  than  hot, 
and  form  excellent  dishes  for  cold 
suppore  or  breakfasts.  The  cover  of  the 
>ie  is  sometimes  carefully  removed, 
eaving  the  perfect  edges,  and  the  top 
decorated  with  square  pieces  of  very 
bright  aspic  jelly : this  has  an  exceed- 
ingly pretty  eflect.  Time. — About  4 
hours.  Average  cost,  6«.  Qd.  Sufficient 
for  a very  barge  pie.  Ssasonable  from 
ftlarch  to  October. 

RAISIN  CHEESE. 

Ingredients. — To  every  lb.  of  rai.sins, 
allow  lb.  of  loaf  sugar ; pounded 
cinnamon  and  cloves  to  taste.  Mode. — • 
Stone  the  raisins ; put  them  into  a 
stewpan  with  the  sugar,  cinn.amon,  and 
cloves,  and  let  them  boil  for  1^  hoim, 
stirring  all  the  time.  Lot  the  prepa- 
ration cool  a little,  pour  it  into  a glass 
dish,  and  garnish  with  strips  of  candid 
lemon-peel  and  citron.  This  will  remain 
^od  some  time,  if  kept  in  a dry  place. 
Time. — l.l  hour.  Average  cost,  Si'fffi- 
dent. — 1 lb.  for  4 or  6 persons.  Season- 
able at  any  time. 

RAISIN PHDDING.Boiled.  (Plain 

and  Economical). 

Ingredients.— \ lb.  of  flour,  ^ Jb.  of 
stoned  raisins,  J lb.  of  chopped  suet,  ^ 
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Raism  Pudding,  Raked 


•altspoonful  of  salt,  milk.  Mode. — After 
taviiig  stoned  the  raisins  and  chopped 
tlie  suet  finely,  mix  them  with  the  flour, 
add  the  salt,  and  when  these  dry  ingre- 
dients are  thoroughly  mixed,  moisten 
the  pudding  with  sufficient  milk  to  make 
it  into  a rather  stiflf  paste.  Tie  it  up  in 
a floured  cloth,  put  it  into  boiling  water, 
and  boil  for  4 hours:  serve  with  sifted 
jugar.  This  pudding  may  also  be  m.ade 
in  a long  shape,  the  same  as  a rolled  jam- 

f)udiling,  and  will  not  require  quite  so 
ong  boiling  ; — 2.^  hours  would  then  bo 
quite  sufficient.  Time. — Made  rouud,  4 
hours  ; in  a long  shape,  2A  hours.  Ave- 
ra'je  cost,  HU.  SxfficieiU  for  8 or  9 persons. 
SciisoiiahLe  in  winter. 

RAISIN  PUDDINQ,  Baked.  (Plain 
and  Economical.) 

IngrtdlevU. — 1 lb.  of  flour,  J lb.  of 
stoned  raisins,  A lb.  of  suet,  a pinch  of 
salt,  1 oz.  of  sugar,  a little  grated  nutmeg, 
milk.  Mode. — Chop  the  suet  finely  ; 
stone  tho  raisins  and  cut  them  in  halves  ; 
mix  these  with  the  suet,  add  the  salt, 
sugar,  and  grated  nutmeg,  and  moisten 
tho  whole  with  sufficient  milk  to  make  it 
of  the  consistency  of  thick  batter.  Put 
the  pudding  into  a pie-dish,  and  bake 
for  11  hour,  or  rather  longer.  Turn  it 
o\it  of  tho  dish,  strew  sifted  suear  over, 
and  servo.  This  is  a very  plain  recipe, 
and  suitable  where  there  is  a family  of 
children.  It,  of  course,  can  bo  much 
improved  by  tho  addition  of  candied  peel, 
currants,  and  rather  a larger  proportion 
of  suet : a few  eggs  would  also  make  the 
pudding  richer.  Time. — hour.  Ave- 
raye  cost,  9d.  Sufficie7it  for  7 or  8 
persons.  Seasonable  in  winter. 

RAM  AKINS,  to  serve  with  the 
Cheese  Course. 

Ingredients. — ^ lb.  of  Cheshire  cheese, 
^ lb,  of  Parmesan  cheese,  lb.  of  fresh 
butter,  4 eggs,  the  crumb  of  a 
small  roll ; pepper,  salt,  and  pounded 
mace  to  taste.  Mode. — Boil  tho  crumb 
of  tho  roll  in  milk  for  .'i  minutes  ; strain, 
and  put  it  into  a mortar ; add  tho  cheoso, 
which  should  be  finely  scraped,  the 
butter,  the  yolks  of  the  eggs,  and  season- 
ing, and  potind  those  ingredients  well 
together.  WTiisk  the  whites  of  the  eggs, 
mix  them  with  the  paste,  and  put  it  into 
•mall  pans  or  saucers,  which  should  not 
oe  more  than  half  filled.  Bake  them 
10  to  12  minutes,  and  serve  them 


Raspberry  Cream 


very  hot  and  very  quickly.  This  batter 
answers  equally  well  for  macaroni  after 
it  is  boiled  tender.  Time. — 10  or  12 
minutes.  Average  cost,  \s.  ^d.  Siifficient 
for  7 or  8 persona  Seasonable  at  any 
time. 

RAMAKINS  PASTRY,  to  serve 
with  the  Cheeoe  Course, 

Ingredients. — Any  pieces  of  very  good 
light  j)uff-paste,  Cheshire,  Parmesan,  or 
Stilton  cheese.  Mode. — The  rom.ains  or 
odd  pieces  of  paste  loft  from  large  tarts, 
kc.,  answer  for  making  these  little  dishes. 
Gather  up  tho  pieces  of  paste,  roll  it  out 
evenly,  and  s}>rinklo  it  with  grated  cheese 
of  a nice  flavour.  Fold  tho  paste  in  three, 
roll  it  out  again,  and  sprinkle  more  chec.se 
over ; fold  the  paste,  roll  it  out,  and  with 
a paste-cutter  shape  it  iu  any  way  that 
may  be  desired.  Bake  tho  ramakins  in  a 
brisk  oven  from  10  to  I.*!  minutes,  dish 
them  on  .a  hot  napkin,  and  servo  quickly. 
The  ajipcarance  of  this  dish  may  bo  vei-y 
much  improved  by  brushing  tho  ramakin.s 
over  with  tho  yolk  of  egg  before  they  are 
placed  in  tho  oven.  Where  expense  is  not 
objected  to,  P.armesan  is  the  best  kind 
of  cheeso  to  use  for  making  this  dish. 
Time. — 10  to  I.*!  minutes.  Average  cost, 
with  .A  lb.  of  paste,  lOrf.  Sufficient  for,6 
or  7 persons.  Seasonable  at  any  time. 

RASPBERRY  CREAM. 

Ingredients. — J pint  of  milk,  J pint  of 
cream,  l.J  oz.  of  isinglass,  raspberry 
jelly,  sugar  to  taste,  2 tablespoonfuls  of 
braudy.  Mode. — Boil  the  milk,  cream, 
and  isingla-ss  together  for  ^ hour,  or 
until  tho  latter  is  melted,  and  strain  it 
through  a hair  sieve  into  a basin.  Ijct  it 
cool  a little ; then  add  to  it  sufficient 


raspberry  jelly,  which,  when  melted, 
would  make  pint,  and  stir  well  till  tho 
ingredients  are  thoroughly  mixed.  If  not 
sufficiently  sweet,  add  a little  pounded 
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Baspborry  Jam 


siigar  with  the  brandy ; whisk  the  mix- 
ture well  until  nearly  cold,  .put  it  into  a 
well-oiled  mould,  and  set  it  in  a cool 
place  till  perfectly  set.  Easpberry  jam 
may  be  substituted  for  the  jelly ; but 
must  be  melted,  and  rubbed  through  a 
sieve,  to  free  it  from  seeds : in  summer, 
the  juice  of  the  fresh  fmit  may  be  used, 
by  slightly  mashing  it  with  a wooden 
spoon,  .and  sprinkling  sugar  over  it ; the 
juice  that  flows  from  the  fruit  should 
then  bo  used  for  mixing  with  the  cream. 
If  the  colour  should  not  be  very  good,  a 
few  drops  of  prepared  cochineal  may  be 
added  to  improve  its  appearance.  Time. 
— i hour  to  boil  the  cream  and  isinglass. 
Average  cost,  with  cream  at  li.  per  pint, 
and  the  best  isinglass,  3^.  Sufficient  to 
fill  a quart  mould  with  fresh  fruit  in  July. 
Seasonable,  with  jelly,  at  any  time. 

Note. — Strawberry  cream  may  be  made 
in  precisely  the  same  manner,  substi- 
tuting sti-awbsrry  jam  or  jelly  for  the 
raspberry. 

BASPBEHBY  JAM. 

IngredieJits. — To  every  lb.  of  raspber- 
ries allow  1 lb.  of  sugar,  ^ pint  of  red- 
emrant  juice.  Mode. — Let  the  fruit  for 
this  preserve  bo  gathered  in  fine  weather, 
and  used  as  soon  after  it  is  picked  as 
possible.  Take  off  the  stalks,  put  the 
raspberries  into  a preserving-pan,  break 
them  well  with  a wooden  spoon,  and  let 
them  boil  for  | hour,  keeping  them  well 
stirred.  Then  add  the  currant-juice 
and  sugar,  and  boil  again  for  ^ hour. 
Skim  the  jam  well  after  the  sugar  is 
added,  or  t^o  preserve  will  not  be  clear. 
Tho  addition  of  the  currant-juice  is  a 
very  great  improvement  to  this  preserve, 
as  it  gives  it  a piquant  taste,  which  the 
flavour  of  the  raspbemes  seems  to  re- 
quire. ^ime. — I hour  to  simmer  the 
fruit  without  tho  sugar ; A hour  after  it 
is  added.  Average  cost,  from  6d.  to  8d. 
per  lb.  pot.  Su^{e7it. — Allow  about  1 
pint  of  fruit  to  fill  a 1 lb.  pot.  SeojoH- 
able  in  July  and  August. 

BASPBEBBY  JELLY. 

Ingredienis, — To  each  pint  of  juice 
allow  ^ lb.  of  loaf  sugar.  Mode. — Let 
tho  raspberries  bo  freshly  gathered,  quite 
ripe,  and  picked  from  the  stalks ; put 
them  into  a large  jar,  after  breaking  the 
fruit  a little  with  a wooden  spoon,  and 
place  this  jar,  covereti,  in  a saucepan  of 
boiling  water.  Wlioa  tho  juice  is  weH 


BatafiaB 


drawn,  which  will  be  in  from  J to  1 hour, 
strain  the  fi-uit  through  a fine  hair  sieve 
or  cloth  ; measure  the  juice,  and  to  every 
pint  allow  the  above  proportion  of  lo^ 
sugar.  Put  tho  juice  and  sugar  into  a 
preserving-pan,  place  it  over  the  fire,  and 
boil  gently  until  tho  jolly  thickens  when 
a little  is  poured  on  a plate  ; carefully 
remove  all  tho  scum  as  it  rises,  pom*  the 

Siuto  small  pots,  cover  down,  and 
in  a dry  place.  This  jelly  answers 
for  making  raspberry  cream,  and  for 
flavouring  various  sweet  dishes,  when,  in 
winter,  the  fresh  fruit  is  not  obtainable. 
Time. — f to  1 hour  to  draw  the  juico. 
Average  cost,  from  9cZ.  to  1«.  per  lb.  pot. 
Sufficient. — From  3 pints  to  x quarts  of 
fruit  should  yield  1 pint  of  juico.  Season- 
able.— This  should  be  made  in  July  or 
August, 

BASPBEBBY  VIIJ-EGAB. 

Ingredients, — To  every  3 pints  of  tho 
best  vinegar  allow  4^  piints  of  freshly, 
gathered  raspberries ; to  each  pint  of 
liquor  allow  1 lb.  of  pounded  loaf  sugar, 
1 wincglassful  of  brandy.  Mode. — Let 
the  raspberries  bo  freshly  gathered,  pick 
them  from  tho  stalks,  and  put  l.j  pint  of 
them  into  a stone  jar  ; pour  3 pints  of 
tho  best  vinegar  over  them,  and  let  them 
remain  for  24  hours;  then  strain  the 
liquor  over  another  lA  pint  of  fresh  rasp- 
berries. Let  them  remain  another  24 
hours,  and  the  following  day  repeat  the 
process  for  tho  third  time  ; then  drdn 
off  tho  liquor  without  pressing,  and  pass 
it  through  a jelly-bag  (previously  wetted 
with  plain  vinegar)  into  a stone  jar.  Add 
to  every  pint  of  the  liquor  1 lb.  of 
pounded  loaf  sugar  ; stir  them  together, 
and,  when  the  sugar  is  dissolved,  cover 
tho  jar,  set  it  upon  the  fire  in  a saucepan 
of  boiling  water,  and  let  it  J?oil  for  an 
hour,  removing  the  scum  as  fast  as  it 
rises  ; add  to  each  pint  a glass  of  brandy, 
bottle  it,  and  seal  the  corks.  This  is  an 
excellent  drink  in  cases  of  fevers  and 
colds:  it  should  be  diluted  with  cold 
water,  according  to  the  taste  or  roquiro- 
meut  of  the  patient.  Time. — To  be 
boiled  1 hour.  Average  cost,  la.  per 
pint.  Sufficient  to  make  2 quarts.  Sea* 
sonahls. — Make  this  in  July  or  Augusl^ 
whon  raspberries  are  most  plentiful. 

BATAPIA3. 

Irgredients. — J lb,  of  sweet  almon-ds, 
J lb.  of  bitter  ones,  ^ IL.  of  sifted  loai 
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Bavigotte,  a French  Salad  Sauce 


sugar,  the  white  of  4 eggs.  Mode. — 
Blanch,  skin,  and  dry  the  almonds,  and 
pound  them  in  a mortar  with  the  white 
of  an  egg ; stir  in  the  sugar,  and  gradu- 
ally add  the  remaining  whites  of  eggs, 
taking  care  that  they  are  very  thoroughly 
whiskod.  Drop  tho  mixture,  through  a 
small  biscuit  syringe,  on  to  cartridge- 
paper,  and  bake  the  cakes  from  10  to  12 
minutes  in  rather  a q\hck  oven.  A 
very  small  quantity  should  be  dropped  on 
tho  paper  to  form  one  cake,  as  the  mix- 
ture spreads;  when  baked,  the  ratifiiia 
should  be  about  tho  size  of  a largo  but- 
ton.  Time. — 10  to  12  minutes. — Average 
cost,  li.  8d.  per  lb. 

a French  Salad  Sauoo 
(Mona.  Udo’s  Bocipe). 

Ingredients. — 1 teaspoonful  of  mush- 
room ketchup,  1 teaspoonful  of  cavice,  1 
tcaspoonlul  of  Chili  vinegar,  1 tea.spoon- 
ful  of  Ecading  sauce,  a piece  of  butter 
the  size  of  an  egg,  3 tablespoonfuls  of 
thick  Bechamel,  1 tablespoonful  of 
minced  parsley,  3 table.spoonfuls  of 
cream. ; salt  and  pepper  to  taste.  Mode. 
—Scald  the  parsley,  mince  tho  Ica.es 
very  fine,  and  add  to  it  all  the  other  in- 
gredients ; after  mixing  the  whole 
together  thoroughly,  the  sauce  will  be 
ready  for  use.  Average  cost,  for  this 
quantity,  lOd.  Seasonable  at  any  time. 

BEMOULADE,  or  French  Salad- 
Dressing. 

Ingredients. — 4 eggs,  .J  tablespoonful 
of  made  mustard,  salt  and  cayenne  to 
taste,  3 tablespoon fuls  of  olive-oil,  1 
tablespoonful  of  tarragon  or  plain  vine- 
gar. Mode. — Boil  3 eggs  quite  hard  for 
about  ^ hour,  put  them  '^into  cold  water, 
and  let  them  remain  in  it  for  a few 
minutes;  strip  off  tho  shells,  put  tho 
yolks  in  a mortar,  and  pound  them  very 
smoothly ; add  to  them,  very  gradually, 
the  mustard,  sea-soning,  and  vinegar, 
keeping  all  well  stirred  and  rubbed  down 
^th  the  back  of  a wooden  spoon.  Put 
in  the  oil  drop  by  drop,  and  when  this  is 
thoroughly  mixed  with  the  other  in- 
gredients, add  the  yolk  of  a raw  egg, 
and  stir  well,  when  it  will  be  ready  fit 
use.  This  sauce  should  not  ho  ctirdled  ; 

^ prevent  this,  tho  only  way  is  to 
mix  a little  of  everything  at  a time,  and 
fiot  to  cea^  stirring.  The  quantities  of 
oil  and  vinegar  may  be  increased  or 
•waiuMbed  aoccrdiug  to  taato,  as  many 
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Bhubarb  and  Orange  Jam 


persons  would  prefer  a smaller  propopt 
tion  of  tho  former  ingredient. 

Green  Eemoulade  is  made  by  u-sing 
tarragon  vinegar  instead  of  plain,  and 
flouring  with  a little  parsley- juice. 
Harvey  s sauce,  or  Chili  vineg.ar,  may 
be  added  at  pleasure.  Time.—^  Lour  to 
boil  the  eggs.  Average  cost,  for  this 
quantity,  Id.  Sujicient  for  a salad  made 
for  4 or  6 persons, 

BHDBABB  JAM. 

Ingredients. — To  every  lb.  of  rhubarb 
allow  1 lb.  of  loaf  sugar,  the  rind  of  k 
lemon.  Mode. — Wipe  the  rhutiarb  per- 
fectly dry,  take  off  the  string  or  peel, 
and  weip^h  it ; ptit  it  into  a jireservintr. 
pan,  with  sugar  in  tho  abovo  j>roportion  ; 
mince  tho  lemon-rind  very  finely,  add  it 
to  tho  other  ingredients,  and  place  the 
preserving-pan  by  tho  side  of  the  fire  • 
keep  stirring  to  prevent  tho  rhubarb 
from  burning,  and  when  the  sugar  is 
well  di.ssolvod,  put  the  pan  more  over 
tho  fire,  and  let  the  jam  boil  until  it  is 
done,  taking  c.aro  to  keep  it  well  skimmeu 
and  stirred  with  a wooden  or  silver  spoon. 
Pour  it  into  pots,  and  cover  down  with 
oiled  and  egged  papers.  Time.—li  the 
rhubarb  is  young  and  tender,  J hour, 
reckoning'  from  the  time  it  simmors 
equally;  old  rhubarb,  1^  to  1.^  hour. 
Average  cost.  Cid.  to  7d.  per  lb.  pot. 
Siijncient.— About  1 pint  of  sliced  rhu! 
barb  to  fill  a lb.  pot.  Seaso7iable  fitina 
February  to  ftfay. 

EnUBAEB  AND  CHANGE  JAM, 

to  resemble  Scotch  Marmalade. 

Ingredients.— I quart  of  finely-cut  rhu. 
barb,  6 orange.s,  lA  lb,  of  loaf  sugar. 
Mode.  Peel  tho  oranges ; remove  as 
much  of  tho  whito  pith  as  possible, 
divide  them,  and  Lake  out  the  pips- 
slice  the  pulji  into  a preserving-pan,  add 
the  rind  of  half  the  oranges  cut  into  thin 
strips,  and  tho  loaf  sugar,  which  should 
be  broken  small.  Peel  tho  rhubarb,  cut 
it  into  thin  pieces,  put  it  to  the  oranges, 
and  stir  altogether  over  a gentle  fire 
until  tho  jani  is  done.  Eemovo  all  the 
scum  as  it  rises,  put  the  preserve  into 
pots,  and,  when  cold,  eovor  down. 
Should  the  rhubarb  be  very  old,  stow 
it  alone  for  ^ hour  before  tho  other 
ingredients  are  added,  Time.—^  to  1 
hour.  Average  cost,  from  6d.  to  8d.  per 
Ib.  pot.  SfOMneahlt  from  February 
iiay. 
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Rhubarb  Pudding,  Boiled 


RHUBARB  PUDDING,  Boiled. 

Ingredienti. — 4 or  5 sticks  of  fine  rhu« 
bai'b,  ^ lb.  of  moist  sugar,  ^ lb,  of  suet- 
crust.  Mode. — Make  a suet-crust  y.ith 
j lb.  of  flour,  and  line  a buttered  basin 
with  it.  Wash  and  wipe  the  rhubarb, 
and,  if  old,  string  it — that  is  so  say, 
pare  off  the  outside  skin.  Cut  it  into 
inch  lengths,  fill  the  basin  with  it,  put  in 
the  sugar,  and  cover  with  crust.  Pinch 
the  edges  of  the  pudding  together,  tie 
over  it  a floured  cloth,  put  it  into  boiling 
water,  and  boil  from  2 to  hours.  Turn 
it  out  of  the  basin,  and  serve  with  a jug 
of  cream  and  sifted  sugar.  Time. — 2 to 
2.^  hours.  Average  cost.  Id.  Sufficient 
for  6 or  7 persons.  Seasonable  from 
February  to  May. 

RHUBARB  TART. 

Ingredients. — |lb.  of  puff -paste,  about 
6 sticks  of  large  rhubarb,  i lb.  of  moist 
sugar.  Mode. — Make  a puff-cmst ; line 
the  edges  of  a deep  pie-dish  with  it,  and 
wash,  wipe,  and  cut  the  rhubarb  into 
pieces  about  1 inch  long.  Should  it  lie 
old  and  tough,  string  it — that  is  to  say, 
pare  off  the  outside  skin.  Pile  the  fruit 
high  in  the  dish,  as  it  shrinks  very  much 
in  the  cooking;  put  in  the  sugar,  cover 
with  crust,  ornament  the  edges,  and 
bake  the  tart  in  a well-heated  oven  from 
^ to  ^ hour.  If  wanted  very  nice,  brush 
it  over  with  the  white  of  an  egg  beaten 
to  a stiff  froth,  then  sprinkle  on  it  some 
sifted  sugar,  and  put  it  in  the  oven  just 
to  set  the  glaze : this  should  be  done 
when  the  tart  is  nearly  baked.  A small 
quantity  of  lemon-juice,  and  a little  of 
the  peel  minced,  are  by  many  persons 
considered  an  improvement  to  the  flavour 
of  rhubarb  tart.  Time. — ^ to  ^ hour. 
Average  cost,  Sufficient  for  5 persons. 
Seasonable  from  February  to  May. 

RHUBARB  WINE. 

Ingredients. — To  every  5 lbs.  of  rhu- 
barb pulp  allow  1 gallon  of  cold  spring 
water  ; to  every  gallon  of  liquor  allow  3 
lbs.  of  loaf  sugar,  ^ oz.  of  isinglass,  the 
rind  of  1 lemon.  Mode. — Gather  the 
rhubarb  about  the  middle  of  Alay  ; wipe 
it  with  a wet  eloth,  and,  with  a mallet, 
bniiso  it  in  a large  wooden  tub  or  other 
convenient  means.  When  reduced  to  a 
pulp,  weigh  it,  and  to  every  b lbs.  add  1 
gallon  of  cold  spring  water  ; let  these  re- 
main for  3 days,  stirring  3 or  4 times  a 


Rice  Blancmange 


day  ; and  on  the  fourth  day,  press  the 
pulp  through  a hair  sieve ; put  the  liquor 
into  a tub,  and  to  every  gallon  put  3 ibs. 
of  loaf  sugar  ; stir  in  the  sugar  until  it  is 
quite  dissolved,  and  add  the  lemon-rind  ; 
let  the  liquor  remain,  and,  in  4,  5,  or  6 
days,  the  fermentation  will  begin  to  sub- 
side, and  a crust  or  head  will  be  formed, 
which  should  be  skimmed  off,  or  the 
liquor  drawn  from  it,  when  the  crust 
begins  to  crack  or  separate.  Put  the 
wine  into  a cask,  and  if,  after  that,  it 
ferments,  rack  it  off  into  another  cask, 
and  in  a fortnight  stop  it  down.  If  the 
wine  should  have  lost  any  of  its  original 
sweetness,  add  a little  more  loaf  sugar, 
taking  care  that  the  cask  is  full.  Bottle 
it  off  in  February  or  March,  and  in  the 
summer  it  should  bo  fit  to  drink.  It  will 
improve  greatly  by  keeping  ; and,  should 
a very  brilliant  colour  be  desired,  add  a 
little  currant-juice.  Seasonable.  Make 
this  about  the  middle  of  May. 

RICE  BISCUITS,  or  Cakes. 

Ingredients. — To  every  J lb.  of  ric^ 
flour,  allow  ^ lb.  of  pounded  lump  sugar, 
^ lb.  of  butter,  2 eggs.  Mode. — Beat 
the  butter  to  a cream,  stir  in  the  rice- 
flour  and  pounded  sugar,  and  moisten 
the  whole  with  the  eggs,  which  should 
bo  previously  well  beaten.  Roll  out  the 
paste,  shape  it  with  a round  paste-cutter 
into  small  cakes,  and  bake  them  from  12 
to  1 8 minutes  in  a very  slow  oven.  Time. 
— 12  to  18  minntes.  Average  cost,  9d. 
SufficioU  to  make  about  18  cakes.  Sea- 
sonable at  any  time. 

RICE  BLANCMANGE. 

Ingredients. — \ lb.  of  ground  rice,  3 os. 
of  loaf  sugar,  1 oz.  of  fresh  butter, 
1 quart  of  milk,  flavouring  of  lemon- 
peel,  essence  of  almonds  or  vanilla,  or 
laurel-leaves.  Mode.  —Mix  the  rice  to  a 
smooth  batter  with  about  ^ pint  of  the 
milk,  and  the  remainder  put  into  a sauce- 
pan, with  the  sugar,  butter,  and  which- 
ever of  the  above  flavoiunngs  may  be 
preferred  ; bring  the  milk  to  the  boiling- 
oint,  quickly  stir  in  the  rice,  and  let  if 
oil  for  about  10  minutes,  or  until  it 
comes  easily  away  from  the  saucepan, 
keeping  it  well  stirred  the  whole  time. 
Grease  a mould  with  pure  siilad-oil, 
pour  in  the  rice,  and  let  it  get  perfectly 
sftt,  when  it  should  turn  out  quite  easily, 
garnish  it  with  jam,  or  pour  round  a 
compote  of  any  kind  of  fruit,  just  befor* 
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it  is  sent  to  table.  This  blancmange  is 
better  for  being  made  the  day  before  it 
is  wanted,  as  it  then  has  time  to  become 
firm.  If  laurel-loaves  are  used  for  flavour- 
ing, steep  3 of  them  in  the  milk,  and 
tako  them  out  beforo  tho  rice  is  added  : 
about  8 drops  of  essence  of  almonds,  or 
fn:m  12  to  18  drops  of  essence  of  vanilla, 
would  be  required  to  favour  tho  above 
proportion  of  milk.  Tihie. — From  10  to 
1.')  minutes  to  boil  tho  rice.  Average  cost, 
\)d.  Sufficient  to  till  a quart  mould. 
SeasoiiabU  at  any  time. 

BICE  BREAD. 

Ingredients. — To  every  lb.  of  rice  allow 
■t  lbs.  of  wheat  flour,  nearly  3 tablospoon- 
fuls  of  yeast,  ^ oz.  of  salt.  Mode. — Boil 
the  rice  in  water  until  it  is  quite  tender ; 
pour  off  the  water,  and  put  the  rice,  be- 
fore it  is  cold,  to  the  flour.  Mix  these 
well  together  with  tho  yeast,  salt,  and 
sutllciont  warm  water  to  make  tho  whole 
into  a,  smooth  dough  ; let  it  rise  by  the 
side  of  the  fire,  then  form  it  into  loaves, 
and  bake  them  from  1 to  2 hours,  ac- 
cording to  their  size.  If  the  rice  is  boiled 
in  milk  instead  of  water,  it  makes  very 
delicious  bread  or  cakes.  When  boiled 
in  this  manner,  it  may  be  mixed  with 
the  flour  without  straining  tho  liquid 
from  it.  Time. — 1^  to  2 hears. 

RICE,  Buttered. 

Ingredients.— \ lb.  of  rice,  l.J  pint  of 
milk,  2 oz.  of  butter,  sugar  to  taste, 
grato<l  nutmeg  or  pounded  cinnamon. 
Mode. — Wash  and  pick  the  rice,  drain, 
and  put  it  into  a saucepan  with  the  milk; 
let  it  swell  gradually,  and,  when  tender, 
pour  off  the  milk ; stir  in  tho  butter, 
sugar,  and  nutmeg  or  cinnamon,  and, 
when  the  butter  is  thoroughly  melted, 
and  the  whole  is  quite  hot,  seivo.  After 
the  milk  is  poured  off,  be  particular  that 
the  rice  does  not  burn  : to  prevent  this, 
do  not  cease  stirring  it.  Time. — About 
I hour  to  swell  tho  rice.  Average  cost, 
id.  Sufficient  for  4 or  6 persons.  Sea- 
sonable at  any  time. 

BICE  CAKE. 

Ingredients. — ^ lb.  of  ground  rice,  J 
lb.  of  flour,  lb.  of  loaf  sugar,  9 eggs, 

20  drops  of  essence  of  lemon,  or  the 
rind  of  one  lemon,  lb.  of  butter.  Mode. 

— Separate  tho  whites  from  the  yolks  of 
tho  oggH ; whisk  them  both  well,  and 


Rice,  Savoury  Casserole  of 

add  to  the  latter  the  butter  beaten  to  a 
cream.  Stir  in  the  flour, 
rice,  and  lemon  (if  tho 
rind  is  used  it  must  bo 
very  finely  minced),  and 
boat  tho  mi.xture  well ; 
then  add  the  whites  of 
tho  eggs,  beat  tho  cake 
- ^ ^ain  for  some  time,  put 
it  into  a buttered  mould 
OXKB-HOU1.D.  or  tin,  and  bake  it  for 
nearly  1.^  hour.  It  may 
bo  flavoured  with  essence  of  almonds, 
when  this  is  preferred.  Nearly 

1 ( hour.  A verage  cost,  la  W.  Season- 
alle  at  any  time. 


BICE,  SAVOURY  CASSEROLE 
OP ; or  Rice  Border,  for  Ra- 
goffts.  Fricassees,  &o.  (An 
Entree.) 

Ingredie7ifs.—l}i  lb.  of  rice,  3 pints  of 
weak  stock  or  broth,  2 slices  of  fat  ham, 
1 tea.spoouful  of  salt.  Mode.— A casse 
role  of  rice,  when  made  in  a mould,  is 
not  such  a difficult  operation  as  w’hen  it 
is  moulded  by  the  hand.  It  is  an  ele- 
gant and  inexpensive  entree,  as  the 
remains  of  cold  fish,  flesh,  or  fowl,  may 

bo  served  as 
ragofits,  fri- 
cass^o.s,  &c. , 
inclosetl  in  the 
casserole.  1 1 
OAMBBOLi  or  BIOS.  rcquircs  great 
nicety  in  its 
preparation,  the  principal  thing  to  attenil 
to  being  the  boiling  of  the  rice,  as.  if 
this  is  not  sufficiently  cooked,  the  casse- 
role, when  moulded,  will  have  a rough 
appearance,  which  would  entirely  spoil 
it.  After  having  washed  the  rice  in  tw’o 
or  three  waters,  drain  it  well,  and  put  it 
into  a stewjian  with  tho  stock,  ham,  and 
salt ; cover  the  pan  closely,  and  let  the 
rice  gradually  swell  over  a”  slow  fire,  oc- 
casionally stirring,  to  prevent  its  sticking. 
When  it  is  quite  soft,  strain  it,  pick  out 
the  pieces  of  ham,  and,  with  the  back  of 
a large  wooden  spoon,  mash  the  rice  to  a 
perfectly  smooth  puste.  Then  well 
grease  a mould  (moulds  aro  made  pur- 
}Hj'»ely  for  rice  borders),  and  turn  it  up- 
side down  for  a minute  or  two,  to  rlrain 
away  tho  fat,  should  there  be  too  much  ; 
put  some  rice  all  round  the  bottom 
and  sides  of  it ; place  a piece  of  soft 
bread  in  tho  middle,  and  cover  it  with 
rice ; press  it  in  equally  with  the  spoon, 
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and  let  it  cool.  Then  dip  the  mould  into 
hot  water,  turn  the  casserole  carefully  on 
to  a dish,  mark  where  the  lid  is  to  be 
formed  on  the  top,  by  making  an  incision 
with  the  point  of  a knife  about  an  inch 
from  the  edge  all  round,  and  put  it  into 
a very  hot  oven.  Brush  it  over  with  a 
little  clarified  butter,  and  bake  about  i 
hour,  or  rather  longer;  then  carefully 
remove  the  lid,  which  will  be  formed  by 
the  incision  having  been  made  all  round, 
and  remove  the  bread,  in  small  pieces, 
with  the  point  of  a penknife,  being  care- 
ful not  to  injure  the  casserole.  Fill  the 
centre  with  the  ragout  or  fricassee, 
which  should  be  made  thick;  put  on  the 
cover,  glaze  it,  place  it  in  the  oven  to  set 
the  glaze,  and  serve  as  hot  as  possible. 
The  casserole  should  not  be  emptied  too 
much  as  it  is  liable  to  crack  from  the 
weight  of  whatever  is  put  in ; and,  in 
baking  it,  let  the  oven  be  very  hot,  or 
the  casserole  will  probably  break.  Time. 
— About  f hour  to  swell  the  rice.  Suffi- 
cient for  2 moderate  - sized  casseroles. 
Seasonable  at  any  time. 

BICE,  SWEET  CASSEBOLE  OF 
(an  Entremets). 

Ingredients. — lb.  of  rice,  3 pints  of 
milk,  sugar  to  taste,  flavouring  of  bitter 
almonds,  3 oz.  of  butter,  the  yolks  of  3 
eggs.  Mode. — This  is  made  in  precisely 
the  same  manner  as  a savoury  casserole, 
only  substituting  the  milk  and  sugar  for 
the  stock  and  salt.  Put  the  milk  into  a 
Btewpan,  whth  sufficient  essence  of  bitter 
almonds  to  flavour  it  well ; then  add  the 
rice,  which  should  be  washed,  picked, 
and  drained,  and  let  it  swell  gradually 
in  the  milk  over  a slow  fire.  When  it  is 
tender,  stir  in  the  sugar,  butter,  and 
yolks  of  eggs ; butter  a mould,  press  in 
the  rice,  and  proceed  in  exactly  the  same 
manner  as  in  preceding  recipe.  When 
the  casserole  is  ready,  till  it  with  a com- 
pete of  any  fruit  that  may  bo  preferred, 
or  with  melted  apricot-jam,  and  serve. 
Time. — From  | to  1 hour  to  swell  the 
rice,  i to  I hour  to  bake  the  casserole. 
Average  cost,  exclusive  of  the  compSte  or 
jam.  Is.  9d.  Sufficient  for  two  casseroles. 
Seasonable  at  any  time. 

BICE  CBOQ,UETTES. 

Ingredients. — J lb.  of  rice,  1 quart  of 
mUk,  6 oz.  of  pounded  sugar,  flavouring 
#f  vanilla,  lamon-pBcl,  or  bi*tor  elmonda. 


Bice-Milk. 


eg"  and  bread-crumbs,  hot  lard.  Mode. 
— Put  the  rice,  milk,  and  sugar  into 
a saucepan,  and  let  the  former  gradually 
swell  over  a gentle  fire  until  all  the  milk 
is  dried  up;  and  just  before  the  rice  is 
done,  stir  in  a few  drops  of  essence  of 
any  of  the  above  flavourings.  Let  the 
rice  get  cold;  then  form  it  into  small 
round  balls,  dip  them  into  yolk  of  egg, 
fiprinkle  them  with  bread-crumbs,  and 
fry  them  in  boiling  lard  for  about  10 
minutes,  turning  them  about,  that  they 
may  get  equally  browned.  Drain  the 
greasy  moisture  from  them,  by  placing 
them  on  a cloth  in  front  of  the  fire  for  a 
minute  or  two;  pile  them  on  a white 
d’oyley,  and  send  them  quickly  to  table. 
A small  piece  of  jam  is  sometimes  intro- 
duced into  the  middle  of  each  croquette, 
which  adds  very  much  to  the  flavour  of 
this  favourite  dish.  Time. — From  f to  1 
hour  to  swell  the  rice ; about  10  minutes 
to  fry  the  croquettes.  Aver  ige  cost,  lOd. 
Sufficient  to  make  7 or  8 croquettes. 
Seasonable  at  any  time. 

BICE  FBITTEBS. 

Ingredients. — 6 oz.  of  rice,  1 quart  of 
milk,  3 oz.  of  sugar,  1 oz.  of  fresh  but- 
ter, 6 oz.  of  orange  marmalade,  4 eggs. 
Mode. — Swell  tho  rice  in  the  milk,  with 
the  sugar  and  butter,  over  a slow  fire 
until  it  is  perfectly  tender,  which  whll  be 
in  about  f hour.  W'hen  the  rice  is  done, 
strain  away  the  milk,  should  there  be 
any  left,  and  mix  with  it  the  marmalade 
and  well-beaten  eggs ; stir  the  whole 
over  the  fire  until  the  eggs  are  set ; then 
spread  the  mixture  on  a dish  to  the 
thickness  of  about  ^ inch,  or  rather 
thicker.  When  it  is  perfectly  cold,  cut 
it  into  long  strips,  dip  them  in  a batter 
the  same  as  for  apple  fritters,  and  fry 
them  a nice  brown.  Dish  them  on  a 
white  d’oyley,  strew  sifted  sugar  over, 
and  serve  quickly.  Time. — About  | hour 
to  swell  the  rice ; from  7 to  10  minutes 
to  fry  the  fritters.  Average  cost.  Is.  Qd. 
Sufficient  to  make  7 or  8 fritters.  Season- 
able at  any  time. 

BICE-MILK, 

Ingredients. — 3 tablespoonfuls  of  nee, 
1 quart  of  milk,  sugar  to  taste ; when 
liked,  a little  grated  nutmeg.  Mode.— 
Well  wash  the  rice,  put  it  into  a sauce- 
pan with  the  milk,  and  simmer  gently 
until  the  rice  is  tender,  stirring  it  from 
lime  to  time  to  prevent  the  milk  from 


THE  DICTIONARY  OP  COOKERY. 


JSJ 


iUo«  Pudding,  Baked 

burning ; sweeten  it,  add  a little  grated 
nutmeg,  and  servo.  This  disli  is  also 
very  suitable  and  wholesome  for  chil- 
dren ; it  may  be  flavoured  with  a little 
lemon-peel,  and  a little  finely-minced 
suet  may  bo  boiled  with  it,  which  ren  lers 
it  more  strengthening  and  more  wuolo- 
Borae,  Tapioca,  semolina,  vermicelli, 
and  macaroni,  may  all  be  dressed  in  the 
same  manner.  Time. — Frem  J to  1 heur. 
Seasonable  at  any  time. 

RICE  PUDDING,  Baked. 

Ingredients. — 1 small  teacupful  ef  rice, 
i eggs,  1 pint  of  milk,  2 oz.  of  fresh  but- 
ter, 2 oz.  of  beef  marrow,  lb.  of  cur- 
rants,2tablospoonfulsof  brandy,  nutmeg, 
j lb.  of  sugar,  the  rind  of  ^ lemon. 

— Put  the  lemon-rind  and  milk 
into  a stewpan,  and  lot  it  infuse  till  the 
milk  is  well  flavoured  with  the  lemon  ; 
in  the  mean  time,  boil  the  rice  until 
tender  in  v.-ater,  with  a very  small  quan- 
tity of  salt,  and,  when  done,  lot  it  be 
thoroughlv  drained.  Feat  the  eggs, 
stir  to  them  the  milk,  which  should 
bo  strained,  the  butter,  marrow,  cur- 
rants, and  remaining  ingredients  ; add 
the  rice,  and  mix  all  woll  together.  Line 
the  edges  of  the  dish  with  puff-paste, 
put  in  the  pudding,  and  bake  for  about 
^ hour  in  .a  slow  oven.  Slices  of  candied- 
peel  maybe  added  at  pleas'ire,  or  Sultana 
raisins  may  bo  substituted  for  the  cur- 
rants. Tme. — j}  hour.  Average  cost, 
Is.  3d.  Sufficient  for  5 or  (i  persons. 
Seaeonahh  for  a winter  piidding,  when 
fresh  fniits  are  mt  obtainable. 

RICE  PUDDING,  Baked  (Plain 
and  Eoonomical;  a nice  Pudding 
for  Ctiildren). 

Ingredients. — 1 teacupful  of  rice,  2 
tablespoonfuls  of  moist  sugar,  1 quart  of 
milk,  k oz.  of  butter  or  two  small  table- 
spoonfuls  of  chopped  suet,  ^ tea.spoonful 
of  grated  nutmeg.  Mode. — Wash  the 
rice,  put  it  into  a pie-dish  with  the  sugar, 
pour  in  the  milk,  and  stir  these  ingre- 
dients well  together;  then  add  the 
butter  cut  up  into  very  small  pieces,  or. 
Instead  of  this,  the  above  proportion  of 
finely-minced  suet ; grate  a little  nutmeg 
over  the  top,  an<l  bake  tho  pudding,  in  a 
moderate  oven,  from  1 to  2 hours.  As 
tho  rice  is  not  previously  cooked,  care 
must  be  taken  tlmt  tho  pudding  be  very 
slowly  baked,  to  givo  plenty  of  time  for 
ta»  rioe  to  swell,  and  for  it  to  bo  tcry 


Rice  Pudding,  Boiled 


thoroughly  done.  Time. — to  2 hours. 
Average  cost,  7d.  Sufficient  for  6 or  6 
children.  Seasomble  at  any  time. 

RICE  PUDDING,  Plain  Boiled. 

Ingredients. — lb.  of  rice.  Mode.--- 
Wash  the  rice,  tie  it  in  a pudding-cloth, 
allowing  room  for  the  rice  to  swell,  and 
ut  it  into  a saucepan  of  cold  water ; 
oil  it  gently  for  two  hours,  and  if,  after 
a time,  tho  cloth  seems  tied  too  loosely, 
take  the  rice  up  and  tighten  the  cloth. 
Serve  R’ith  sweet  molted  butter,  or  cold 
butter  and  sugar,  or  stowed  fruit,  jam, 
or  marmalade,  any  of  which  accompani- 
ments aro  suitable  for  plain  boiled  rice. 
Time. — 2 hours  after  tho  water  boils. 
Average  cost,  2d.  Svjficient  for  4 or  6 
persons.  Seasonable  at  any  tima 

RICE  PUDDING,  EoUed. 

Ingredients. — | lb.  of  rice,  l.J  pint  v 
now  milk,  2 oz.  of  butter,  4 eggs,  h salt- 
spoonful  of  salt,  4 large  tablespoonfuls 
of  moist  sugar,  flavouring  to  taste. 
Mode. — Stow  the  rice  very  gently  in  the 
above  proportion  of  now  milk,  and, 
when  it  is  tender,  pour  it  into  a basin  ; 
stir  in  the  butter,  and  let  it  stand  to 
cool ; then  heat  tho  eggs,  add  these  to 
the  rice  with  tho  sugar,  salt,  and  any 
flavouring  that  may  bo  approved,  such 
as  nutmeg,  powdered  cinnamon,  grated 
lonion-pecl,  essence  of  bittor-almonds,  or 
vanilla.  When  all  is  well  stirred,  pul 
the  pudding  into  a buttered  basin,  tie  it 
down  with  a cloth,  plungo  it  into  boiling 
water,  and  boil  for  11  hour.  Time. — 
11  hour.  Average  cost.  Is.  Sufficimi  foe 
5 or  t>  persons.  Seasonable  at  any 
time. 

RICE  PUDDING,  Boiled  (witli 
Dried  or  Fresh  Fruit;  a nice 
Dish  for  the  Nvirsery). 

Ingredients. — h lb.  of  rice,  1 pint  of 
any  kind  of  frest  fruit  that  may  bo  pre- 
ferred, or  .1  lb  of  raisins  or  currants. 
Mode. — Wash  the  rice,  tie  it  in  a cloth, 
allowing  room  for  it  to  swell,  and  put  it 
into  a saucepan  of  cold  water ; let  it  boil 
for  an  hour,  then  take  it  up,  untie  the 
cloth,  stir  in  the  fruit,  and  tie  it  up  again 
tolerably  tight,  and  put  it  into  tho  water 
for  the  remainder  of  tho  time.  Boil  for 
another  hour,  or  rather  longer,  and  serve 
with  sweet  sauce  if  made  with  dried  frnjt, 
and  with  plaui  sifted  sugar  if  made 
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nice  Pudding,  French 


fresh  fi-uit,  Ti'ine. — 1 hoiu*  to  boil  the 
rice  without  tho  fruit ; 1 hour,  or  longer, 
afterwards.  Average  cost,  Qd.  Sujident 
for  6 or  7 children.  Seasonable  at  any 
time. 

Note. — This  pudding  is  very  good 
made  with  apples ; they  should  be  pared, 
cored,  and  cut  into  thin  slices. 

EICB  PUDDING,  French,  or  Ga- 
teau de  Biz. 

Ingredients. — To  every  J lb.  of  rice 
allow  1 quart  of  milk,  the  rind  of  1 
lemon,  ^ teaspoonful  of  salt,  sugar  to 
taste,  4 oz.  of  butter,  6 eggs,  bread 
crumbs.  Mode. — Put  the  miili  into  a 
stewpan  with  the  lemon-rind,  and  let  it 
infuse  for  ^ hour,  or  until  the  former  is 
well  flavoured  ; then  take  out  the  peel, 
have  ready  the  rice  washed,  picked,  and 
drained  ; put  it  into  tho  milk,  and  let  it 
gradually  swell  over  a very  slow  tire. 
Stir  in  the  butter,  salt,  and  sugar,  and, 
when  propei'ly  sweetened,  add  the  yolks 
of  the  eggs,  and  then  the  whites,  both  of 
which  should  be  well  beaten,  and  added 
separately  to  the  rice.  Butter  a mould, 
strew  in  some  fine  bread  crumbs,  and  lot 
them  be  spread  equally  over  it ; then 
carefully  pour  in  the  rice,  and  bake  tho 
pudding  in  a slow  oven  for  1 hour.  Turn 
it  out  of  the  mould,  and  garnish  the  dish 
with  preserved  cherries,  or  any  bright- 
coloured  jelly  or  jam.  This  pudding 
would  be  exceedingly  nice  flavoured  with 
essence  of  vanilla.  Time. — J to  1 hour 
for  tho  rice  to  swell ; to  be  baked  1 hour 
in  a slow  oven.  Average  cost,  1#.  8d. 
Sufficient  for  6 or  6 persons.  Seasonable 
at  any  timo. 

HICB  PUDDING,  Baked  or  Boiled 
Ground- 

Jngredients. — 2 pints  of  milk,  6 tablo 
spoonfuls  of  ground  rice,  sugar  to  taste, 
^ ®o8r8,  flavouring  of  lemon-rind,  nut- 
meg, bitter-almonds  or  bay-leaf.  Mode. 
— Put  1.^  pint  of  the  milk  into  a stewpan 
with  any  of  the  above  flavourings,  and 
bring  it  to  the  boiling  point,  and,  with 
tho  other  ^ pint  of  milk,  mix  the  ground 
i-ice  to  a smooth  batter  ; strain  tho  boil- 
ing milk  to  this,  and  stir  over  the  fire 
until  the  mixture  is  tolerably  thick ; 
then  pour  it  into  a basin,  leave  it  un- 
covered, and  when  nearly  or  quite  cold 
sweeten  it  to  taste,  and  add  the  eggs, 
v'flich  should  be  previously  well  beaten, 
little  salt.  Put  the  nuddinir  into 


Rice  Puddings,  Miniature 


a well-buttered  basin,  tie  it  down  with  a 
cloth,  plunge  it  into  boiling  wat/Or,  and 
boil  for  l.-i  hour.  For  a baked  pudding, 
proceed  m precisely  tho  same  manner, 
only  using  half  the  above  proportion  of 
ground  rice,  with  tho  s.ame  quantity  of 
all  tho  other  ingredients : an  hour  will 
bake  the  pudding  in  a moderate  oven. 
Stewed  fniit,  or  prcsciwes,  or  marmalade, 

' maj'  bo  served  with  either  the  boiled  or 
baked  pudding,  and  will  be  found  an 
improvement.  Time. — 1.^  hour  to  buil, 

1 hour  to  bake.  Average  cost,  iOd. 
Sufficient  for  6 or  6 persons.  Seasonable 
at  any  time. 

RICE  PUDDING,  Iced. 

Ingredients. — 6 oz.  of  rice,  1 quart  of 
milk,  ^ lb.  of  sugar,  the  yolks  of  6 eggs, 

1 small  teaspoont'ul  of  essence  of  vanilla. 
Mode. — Put  tho  rice  into  a stewpan,  with 
tho  milk  and  sugar,  and  let  these  simmer 
over  a gentle  fire  until  the  rice  is  suffi- 
ciently soft  to  break  up  into  a smooth 
mass,  and  should  the  milk  dry  away  too 
much,  a little  more  may  bo  added.  Stir 
the  rice  occasionally,  to  prevent  its  burn- 
ing, then  beat  it  to  a smooth  mixture  ; 
add  the  yolks  of  the  eggs,  which  should 
be  well  whisked,  and  the  vanilla  (shoidd 
this  flavouring  not  be  liked,  essence  of 
bitter  almonds  may  be  substituted  for 
it)  ; put  this  rice  custard  into  the  freoz- 
ing-pot,  and  proceed  as  directed  in  the 
reeij^e  for  Iced  Ihidding.  When  wanted 
for  table,  turn  the  pudding  out  of  tho 
mould,  and  pour  oyer  the  top  and  round 
! it  a compete  of  oranges,  or  any  other 
irult  that  may  be  preferred,  taking  care 
that  the  flavouring  in  the  pudding  har- 
monizes well  with  the  fruit  that  is 
served  with  it.  Time. — hour  to  freeze 
the  mixture.  Average  cost,  1*.  6d.;  ex- 
clusive of  the  compote,  Is.  4d.  Scosotu 
able. — Served  all  the  year  round. 

RICE  PUDDINGS,  Miniature. 

Ingredients. — J lb.  of  rice,  l.t  pint  of 
milk,  2 oz.  of  fresh  butter,  4 eggs,  sug-.xr 
to  taste,  flavouring  of  lemou-iioel,  bitter 
almonds,  or  vanilla;  a few  strips  of  can- 
died  peel.  Mode. — Let  the  rico  swcil 
in  1 pint  of  the  milk  over  a slow  lire, 
putting  with  it  a strip  of  lemon-peel ; 
stir  to  it  the  butter  and  the  other  ^ pint 
of  milk,  and  lot  the  mixture  cool.  Then 
add  the  well-beaten  eggs,  and  a few  drops 
of  essence  of  almonds  or  e.sseoce  of  va. 
uill"  whichever  inav  be  urefariud  • 
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Hice  Snowballs 


ter  well  some  Bcnall  cups  or  moulds,  line 
them  with  a few  pieces  of  candied  peel 
sliced  very  thin,  fill  them  throe  parts 
full,  and  bake  for  about  40  minutes  ; turn 
them  out  of  the  cups  on  to  a white  d’oy- 
ley,  and  serve  with  sweet  sauce.  The 
fiavouring  and  candied  peel  might  be 
omitted,  and  stewed  fruit  or  preserve 
served  instead,  with  these  puddings. 
Time. — 40  minutes.  Avemge  cost,  Is. 
Sufficient  for  6 puddings.  SeaaorMbU  at 
any  time. 

BICE  SNOWBALLS  (A  Pretty 
Dish  for  Juvenile  Suppers). 

I ngi-edieiits. — 6 oz.  of  rice,  1 quart  of 
milk,  flavouring  of  essence  of  almonds, 
sugar  to  ta.ste,  1 pint  of  custard.  Mode. 
— i!oil  the  rico  in  the  milk,  with  sugar 
and  a flavouring  of  essence  of  almonds, 
until  the  former  is  tender,  adding,  if  ne- 
cessary, a little  moi-e  milk,  should  it  dry 
away  too  much.  When  the  rice  is  quite 
soft,  put  it  into  teacups,  or  small  round 
jars,  and  lot  it  remain  until  cold  ; then 
turn  the  rice  out  on  a deep  gla-ss  dish, 
pour  over  a custard,  anil  on  the  top  of 
each  ball  place  a small  piece  of  bright- 
coloured  preserve  or  jelly.  Lemon-peel 
or  vanilla  may  be  boiled  with  the  rice 
instead  of  the  essence  of  almonds,  when 
either  of  these  is  preferred  ; but  the 
flavouring  of  the  custard  must  corre- 
spond with  that  of  the  rice.  Time. — 
About  j hour  to  swell  the  rico  in  the 
milk.  Average  cost,  with  the  custard, 
1j.  (id.  Svjjicient  for  6 or  6 children. 
Seasonable  at  any  time. 

KICB  SOUFFLE. 

Ingredients.  — 3 tabl-ospoonfuls  of 
Crouud  rice,  1 pint  of  milk,  6 eggs, 
pounded  sugar  to  ta.ste,  flavouring  of 
lemon-rind,  vanilla,  coffee,  chocolate,  or 
anything  that  may  be  preferred,  a piece 
of  butter  the  size  of  a walnut.  Mode. — 
Alix  the  ground  rico  with  6 tablespoon- 
fuls of  the  milk  quite  smoothly,  and  put 
it  into  a saucepan  with  the  remainder  of 
the  milk  and  butter,  and  keep  stirring  it 
over  the  tiro  fur  about  ^ hour,  or  until 
the  mixture  thickens.  fSeparate  the 
yolks  from  the  whites  of  the  eggs,  boat 
the  former  in  a basin,  and  stir  to  them 
the  rico  and  sufficiciit  pounded  sugar  to 
sweeten  the  8ouiil<i ; but  add  this  latter 
ingredient  as  sparingly  as  possible,  as 
the  loss  sugar  there  is  used  the  lighter 
will  be  the  «ouiE5.  Now  whisk  the 


Bice  for  Cxirries,  &c..  Boiled 

whites  of  the  eggs  to  a stiff  froth  or 
snow ; mix  them  with  the  other  prepara- 
tion, and  pour  the  whole  into  a soufflfi- 
dish,  and  put  it  instantly  into  the  oven ; 
bake  it  about  hour  in  a moderate  oven, 
take  it  out,  hold  a salamander  or  hot 
shovel  over  the  top,  sprinkle  sifted  sugar 
over  it,  and  send  the  souflB^  to  table  in 
the  dish  it  was  baked  in,  either  with  f 
napkin  pinned  round,  or  inclosed  in  a 
more  ornamental  dish.  The  excellence 
of  this  fa-shionablo  dish  entirely  depends 
on  the  proper  whisking  of  the  whites  of 
the  eggs,  tho  manner  of  baking,  and  the 
expedition  with  which  it  is  sent  to  table. 
SouSl^s  should  bo  served  instantly  from 
tho  oven,  or  they  will  sink,  and  bo 
nothing  more  than  an  ordinary  pudding. 
Time. — About  .j  hoim.  Average  cost,  Ij. 
Sufficient  for  3 or  4 persons.  Seasonallt 
at  any  time. 

BICE  SOUP. 

Ingredients. — 4 oz.  of  Patna  nee,  ear., 
cayenne,  and  mace,  2 quarts  of  whit- 
stock.  Mode.  — Throw  the  rice  into 
boiling  water,  and  let  it  boil  until 
tender ; then  pour  it  into  a sieve,  and 
allow  it  to  drain  well.  Now  a<ld  it  to  tho 
stock  boiling,  and  allow  it  to  simmer  a 
few  minutes ; season  to  ta.ste.  Serve 
quickly.  Time. — 1.^,  hour.  Average  cost, 
L.  ‘All.  per  quart.  Suffeient  for  8 persons. 
Season^le  all  tho  year. 

BICE  SOUP. 

Ingredients. — 6 oz.  of  rice,  the  yolks 
of  4 eggs,  .j  a pint  of  cream,  rather 
more  than  two  quarts  of  stock.  Mode. 
— Boil  the  rice  in  the  stock,  and  rub 
half  of  it  through  a tammy ; put  the 
stock  in  the  stew-pan,  add  all  the  rice, 
and  .simmer  gently  for  5 minutes.  Beat 
the  yolks  of  the  eggs,  mix  them  with  the 
cream  (previously  boiled),  and  strain 
through  a hair  sieve  ; take  the  soup  off 
the  fire,  add  the  eggs  and  cream,  stirring 
frequently.  Heat  it  gradually,  stirring 
all  the  time ; but  do  not  let  it  bcil,  or 
the  eggs  will  curdle.  Time. — 2 hours 
Average  cost,  l.t.  id.  per  quart.  Suff. 
cient  for  8 persons.  Seasonable  all  the 
year. 

BICE  for  Cuirics,  &c..  Boiled. 

Ingredients. — J lb.  of  rice,  water,  sajt. 
Mode. — Pick,  wash,  and  soak  the  rice  iz 
plenty  of  cold  water ; then  have  ready  a 
saucepan  of  boiling  water,  drop  rios 
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Hioe,  to  Boil,  for  Curries 


Into  it,  and  keep  it  boili^  quickly,  with 
the  lid  uncovered,  unti'  it  is  tender,  but 
nob  soft.  Take  it  up,  drain  it,  and  put 
it  on  a dish  before  the  fire  to  dry  ; do 
not  handle  it  much  with  a spoon,  but 
shako  it  about  a little  with  two  forks, 
that  it  may  all  be  equally  dried,  and 
strew  over  it  a little  salt.  It  is  now 
ready  to  serve,  and  may  be  heaped 
lightly  on  a dish  by  itself,  or  bo  laid 
round  the  dish  as  a border,  with  a curry 
or  fricassee  in  the  centre.  Some  cooks 
smooth  the  rice  with  the  back  of  a 
spoon,  and  then  brush  it  over  with  the 
yolk  of  an  egg,  and  set  it  in  the  oven  to 
colour ; but  the  rice,  well  boiled,  white, 
dry,  and  with  every  grain  distinct,  is  by 
far  the  more  preferable  mode  of  dressing 
it.  During  the  process  of  boiling,  the 
rico  should  be  attentively  watched,  that 
it  be  not  overdone,  as,  if  this  is  the  case, 
it  will  have  a mashed  and  soft  appear- 
ance. Time. — 15  to  25  minutes,  accord- 
ing to  the  quality  of  the  rice.  A verage 
cost,  3d.  Sufficient  for  a large  dish  of 
curry.  Seasonable  at  any  time. 

EICE,  To  Boil,  for  Cm’rios,  &c. 

(Soyer’s  Becipe.) 

Ingredients. — 1 lb.  of  the  best  Caro- 
lina rice,  2 quarts  of  water,  lA  oz.  of 
butter,  a little  salt.  Mode. — Wash  the 
rice  well  in  two  waters ; make  2 quarts 
of  water  boiling,  and  throw  the  rice  into 
it;  boil  it  until  three-parts  done,  then 
drain  it  on  a sieve.  Butter  the  bottom 
and  sides  of  a stowjian,  put  in  the  rice, 
place  tho  lid  on  tightly,  and  set  it  by  tho 
side  of  the  fire,  until  the  rico  is  perfectly 
tender,  occasionally  shaking  the  pan  to 
prevent  its  sticking.  Prepared  thus, 
every  grain  should  be  separate  and  white. 
Either  dish  it  separately,  or  place  it 
round  the  curry  as  a border.  Time. — 15 
to  25  mim-.tcs.  Average  cost,  7d.  Snffi- 
eUnt  for  2 moderate-sized  curries.  <Sga« 
oonable  at  any  time. 

BOASTING,  Memoranda  in. 

Tho  management  of  the  fire  is  a point 
of  primary  importance  in  roasting.  A 
radiant  fire  throughout  tho  operation  is 
absolutely  necessary  to  insure  a good 
result.  When  the  article  to  bo  dressed 
18  thin  and  delicate,  tho  fii-e  may  bo 
email;  but  when  the  joint  is  largo  the 
fire  must  fill  the  grato.  Meat  must  never 
be  put. down  before  a.  hollow  or  exhausted 
which  may  soon  want  rooruiting ; 


Bolls,  Hot 


on  the  other  hand,  if  the  heat  of  the  fire 
become  too  fierce,  tho  meat  must  be 
removed  to  a considerable  distance  till 
it  has  somewhat  abated.  Some  cooks 
always  fail  in  roasting,  though  they  suc- 
ceed in  nearly  everything  else.  A 
French  writer  on  the  culinary  art  says 
that  anybody  can  learn  how  to  cook, 
but  one  must  be  bom  a roaster.  Accor- 
ding to  Liebig,  beef  or  mutton  cannot 
bo  said  to  bo  sufficiently  roasted,  until 
it  has  acquired  throughout  the  whole 
mass  a temperature  of  158°.  But  poultry 
may  bo  well  cooked  when  the  inner  parts 
have  attained  a temperature  of  130°  to 
140°.  This  depends  on  tho  greater 
amount  of  blood  which  beef  and  nmtton 
contain,  tho  colouring  matter  of  blood 
net  being  eoagulable  under  168°. 

BOLLS,  Excellent. 

Ingredients. — To  every  lb.  of  flour 
allow  1 oz.  of  butter,  \ pint  of  milk, 
a large  tet^poonful  of  yoast,  a little  salt. 
Mode. — Warm  the  butter  in  the  milk, 
add  to  it  the  yeast  and  salt,  and  mix 
those  ingredients  well  together.  Put  the 
flour  into  a pan,  stir  in  the  above  ingre* 


BOLLS. 

dients,  and  let  the  dough  rise,  covered 
in  a warm  place.  Knead  it  well,  make 
it  into  rolls,  let  them  rise  again  for  a few 
minutes,  and  bake  in  a quick  oven. 
Eicher  rolls  may  bo  made  by  adding  1 
or  2 eggs  and  a larger  proportion  of 
butter,  and  their  appearance  improved 
by  brushing  tho  tops  over  with  yolk  of 
egg  or  a littlo  milk.  Time.— I lb.  of 
flour,  divided  into  6 rolls,  from  15  to  20 
minutes. 

BOLLS,  Hot. 

This  dish,  although  very  unwholesome 
and  indigestible,  is  nevertheless  a 
great  favourite,  and  eaten  by  many 
persons.  As  soon  as  the  rolls  come  from 
the  baker’s,  they  should  bo  put  into  the 
oven,  which,  in  tho  early  part  of  the 
morning,  is  sure  not  to  bo  very  hot ; an# 
tho  rolls  must  not  be  buttered  until 
wanted.  When  they  are  quite  hot, 
divide  them  lengthwise  into  three  ; put 
tome  thin  flakes  of  good  butter  be*.wMn 
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Rolls,  Fluted 


the  slioes,  press  the  rolls  together,  and 
put  them  in  the  oven  for  a minute  or 
two,  but  not  longer,  or  tho  butter  would 
oil ; take  them  out  of  tho  oven,  spread 
the  butter  equally  over,  divide  tho  rolls 
in  half,  and  put  them  on  to  a very  hot 
clean  dish,  and  send  them  instantly  to 
Uble. 

ROIjIiS,  Fluted. 

Ingredients. — Puff-paste,  the  white  of 
an  egg,  sifted  sugar,  jelly  or  preserve. 
Mode. — Make  some  good  puff-paste 
(trimmings  answer  very  well  for  little 
dishes  of  this  sort) ; roll  it  out  to  the 
thickness  oQ  inch,  and  with  a round  fluted 
paste-cutter  stamp  out  as  many  round 
pieces  as  may  bo  required  ; bnish  over 
tho  upper  side  with  tho  white  of  an  egg ; 
roll  up  tho  pieces,  pressing  tho  paste 
lightly  together  where  it  joins  ; place 
the  rolls  on  a baking-sheet,  and  bake 
for  about  hour.  A few  minutes  before 
they  are  done,  brush  them  over  with  tho 
white  of  an  egg ; strew  over  sifted  sugar, 
put  them  back  in  tho  oven ; and  when 
the  icing  is  firm  and  of  a pale  brown 
colour,  they  are  done.  Place  a strip  of 
jelly  or  preserve  across  each  roll,  dish 
them  high  on  a napkin,  and  serve  cold. 
Time. — J hovu:  before  being  iced  ; 5 to 
10  minutes  after.  Average  cost,  Is.  Zd. 
Sxijjicient. — lb.  of  puif-paste  for  2 
dishes.  Seasonable  at  any  time. 

ROUX,  Brown,  a French  Thick- 
ening for  Gravies  and  Sauces. 

Ingredients. — 6 oz.  of  butter,  9 oz.  of 
flour.  Mode. — Molt  tho  butter  in  a stew- 
pan  over  a slow  fire,  and  dredge  in,  very 
gradually,  the  flour ; stir  it  till  of  a light- 
brown  colour — to  obtain  this  do  it  very 
slowly,  otherwise  the  flour  will  bum  and 
impart  a bitter  taste  to  the  sauce  it  is 
mixed  with.  Pour  it  in  ajar,  and  keep 
it  for  use  : it  will  remain  good  some  time. 
Time. — About  ^ hour.  Average  cost,  Id. 

ROUX,  White,  for  thickening 
White  Sauces. 

Allow  tho  same  proportions  of  butter 
and  flour  as  in  the  preceding  recipe, 
and  proceed  in  the  same  manner  as  for 
brown  roux,  but  do  not  keep  it  on  tho 
fire  too  long,  and  take  care  not  to  let  it 
•olour.  This  is  used  for  thickening  white 
Isuce.  Pour  it  into  a jar  to  use  when 
wanted.  Time. — fhour.  Average  cost, Id. 


Riunp-steak  and  Kidney  Pudding 

Sufficient.  — A dessertspoonful  will  thicken 
a pint  of  gravy. 

Note. — Besides  tho  above,  sauces  may 
be  thickened  with  potato  flour,  ground 
rice,  baked  flour,  arrowroot,  &c. : the 
latter  will  bo  found  far  preferable  to  tho 
ordinary  flour  for  white  sauces.  A slice 
of  bread,  toasted  and  added  to  gravies, 
answers  tho  two  purposes  of  thickening 
and  colouring  them. 

RUMP-STEAK,  Fried. 

Ingredients. — Steaks,  butter  or  clarified 
dripping. — Mode. — Although  broiling  is 
a far  superior  method  of  cooking  steaks 
to  frying  them,  yet,  when  the  cook  is  not 
very  export,  the  latter  mode  may  bo 
adopted ; and,  when  properly  done,  the 
dish  may  really  look  very  inviting,  and 
tho  flavour  bo  good.  Tho  steaks  should 
be  cut  rather  thinner  than  for  broiling, 
and  with  a small  quantity  of  fat  to  eacli.. 
Put  some  butter  or  clarified  dripjiinft 
into  a frying-pan  ; let  it  get  quite  hot, 
then  lay  iu  the  steaks.  Turn  them  fre- 
quently until  done,  which  will  be  in 
about  8 minutes,  or  rather  more,  should 
tho  steaks  bo  very  thick.  Son’o  on  a 
very  hot  dish,  in  which  put  a small  ])icce 
of  butter  and  a tablospoonful  of  ketchup, 
and  season  with  popper  and  salt.  They 
should  be  sent  to  table  quickly,  as  when 
coM  tho  steaks  are  entirely  spoiled. 
Time. — 8 minutes  for  a medium-sized 
steak,  rather  longer  for  a very  thick  one. 
Average  cost.  Is.  per  lb.  Seasonable  all 
the  year,  but  not  good  in  summer,  as  tho 
moat  cannot  hang  to  get  tender. 

Note. — Where  much  gravy  is  liked, 
make  it  iu  tho  following  manner ; — As 
soon  as  tho  steaks  are  done,  dish  them, 
pour  a little  boiling  water  into  the  fiying- 
pan,  add  a seasoning  of  pepper  and  salt, 
a small  piece  of  butter,  and  a tablespoon- 
ful of  Harvejr’s  sauce  or  mushroom  ket- 
chup. Hold  the  pan  over  the  fire  for  a 
minute  or  two,  just  let  the  gravy  simmer, 
then  pour  on  the  steak,  and  serve. 

RUMP- STEAK  AND  KIDNEY 
PUDDING. 

Inxjredierds. — 2 Ibe.  of  rump-steak, 
2 kidneys,  seasoning  to  taste  of  salt  and 
black  popper,  suet  crust  made  with  milk 
(see  Pastry),  in  the  proportion  of  6 oz.  of 
suet  to  each  1 lb.  of  flour.  Mode. — Pro- 
cure some  tender  rump-steak  (that  which 
has  been  hung  a little  time),  and  divide 
it  into  pieces  about  an  inch  square,  and 
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Rump-steak  and  Oyster  Sauce 


cut  each  kidney  into  8 pieces.  Line  the 
dish  with  crust  made  with  suet  and  flour 
in  the  above  proportion,  leaving  a small 
piece  of  crust  to  overlap  the  edge.  Then 
cover  the  bottom  with  a portion  of  the 
stoak  and  a few  pieces  of  kidney  ; season 
with  salt  and  pepper  (some  add  a little 
flour  to  thicken  the  gravy,  but  it  is  not 
necessary),  and  then  add  another  layer 
of  steak,  kidney,  and  seasoning.  Proceed 
iu  this  manner  till  the  dish  is  full,  when 
pour  in  suflicient  water  to  come  vnthin 
2 inches  of  the  top  of  the  b&sin.  Moisten 
the  edges  of  the  crust,  cover  the  pudding 
over,  press  the  two  crusts  together,  that 
the  gravy  may  not  escape,  and  turn  up 
the  overhanging  paste.  Wring  out  a 
cloth  in  hot  water,  flour  it,  and  tie  up 
the  pudding ; put  it  into  boiling  water, 
and  let  it  boil  for  at  least  4 hours.  If 
the  water  diminishes,  always  replenish 
with  some  hot  in  a jug,  as  the  pudding 
should  be  kept  covered  all  the  time,  and 
not  allowed  to  stop  boiling.  WTien  the 
cloth  is  removed,  cut  out  a round  piece 
in  the  top  of  the  crust,  to  prevent  the 
pudding  bursting,  and  send  it  to  table  in 
the  basin,  either  in  an  ornamental  dish, 
or  with  a napkin  pinned  round  it.  Serve 
quickly.  Time. — For  a pudding  with 
2 lbs.  of  steak  and  2 kidneys  allow  4 
hours.  Average  cost,  2s.  8d.  Sufficient 
for  6 persons.  Seasonable  all  the  year, 
but  more  suitable  in  winter. 

Note. — Rump-steak  pudding  may  bo 
very  much  enriched  by  adding  a few 
oysters  or  mushrooms.  In  Sussex,  the 
inhabitants  are  noted  for  their  savoury 
puddings,  which  are  usually  made  in  the 
manner  just  described.  It  differs  from 
the  general  way  of  making  them,  as  the 
moat  is  cut  up  into  very  small  pieces 
and  the  basin  is  differently  shaped,  re- 
sembling a very  largo  saucer : on  trial, 
this  pudding  will  bo  found  far  nicor,  and 
more  full  of  gravy,  than  when  laid  in 
large  pieces  in  the  dish. 

RUMP-STEAK  AND  OYSTER 

SAUCE. 

Ingredients. — 3 dozen  oysters,  ingre- 
dients for  oyster  sauce,  2 lb.  of  rump- 
steak,  seasoning  to  taste  of  popper  and 
salt.  Mode. — Make  the  oyster  sauce, 
and  when  that  is  ready,  put  it  by 
the  side  of  the  fire,  but  do  not  let 
it  keep  boiling.  Have  the  steaks  cut 
of  an  equal  thickness,  broil  them  over  a 


Rump-steak  or  Beef-steak,  Broiled 

very  clear  fire,  tiiming  them  often,  that 
the  gravy  may  not  escape.  In  about  8 
minutes  they  will  be  done,  when  put 
them  on  a very  hot  dish  ; smother  with 
the  oyster  sauce,  and  the  remainder  send 
to  table  in  a tureen.  Serve  quickly. 
Time. — About8tol0  minutes,  according 
to  the  thickness  of  the  steak.  Average 
cost,  1*.  per  lb.  Sufficient  for  4 persona. 
Seasonable  from  Se[)tcmbor  to  April. 

RUMP-STEAK  OT  BEEP- 
STEAK,  Broiled. 

Ingredients. — Steaks,  apiece  of  butter 
the  size  of  a walnut,  salt  to  taste,  1 
tablespoon  ful  of  good  mushroom  ket- 
chup or  Harvey’s  sauce.  Mode. — As 
the  success  of  a good  broil  so  mueh 
depends  on  the  state  of  the  fire,  see  that 
it  is  bright  and  clear,  and  perfectly  free 
from  smoke,  and  do  not  add  any  fresh 
fuel  just  before  you  require  to  use  the 
gridiron.  Sprinkle  a little  salt  over  the 
fire,  put  on  the  gridiron  for  a few  mi- 
nutes, to  get  thoroughly  hot  through  ; 
rub  it  with  a piece  of  fresh  suet,  to  pre- 
vent the  meat  from  sticking,  and  lay  on 
the  steaks,  which  should  bo  cut  of  an 
equal  thickness,  about  # of  an  inch,  or 
rather  thinner,  and  level  them  by  beating 
them  as  little  as  possible  with  a rolling 
pin.  Turn  them  frequently  with  steak- 
tongs  (if  these  are  not  at  hand,  stick  a 
fork  in  the  edge  of  the  fat,  that  no  gravy 
escapes),  and  in  from  8 to  10  minutes 
they  will  be  done.  Have  ready  a very 
hot  dish,  into  which  put  the  ketchup, 
and,  when  liked,  a little  minced  shalot ; 
dish  up  the  steaks,  rub  them  over  with 
butter,  and  season  with  pepper  and  salt. 
The  exact  time  for  broiling  steaks  must 
be  determined  by  taste,  whether  they 
are  liked  underdone  or  well  done  ; more 
than  from  1 to  10  minutes  for  a stoak 

inch  in  thickness,  we  think,  would 
spoil  and  dry  up  the  juices  of  the  moat. 
Great  expedition  is  necessary  in  sending 
broiled  steaks  to  table ; and,  to  have 
thorn  in  perfection,  they  shoiild  not  bo 
cooked  till  everything  else  prepared  for 
dinner  has  been  dished  up,  as  their  ex- 
cellence entirely  depends  on  their  being 
served  very  hot.  Garnish  with  scrapea 
horseradish,  or  slices  of  cucumber. 
Oyster,  tomato,  onion,  and  many  other 
sauces,  are  frequent  accompaniments  to 
rump-steak,  but  true  lovers  of  tliis 
English  dish  generally  reject  all  additions 
but  pepper  and  salt.  Time. — 8 to  H 
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Hump-steak  Pie 


Hump-steak  with  Pried  Potatoes 


minutes.  Average  cost.  Is.  per  lb. 
Sufficient. — Allow  ^ lb.  to  each  person  ; 
if  the  party  consist  entirely  of  gentle- 
man, ^ 11).  will  not  be  too  much.  Sea- 
sonable all  the  year,  but  not  good  in  the 
height  of  summer,  as  the  meat  cannot 
hang  long  enough  to  be  tender. 

RUMP-STEAK  PIE. 

Ingralients. — 3 lbs.  of  rump-steak, 
seasoning  to  taste  of  salt,  cayenne,  and 
black  pepper,  crust,  water,  the  yolk  of 
an  egg.  Mode. — Have  the  steaks  cut 
from  a rump  that  has  hung  a fow  days, 
that  they  may  bo  tender,  and  bo  parti- 
cular that  every  portion  is  perfectly 
sweet.  Cut  the  steaks  into  pieces  about 
3 inches  long  and  2 wide,  allowing  a 
small  piece  of  fat  to  each  piece  of  lo;in, 
and  arrange  the  meat  in  layers  in  a pie- 
dish.  Between  each  layer  sprinkle  a 
seasoning  of  salt,  pepper,  and,  when 
liked,  a few  grains  of  cayenne.  Fill  tho 
dish  sufficiently  with  meat  to  support 
the  crust,  and  to  give  it  a nice  raised 
appearance  when  baked,  and  not  to 
look  flat  and  hollow.  Pour  in  suffi- 
cient water  to  half  fill  the  dish,  and 
border  it  with  paste  (i««  Pastry) ; brush 
it  over  with  a little  water,  and  put 
cn  tho  cover ; slightly  press  down  tho 
edges  with  the  thumb,  and  trim  off  close 
to  the  dish.  Ornament  the  pie  with 
leaves,  or  pieces  of  paste  cut  in  any  sliape 
that  fancy  may  direct,  brush  it  over 
with  the  beaten  yolk  of  an  egg  ; make  a 
hole  in  the  top  of  tho  crust,  and  bake  in 
a hot  oven  for  about  l.J  hour.  Time. — 
In  a hot  oven,  1.^  hour.  Average  cost, 
for  this  size,  Ss.  6d.  Sufficient  for  fj  or 
8 persons.  Seasonable  at  any  time. 

BUMP-STEAK  PUDDING, 
Bnked- 

Ingredients.—d  oz.  of  flour,  2 eggs,  not 
quite  1 pint  of  milk,  salt  to  taste,  lA  lb. 
of  rump-steaks,  1 kidney,  pepper  and 
salt.  Mode. — Cut  the  steaks  into  nice 
square  pieces,  with  a small  quantity  of 
fat,  and  tho  kidney  divide  into  small 
pieces,  ilake  a batter  of  flour,  eggs, 
and  milk  in  the  above  proportion ; lay 
a little  of  it  at  the  bottom  of  a pie-dish ; 
then  put  in  the  steaks  and  kidney,  which 
should  bo  well  seasoned  with  pepper  and 
salt,  and  p>our  over  tho  remainder  of  the 
batter,  and  bake  for  1 i ^ brisk 

but  not  fierce  oven. — Time. — l.J  hour. 


Average  cost,  2s.  Sufficient  for  4 or  6 
persons.  Seasonable  at  any  time. 

RUMP- STEAK,  Rolled,  Boasted, 
and  Stuffed. 

Ingredients. — 2 lbs.  of  rump-steak, 
forcemeat,  popper  and  salt  to  taste, 
clarified  butter.  Mode. — Have  the  steaks 
cut  rather  thick  from  a well-hung 
rump  of  beef,  and  sprinkle  over  them  a 
seasoning  of  pepper  and  salt.  Wake 
a forcemeat ; spread  it  over  half  of 
the  steak ; roll  it  up,  bind  and 
skewer  it  firmly,  that  the  forcemeat 
may  not  escape,  and  roast  it  before  a 
nice  clear  tire  for  about  1.1  hour,  or  ra- 
ther longer,  should  tho  roll  bo  very  large 
and  thick.  Keep  it  constantly  bast^ 
with  butter,  and  serve  with  brown 
gravy,  some  of  which  must  bo  poured 
round  tho  steak,  and  tho  remainder 
sent  to  table  in  a tureen.  Time. — 
hour.  Average  cost,  \s.  ■oar  \h.  Sufficient 
for  4 persons.  Seasonable  all  the  year, 
but  best  in  winter. 


RUMP-STEAK  WITH  FRIED 
POTATOES,  or  BIPTEK  AUX 
POMMES-DE-TEHRE  (A  la 
Mode  Frangaise). 


Ingredients. — 2 lb.  of  steak,  8 pota- 
toes, ^ lb.  of  butter,  salt  and  pepper  to 
taste,  1 teaspoonful  of  minco<l  herbs. 
Mode. — Put  the  butter  into  a frying  or 
sauti  pan,  sot  it  over  tho  fire,  and  let  it 
get  very  hot ; peel,  and  cut  the  potatoes 
into  long  thin  slices ; put  them  into  tho 
hot  butter,  and  fry  them  till  of  a nice 
brown  colour.  Now  broil  tho  steaks  over 
a bright  clear  fire,  turning  them  fre- 
quently, that  every  part  may  be  equally 
done : .os  they  should  not  bo  thick, 
6 minutes  will  broil  them.  Put  tho  herbs 
and  sea-soning  in  the  butter  tho  pofiatoos 
were  fried  in,  pour  it  under  tho  steak, 
and  place  tho  fried  potatoes  round,  as  a 
garnish.  To  have  this  dish  in  perfection, 
a portion  of  tho  fillet  of  tho  sirloin  should 
bo  used,  as  tho  meat  is  generally  so  much 
more  tender  than  that  of  the  rump,  and 
tho  steaks  shoxild  be  cut  about  j of  an 
inch  in  thickness.  Time. — 5 minutes  to 
broil  tho  steaks,  and  about  tho  same  time 
to  fry  tho  potatoes.  Average  cost,  1<. 
per  lb.  Sufficient  for  4 persons.  Season- 
able all  tho  year  ; but  not  so  good  in 
warm  weather,  as  the  moat  cannot  han^ 
to  get  tender 
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Hump-  or  Beef-steak,  Stewed 


P.UMP-  or  BEEP-STEAK,  Stewed 
{an  Entr6o). 

Ingredientt. — About  2 lbs.  of  beef  or 
rum])  steak,  3 onions,  2 turnips,  3 car- 
rots, 2 or  3 oz.  of  butter,  ^ pint  of  water, 
1 teaspooDiul  of  salt,  | do.  of  pepper, 

1 tablespoonful  of  ketchup,  1 tablospoon- 
ful  of  llour.  Mode. — Have  the  steaks 
cut  tolerably  thick  and  rather  lean ; 
divide  them  into  convenient-sized  pieces, 
and  fiy  them  in  the  butter  a nice  bro\vn 
on  both  sides.  Cleanse  and  pare  the 
vegetables,  cut  the  onions  and  carrots 
into  thin  slices,  and  the  turnips  into 
dice,  and  fry  these  in  the  same  fat  that 
tk  steaks  were  done  in.  Put  all  into  a 
sav  'epan,  add  h pint  of  water,  or  rather 
moi.  e should  it  "be  necessary,  and  simmer 
very  gently  for  2h  or  3 hours ; when 
nearly  done,  skim  well,  add  salt,  pepper, 
and  ketchup  in  the  above  proportions, 
and  thicken  with  a tablespoonful  of 
flour  mixed  with  2 of  cold  w.atcr.  Lot  it 
boil  up  for  a minute  or  two  after  the 
thickening  is  added,  and  servo.  When 
a vegetable-scoop  is  at  hand,  use  it  to 
cut  the  vegetables  in  fanciful  shapes; 
and  tomato,  Harvey’s  sauce,  or  walnut- 
liquor  may  bo  used  to  flavour  the  gra\'y. 
It  is  less  rich  if  stowed  the  previous  day, 
so  that  the  fat  may  bo  taken  off  when 
cold  ; when  wanted  for  table,  it  will 
merely  require  warming  through. 
Time. — 3 hours.  Averaje  cost,  Is.  per  lb. 
Sufficient  for  4 or  5 persons.  Seasonable 
at  any  time. 

HUSKS,  to  make  (Suffolk  Recipe). 

Ingredients. — To  every  lb.  of  flour 
allow  2 oz.  of  butter,  | pint  of  milk, 

2 oz.  of  loaf  sugar,  3 eggs,  1 tablcspoon- 
ful  of  yeast.  Mode. — Put  the  milk  and 
butter  into  a saxcepan,  and  keep  shaking 
it  round  until  the  latter  is  melted.  Put 
the  flour  into  a basin  with  the  sugar, 

mix  these  well 
- together,  and 
beat  the  eggs. 
Stir  them  with 
BifeKS,  tho  yeast  to  the 

milk  and  butter, 
and  with  this  liquid  work  the  flour  into 
& smooth  dough.  Cover  a cloth  over  the 
basin,  and  leave  tho  dough  to  rise  by  the 
side  of  tho  fire ; then  knead  it,  and  di- 
vide it  into  12  pieces ; place  them  in  a 
Brisk  oven,  and  bake  for  about  2U  mi- 
hutoa.  Take  the  rusks  out,  break  them 


Sago  Pudding 


in  half,  and  then  set  them  in  tho  oven 
to  get  crisp  on  tlio  other  side.  When 
cold,  they  should  bo  put  into  tin 
iristers  to  keep  them  dry ; and  if  in- 
tended for  the  cheese  course,  the  sifted 
sugar  should  bo  omitted.  Time.  — 20  mi- 
nutes to  ba  e tho  rusks ; minutes  to 
render  them  crisp  after  being  divided. 
Average  cost,  8d.  Sufficient  to  make  2 
dozen  rusks.  Seasonable  at  any  tiojo 

RUSKS,  Italian. 

A stale  Savoy  or  lemon  cake  may  be 
converted  into  very  good  rusks  in  tho 
following  manner.  Cut  the  cake  into 
slices,  divide  each  slice  in  two  ; put  them 
on  a baking-sheet,  in  a slow  oven,  and 
when  they  are  of  a nice  brown  and  quite 
hard,  they  aro  done.  They  should  be 
kept  in  a clo.scd  tin  canister  in  a dry 
place,  to  preserve  their  crispness. 

SAGE-AND-ONIOK  STUFFINO, 
for  Geese,  Ducks,  and  Pork. 

Ingredients. — I large  onions,  10  sage- 
leaves,  I lb.  of  bread  crumbs,  lA  oz.  of 
butter,  salt  and  pepper  to  taste,”  1 egg. 
Mode. — Peel  tho  onions,  put  them  into 
boiling  water,  let  them  simmer  for  5 mi- 
nutes or  rather  longer,  and  just  before 
they  are  taken  out,  put  in  tho  sago- 
leavcs  for  a minute  or  two  to  take  off 
their  rawness.  Chop  both  these  very 
tine,  add  tho  bread,  seasoning,  and 
butter,  and  work  the  whole  together 
with  the  yolk  of  an  egg,  when  tho  stuf- 
fing will  be  ready  for  use.  It  should  bo 
rather  highly  seasoned,  and  tho  sago- 
loaves  shonld  be  very  finely  chopped. 
Many  cooks  do  not  parboil  the  onions  in 
tho  manner  just  stated,  but  merely  use 
them  raw.  The  stuffing  then,  however, 
is  not  nearly  so  mild,  and,  to  many 
tastes,  its  strong  flavour  would  be  very 
objectionable.  When  made  for  goose, 
a portion  of  the  liver  of  the  bird,  sim- 
mered for  a few  minutes  and  very  finely 
minced,  is  frequently  added  to  this  stuf- 
fing ; and  where  economy  is  studied,  the 
egg  may  bo  dispensed  with.  Time. — 
Rather  more  than  5 minutes  to  simmer 
tho  onions.  Average  cost,  for  this  quan- 
tity, id.  Sufficient  for  1 goose,  or  a pair 
of  ducks. 

SAGO  PUDDING. 

Ingredimts.—lli  pint  of  milk,  3 table- 
spoonfuls  of  sago,  the  rind  of  ^ lemon. 
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Sago  Sauise  for  Sweet  Puddings 


8 oz.  of  sugar,  4 eggs,  lA  oz.  of  butter, 
p'ated  nutmeg,  puff-paste.  Mode. — 
rut  the  milk  and  lomon-riud  into  a stew- 
pan,  place  it  by  the  side  of  the  fire,  and 
let  it  remain  until  the  milk  is  well  fla- 
voured with  the  lemon  ; then  strain  it, 
mix  with  it  the  sago  and  sugar,  and 
simmer  gently  for  about  15  minutes.  Let 
the  mixture  cool  a little,  and  stir  to  it 
the  eggs,  which  should  bo  well  beaten, 
and  the  butter.  Line  the  edges  of  a pie- 
dish  with  puff-paste,  pour  in  the  pud- 
ding, grate  a little  nutmeg  over  the  top, 
and  b^o  from  J to  1 hour.  Time. — ^ to 
] hour,  or  longer  if  the  oven  is  very  slow. 
Average  cost,  Ij.  Sufficient  for  6 or  6 
persons.  Seasonable  at  any  time. 

Note. — The  above  puddiug  may  bo 
boiled  instead  of  baked ; but  then  allow 
2 extra  tablospoonfuls  of  sago,  and  boil 
the  pudding  in  a buttered  basin  from  1^ 
to  hour. 

SAGO  SAUCE  FOB  SWEET 
PUDDINGS. 

Ingredients. — 1 tablespoonful  of  sago, 
i pint  of  water,  pint  of  port  or  sherry, 
the  rind  and  juice  of  1 small  lemon, 
sugar  to  taste  ; when  the  flavour  is  liked, 
a little  pounded  cinnamon.  Mode. — 
Wash  the  sago  in  two  or  three  waters ; 
then  put  it  into  a saucepan,  with  the 
water  and  lemon-peel ; let  it  simmer  gently 
by  the  side  of  the  fire  for  10  minutes,  then 
take  out  tho  lemon-pccl, add  the  remaining 
ingredients,  give  one  boil,  and  serve. 
Bo  particular  to  strain  tho  lemon-juice 
before  adding  it  to  the  sauce.  This,  on 
trial,  will  bo  found  <a  delicious  accom- 
paniment to  various  boiled  puddings, 
such  as  those  made  of  bread,  raisins, 
rice,  &c.  Time. — 10  minutes.  Average 
cost,  9d.  Sufficient  for  7 or  8 persons. 

SAGO  SOUP. 

Ingredients.— 5 oz.  of  sago,  2 quarts 
of  stock.  J/od?.— Wash  tho  sago  in 
boiling  water,  ddd  it,  by  degrees,  to 
tho  boiling  stock,  and  simmer  till  tho 
sago  is  entirely  dissolved,  and  forms  a 
sort  of  jelly.  Ttme.— Nearly  an  hour. 
Average  cost,  lOd.  per  quart.  Sufficient 
for  8 persons.  SecLSonahle  all  tho  year. 

iVoig.—The  yolks  of  2 eggs,  beaten  up 
with  a little  cream,  pro\'iously  boiled,  and 
added  at  the  moment  of  serving,  much 
improves  this  soup. 

SALAD,  Boiled. 

I^redients. — 2 heads  of  celery,  1 pint 
of  french  beans,  lettuce,  and  encLye. 


Salad  Dressing. 


Mode. — Boil  the  celery  and  beans  so- 
parately  imtil  tender,  and  cut  the  celery 
into  pieces  about  2 inches  long.  Put 
these  into  a salad-bowl  or  dish ; pour  over 
either  of  the  salad  dres.sing8,  and  garnish 
the  dish  with  a little  lettuce  finely 
chopped,  blanched  endive^  or  a few  tufts 
of  boiled  cauliflower.  This  composition, 
if  loss  agreeable  than  vegetables  in  their 
raw  state,  is  more  wholesome  ; for  salads, 
however  they  may  be  compounded,  when 
eaten  uncooked,  piove  to  somo  people 
indigestible.  Tarragon,  chervil,  burnet, 
and  boiled  onion,  may  bo  added  to  the 
above  s.alad  with  advantage,  as  also 
slices  of  cold  meat,  poultry,  or  fish. 
Seasonable. — From  July  to  October. 

SALAD  DRESSING  (Excellent). 

Ingredients. — 1 toa.';poonful  of  mixed 
mustard,  1 teaspoonful  of  pounded 
sugar,  2 tablospoonfuls  of  salad  oil,  4 table- 
spoonfuls  of  milk,  2 tablospoonfuls  of 
vinegar,  cayenne  and  salt  to  taste 
Mode. — Put  the  mixed  mustard  into  a 
salad-bowl  with  the  sugar,  and  add  the 
oil  drop  by  drop,  carefully  stirring  and 
mixing  all  those  ingredients  well  toge- 
ther, Proceed  in  this  manner  with  tho 
milk  and  vinegar,  which  must  bo  added 
very  gradtiallg,  or  tho  sauce  will  curdle. 
Put  in  tho  seasoning,  when  tho  mixture 
will  bo  ready  for  use.  If  this  tlressing 
is  properly  made,  it  will  have  a soft 
creamy  appearance,  and  will  bo  found 
very  delicious  with  crab,  or  cold  fried 
fish  (tho  latter  cut  into  dice),  as  well  .as 
with  salads.  In  mixing  salad  dressings, 
tho  ingredients  cannot  ho  added  too 
gradually,  or  stirred  too  much.  Average 
cost,  for  this  quantity,  Zd,  Sufficient  for 
a small  salad. 

This  recipe  can  be  confidently  recom- 
mended by  the  editpess,  to  whom  it  w.as 
given  by  an  intimate  friend  noted  for 
her  salads. 

SALAD  DRESSING  (ExceUent). 

Ingredients. — 4 eggs,  1 toa.spoonful  of 
mixed  mustard,  ^ teaspoonfid  of  white 
pepper,  half  that  quantity  of  cayenne, 
salt  to  taste,  4 tablespoonfuls  of  cream, 
vinegar.  Mode. — Boil  tho  eggs  until 
hard,  which  will  bo  in  about  | hour  or 
20  minutes ; put  them  into  cold  water, 
take  off  tho  shells,  and  pound  tho 
in  a mortar  to  a smooth  paste.  Then 
add  all  the  other  ingredients,  except 
tho  rinegar,  and  stir  them  well  until 
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the  whole  are  thoroufrhly  incorporated 
one  with  the  other.  Pour  in  sufficient 
vinegar  to  make  it  of  the  consistency 
of  cream,  taking  care  to  add  but  little 
at  a time.  The  mixture  will  thou  bo 
ready  for  use.  Average  cost,  for  this 
quantity,  7d.  Sujjicient  for  a moderate- 
sized  salad. 

Note. — The  whites  of  the  eggs,  cut 
into  rings,  will  serve  very  well  as  a 
garnishing  to  the  salad. 

SALAD  DRESSING-  (Excellent). 

Ingredients. — 1 egg,  1 teaspoonful  of 
salad  oil,  1 teaspoonful  of  mixed  mustard, 
i teaspoonful  of  salt,  i toaspoonful  of 
pounded  sugar,  2 tablespoonfuls  of  vinegar, 
6 tablespoonfuls  of  cream.  Mode. — 
Prepare  and  mix  the  ingredients  by  the 
preceding  recipe,  and  be  very  particular 
that  the  whole  is  well  stirred. 

Note. — In  making  salads,  the  vege- 
tables, &c.,  should  never  be  added  to  the 
sauce  very  long  before  they  are  wanted 
for  table ; the  dressing,  however,  may 
always  be  prepared  some  hours  before 
required.  Where  salads  are  much  in 
request,  it  is  a good  plan  to  bottle  off 
sufficient  dressing  for  a few  days’  con- 
sumption, as,  thereby,  much  time  and 
trouble  are  saved.  If  kept  in  a cool 
place,  it  will  remain  good  for  4 or  5 days. 

Poetic  Recipe  for  Salad. — The  liev. 
Sydney  Smith's  recipe. 

“ Two  large  potatoes,  pass’d  through  kitchen 

sieve. 

Smoothness  and  softness  to  the  salad  give: 

Of  mordent  mustard  add  a single  spoon, 
Distrust  the  condiment  that  bites  too  soon  ; 
Ilut  deem  it  not,  thou  man  of  herbs,  a fault. 
To  sdd  a double  quantity  of  salt  i 
Four  times  the  spoon  with  oil  of  Lucca  crown. 
And  twice  with  vinegar  procured  from  ‘ town  ; ’ 
True  flavour  needs  it,  and  your  poet  begs, 

The  pounded  yellow  of  two  wcll-boil’d  eggs. 
Let  onion’s  atoms  lurk  within  the  bowl. 

And,  scarce  suspected,  animate  the  whole ; 
And,  lastly,  in  the  flavour’d  compound  tost 
A magic  spoonful  of  anchovy  sauce. 

Oh  I great  and  glorious,  and  herbaceous  treat, 
'Twould  tempt  the  dying  anchorite  to  eat. 
Back  to  the  world  he’d  turn  his  weary  soul. 
And  plunge  his  Angers  in  the  salad-bowl.'* 

SALAD,  French. 

Ingredients, — Lettuces ; a little  chopped 
bumet.  To  every  4 tablespoonfuls  of 
oil  allow  of  either  Tarragon  or  plain 
French  vinegar;  1 saltspoonful  of  salt, 
^ saltspoonful  of  pepper.  Mode. — Wash 
the  lettuces,  shake  them  in  a cloth,  and 


Salad.  Red  Cabbage 


cut  them  into  inch  lengths,  _ Put  the 
lettuce  into  a stilad-bowl,  sprinkle  over 
the  chopped  bumet,  and  mix  these  well 
together.  Put  the  salt  and  pepper  into 
the  salad-spoon,  moisten  with  the  vinegar, 
disperse  this  amongst  the  salad,  pour  the 
oil  over,  and  mix  the  whole  well  together 
for  at  least  five  minutes,  when  the  pre- 
paration will  be  ready  for  table.  This  is 
the  very  simple  and  expeditious  modo  of 
preparing  a salad  generally  adopted  by 
our  French  neighbours,  who  are  so  noted 
for  the  delicious  manner  in  which  they 
dress  their  bowl.  Success  will  not  b« 
obtained  if  the  right  vinegar  is  not  pro- 
ctirod,  therefore  we  advise  our  friends 
who  wish  to  excel  in  making  a French 
salad  to  procure  a bottle  of  the  best 
French  vinegtw,  flavoured  with  Tarragon 
or  not  as  the  taste  may  dictate.  Those 
persons  living  in  or  near  London,  can 
purchase  the  vinegar  of  Messrs.  Crosse 
& Blackwell,  Soho  Square,  at  whose  es- 
tablishment the  quahkj'of  this  important 
ingredient  in  a salad  can  be  relied  on. 
Time. — To  be  stirred  at  least  6 minutes 
after  all  the  ingredients  are  put  in. 
Sufficient  Allow  2 moderate-sized 
lettuces  for  4 persons.  Seasoiiable. 
Plentiful  in  summer,  but  scarce  and 
dear  during  the  winter  season. 

SALAD,  Fresh  Fniit  (A  Dessert 

Dish). 

Mode.  — Fruit  salads  are  made  by 
stripping  the  frait  from  the  stalks,  piling 
it  on  a dish,  and  sprinkling  over  it  finely 
pounded  sugar.  They  may  bo  made  of 
strawberries,  raspberries,  currants,  or 
any  of  these  fruits  mixed ; peaches  also 
make  a very  good  salad.  After  the  sugar 
is  sprinkled  over,  about  6 large  table- 
spoonfuls  of  wine  or  brandy,  or  3 table- 
spoonfuls of  liqueur,  should  be  poured  in 
the  middle  of  the  fruit  ; and,  when  the 
flavour  is  liked,  a little  pounded  cinna- 
mon may  be  added.  In  helping  the 
fruit,  it  should  bo  lightly  stiiToti,  that 
the  wine  and  sugar  may  be  equally  dis- 
tributed, Sufficient. — pint  of  fruit, 
with  3 oz,  of  pounded  sugar,  for  4 or  * 
persons.  Seasonable  in  summer. 

SALAD,  Red  Cabbage. 

Ingredients. — A small  red  cabbt^e,  2 
teaspoonfuls  of  salt,  ^ pint  of  vinegar,  3 
teaspooufuls  of  oil,  a small  cmantity  uf 
cayenne  pepper.  Mode.~'i&  off  the 
outside  leaves  of  a fresh  red  Cabbage, 
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and  cut  the  remainder  very  finely  into 
email  thin  slices.  Mix  with  the  cabbage 
the  above  salad  ingredients,  and  let  it 
remain  for  two  days,  when  it  will  bo  fit 
for  use.  This  salad  will  keep  very  well 
for  a few  days.  The  quantity  of  the 
ingredients  may  of  course  bo  a little 
varied,  according  to  taste.  Time, — 2 
days.  Average  cost,  from  2d.  to  3d. 
each.  Stusoiuible  in  July  and  August 


BALxn  nr  bowl. 


SALAD,  Summer. 

Ingredieyits. — 3 lettuces,  2 handfuls  of 
musr.ard-and-cress,  10  young  radishes,  a 
few  slices  of  cucumber.  J/orfe.— Let  the 
herbs  be  as  fresh  as  possible  for  a salad, 
and,  if  at  all  stale  or  dead-looking,  let 
them  lie  in  water  for  an  hour  or  two, 
which  will  very  much  refresh  them. 

Wash  and 
. carefully  pick 
them  over, 
remove  any 
decayed  or 
worm-eaten 
loaves,  and 
drain  them 
thoroughly 
by  swinging 
them  gently  in  a clean  cloth.  With  a 
silver  knife,  cut  the  lettuces  into  small 
pieces,  and  the  radishes  and  cucumbers 
into  thin  slices ; arrange  all  those  in- 
gredients lightly  on  a dish,  with  the 
mustard-and-cress,  and  pour  under,  but 
not  over  the  salad,  either  of  the  salad 
dressings,  and  do  not  stir  it  up  until  it  is 
to  be  eaten.  It  may  be  garnished  with 
hard-boiled  eggs,  cut  in  slices,  sliced 
cucumbers,  nasturtiums,  cut  vegetable- 
flowers,  and  many  other  things  that 
taste  will  always  suggest  to  make  a pretty 
and  elegant  dish.  In  making  a good 
salad,  care  must  ho  taken  to  have  the 
herbs  freshly  gathered,  and  ihorounhly 
drained  before  the  sauce  is  adde<l  to 
them,  or  it  will  bo  w.atery  and  thin. 
Young  spring  onions,  cut  small,  ore  by 
many  persons  considered  an  improve- 
ment to  salads;  but,  before  these  are 
added,  the  cook  should  always  consult 
febe  taste  of  her  employer.  Slices  of  cold 
moat  or  poultry  added  to  a salad  make  a 
convenient  and  quickly-made  summer 
luncheon-dish ; or  cold  fish,  flaked, 
will  also  be  found  exceedingly  nice, 
mixed  with  it.  Average  cost,  vd,  for  a 
salad  for  6 or  6 persons  : but  more  ex- 
pensive when  the  herbs  are  forced. 


Sufficient  K.r  6 or  6 persons.  SeatonabU 
from  May  to  September. 

SALAD,  Winter. 

Ingredients.  — Endive,  mustard-and. 
cress,  boiled  beetroot,  3 or  4 hard-boiled 
eggs,  celery.  Mode. — The  above  in- 
gredients form  the  principal  constituents 
of  a winter  salad,  and  may  be  converted 
into  a very  pretty  dish,  by  nicely  con- 
trasting the  various  colours,  and  by 
tastefully  garnishing  it.  Shred  the  celery 
into  thin  pieces,  alter  having  carefully 
washed  and  cut  away  all  worm-eaten 
pieces ; cleanse  the  endive  and  mustard- 
and-cress  free  from  grit,  and  arrange 
these  high  in  the  centre  of  a salad-bowl 
or  dish ; garnish  with  the  hard-boiled 
eggs  and  beetroot,  both  of  which  should 
be  cut  in  slices ; and  jxmr  into  the  dish, 
but  not  over  the  salad,  either  of  the  salad 
dressings.  Never  dress  a salad  long 
before  it  is  required  for  table,  as,  by 
standing,  it  loses  its  freshness  and  nretty 
crisp  and  light  appearance  ; the  sauce, 
however,  may  always  be  prepared  a few 
hours  beforehand,  and  when  required  to 
use,  theherbslaidlightly  over  it.  Average 
cost,  9d.  for  a salad  for  5 or  6 persons. 
SufficietU  for  5 or  6 persons.  SeasonalU 
from  the  end  of  September  to  March. 

SALMON  (h  la  Genevese). 

Ingredients. — 2 slices  of  salmon,  2 
chopped  shalots,  a little  parsley,  a sm.all 
bunch  of  herbs,  2 bay-leaves,  2 carrots, 
pounded  mace,  pepper  and  s^t  to  taste, 
4 tablespoonfuls  of  Madeira,  pint  of 
white  stock,  thickening  of  butter  and 
flour,  1 teaspoonful  of  essence  of  an- 
chovies, the  juice  of  1 lemon,  cayenne 
and  salt  to  taste.  Mode. — Rub  the 
bottom  of  a stewpan  over  with  butter, 
and  put  in  the  shalots,  herbs,  bay- 
leaves,  carrots,  mace,  and  seasoning ; 
stir  them  for  10  minutes  over  a clear 
tire,  and  add  the  Madeira  or  sherry; 
simmer  gently  for  hour,  and  strain 
through  a sieve  over  the  fish,  which  stew 
in  this  gravy.  As  soon  as  the  fish  is 
suflBciently  cooked,  take  away  all  the 
liquor,  except  a little  to  keep  the  salmoa 
moist,  and  put  it  into  another  stewpan  .* 
add  the  stock,  thicken  with  butter  anJ 
flour,  and  put  in  the  anchovies,  lemon, 
juice,  cayenne,  and  salt ; lay  the  salmon 
on  a hot  dish,  pour  over  it  part  of  the 
sauce,  and  serve  the  remainder  in  a 
tureen.  Time, — 1^  hour.  Aversuit  cost 
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for  this  quaatity,  3«.  6rf.  Sufficient  for 
4 or  5 persons. 

SALMON,  Boiled. 

Ingredie7its. — 6 oz.  of  gait  to  each 
gallon  of  water, — sufficient  water  to 
cover  the  fish.  Mode. — Scale  and  clean 

the  fish,  and  be  particular  that  no  blood 
is  left  inside  ; lay  it  in  the  fish-kettle  with 
sufficient  cold  water  to  cover  it,  adding 
salt  in  the  above  proportion.  Bring  it 
quickly  to  a boil,  take  off  all  the  scum, 
and  let  it  simmer  gently  till  the  fish  is 
done,  which  will  be  when  the  meat  sepa- 
rates easily  from  the  bone.  Experience 
alone  can  teach  the  cook  to  fix  the  time 
for  boiling  fish ; but  it  is  especially  to  bo 
remembered,  that  it  should  never  be 
under-dressed,  as  then  nothing  is  more 
unwholesome.  Neither  let  it  remain  in 
the  kettle  after  it  is  sufficiently  cooked) 
as  that  would  render  it  insipid,  watery) 
and  colourless.  Drain  it,  and  if  not 
wanted  for  a few  minutes,  keep  it  warm 
by  means  of  warm  cloths  laid  over  it. 
Serve  on  a hot  napkin,  garnish  with  cut 
lemon  and  parsley,  and  send  lobster  or 
shrimp  sauce,  and  plain  melted  butter  to 
table  with  it.  A dish  of  dressed  cucum- 
ber usually  accompanies  this  fish.  Time 
— 8 minutes  to  each  lb.  for  large  thick 
salmon  ; 6 minutes  for  thiu  fish.  Aver-  ^ 
age  cost,  in  full  season.  Is.  3..'.  per  lb.  f 
Suficient,  i lb,  or  rather  less,  for 
each  person.  Seasonable  from  April  to 
August. 

Note. — Cut  lemon  should  be  put  on 
the  table  with  this  fish ; and  a little  of 
the  juice  squeezed  over  it  is  regarded  by 
many  persons  as  a most  agreeable  addi- 
tion. Boiled  peas  are  also,  by  some  con- 
noisseurs, considered  especially  adapted 
to  be  served  with  salmon. 

To  Choose  Salmon.— To  be  good, 
the  belly  should  be  firm  and  thick, 
which  may  readily  be  ascertained  fc  y feel- 
ing it  with  the  thumb  and  finger  The 
circumstance  of  this  fish  having  rt  i gills, 
though  given  as  a standing  rule  in  most 
cookery-books,  as  a sign  of  its  goodness, 
is  not  at  all  to  bo  relied  on,  as  this 
quality  can  be  easily  given  them  by 
wt. 

SALMON  AND  CAPER  f AUCE. 

Ingredients. — 2 shoes  of  salrr.on,  J lb. 
butter,  i teaspoonful  of  chopped  parsley, 

1 shalot' ; salt,  pepper,  and  grated  nut- 
tnefic  to  taste.  Mode, — Lay  tl  e salmon 


Salmon,  Curried 


in  a baking-dish,  place  pieces  of  buttei 
over  it,  and  add  the  other  ingredients, 
rubbing  a little  of  the  seasoning  into  the 
fish ; baste  it  frequently ; when  done, 
take  it  out  and  drain  for  a minute  or 
two  ; lay  it  in  a dish,  pour  coper  sauce 
over  it,  and  serve.  Salmon  dressed  in 
this  way,  with  tomato  sauce,  is  very 
delicious.  Trme.— About  ^ hour.  Aver- 
age cost,  1«.  Zd.  per  lb.  Sufficient  for  4 
or  5 persons.  Seasonaljle  from  April  to 
August. 

SALMON,  CoUared. 

Ingredients. — A piece  of  salmon,  say 
3 lb.,  a high  seasoning  of  salt,  pounded 
macs,  and  pe2>per;  water  and  vinegar, 
3 bay-leaves.  Mode. — Sjilit  the  fish  ; 
scale,  bone,  and  wash  it  thoroughly 
clean ; wii^o  it,  and  rub  in  the  season- 
ing inside  and  out ; roll  it  up,  and  bind 
firmly ; lay  it  in  a kettle,  cover  it  with 
vinegar  and  water  vinegar,  in  pro- 
portion to  the  water) ; add  the  bay- 
leaves  and  a good  seasoning  of  salt  and 
whole  pepper,  and  simmer  till  done. 
not  remove  the  lid.  Serve  with  melted 
butter  or  anchovy  sauce.  For  pre- 
serving the  collared  fish,  boil  up  the 
liquor  in  which  it  was  cooked,  and  add 
a little  more  vinegar.  Pour  over  when 
cold.  Time. — J hour,  or  rather  more. 

SALMON,  Crimped. 

Salmon  is  freqiiently  dressed  in  this 
way  at  many  fashionable  tables,  but 
must  be  very  fresh,  and  cut  into  slices 
2 or  3 inches  thick.  Lay  these  in  cold 
salt  and  water  for  1 hour ; have  ready 
some  boiling  water,  salted,  and  well 
skimmed ; put  in  the  fish,  and  simmer 
gently  for  ^ hour,  or  rather  more ; should 
it  bo  very  thick,  garnish  the  same  as 
boiled  salmon,  and  serve  with  the  same 
sauces.  Time. — ^ hour,  more  or  less, 
according  to  size. 

Note. — Never  use  vinegar  with  salmon, 
as  it  spoils  the  taste  and  colour  of  the 
fish. 

SALMON,  Curried. 

Ingredients. — Any  remains  of  boiled 
salmon,  ^ pint  of  strong  or  medium 
stock,  1 onion,  1 tablespoonful  of  curry- 
owder,  1 teaspoonful  of  Harvey’s  sauce, 
teaspoonful  of  anchovy  sauce,  1 oz.  of 
butter,  the  juice  of  A lemon,  cayenne 
au<>  salt  to  taste.  Mode. — Cut  rp  the 
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onioDS  into  small  pieces,  and  fry  them  of 
a pale  brown  in  the  butter ; add  all  the 
ingnadients  but  the  salmon,  and  simmer 
gently  till  the  onion  is  tender,  occasion- 
ally stirring  the  contents ; cut  the  salmon 
into  small  square  pieces,  carefully  take 
away  all  skin  and  bone,  lay  it  in  the 
Btewpan,  and  let  it  gradually  heat  through ; 
but  do  not  allow  it  to  boil  longj.  Time. — 
j hour.  Average  cott,  exclusive  of  the 
eold  hsh, 

SALMON  CUTLETS. 

Cut  the  slices  1 inch  thick,  and  season 
them  with  popper  and  salt ; butter  a 
sheet  of  white  paper,  lay  each  slice  on  a 
separate  piece,  with  their  ends  twisted ; 
broil  gently  over  a clear  fire,  and  serve 
with  anchovy  or  caper  stiuce.  When 
higher  seasoning  is  rocpiired,  add  a few 
chopped  herbs  and  a httle  spice.  Time. 
— 6 to  10  minutes. 

SALMON,  Pickled. 

IngrtdienU. — Salmon,  h oz.  of  whole 
pepper,  ^ oz.  of  whole  allspice,  1 tea- 
spoonful  of  salt,  2 bay-loaves,  equal 
quantities  of  vinegar  and  the  liquor  in 
which  the  fish  was  boiled.  Mode. — After 
the  fish  comes  from  table,  lay  it  in  a 
nice  dish  with  a cover  to  it,  as  it  should 
be  excluded  from  the  air,  and  take  away 
the  bone;  boil  the  liquor  and  vinegar 
with  the  other  ingredients  for  10  minutes, 
and  lot  it  stand  to  get  cold  ; pour  it  over 
the  salmon,  and  in  12  hours  this  will  be 
fit  for  tne  table.  Tivie. — 10  minutes. 

SALMON,  Potted. 

Ingredienie. — Salmon,  pounded  mace, 
cloves,  and  pep{)or  to  taste  ; 3 bay-leaves, 
^Ib.  butter.  Mode. — Skin  the  salmon, 
and  clean  it  thoroughly  by  wiping  with  a 
cloth  (water  would  spoil  )t) ; cut  it  into 
square  pieces,  which  rub  with  salt ; let 
them  remain  till  thoroughly  drained, 
then  lay  them  in  a dish  with  the  other 
ingredients,  and  bake.  When  quite 
done,  drain  them  from  the  gravy,  press 
into  pots  for  use,  and,  when  cold,  pour 
over  it  clarified  butter.  Time. — ^ hoiu:. 

SALMON,  to  Cnre. 

This  process  consists  in  splitting  the 
fish,  rubbing  it  with  salt,  and  then  put- 
ting it  into  pickle  in  tubs  .provided  for 
Bio  purpose.  Rero  It  is  kept  for  about 


Salsifjr,  to  Dress 


six  weeks,  when  it  is  taken  out,  pressed 
and  packed  in  casks,  with  layers  of  salt. 

SALMON,  to  Help. 

First  run  the  knife  quite  down  to  the 
bone,  along  the  side  of  the  fish,  from 
a to  0,  and  also  from  c to  tf.  Th»n  help 
the  thick  part  lengthwise,  that  is,  in  the 
direction  of  the  fines  from  a to  t / and 
the  thin  part  breadthwise,  that  is,  ,Tn  the 
direction  of  the  fines  from  e to  /,  as 
shown  in  the  engraving.  A slice  o'  the 
thick  part  should  always  bo  accompa  Mod 
by  a smaller  piece  of  the  thin  from  'he 
belly,  where  lies  the  fat  of  the  fish. 


iVbte.  — Many  persons,  in  carving 
salmon,  make  the  mistake  of  slicing 
the  thick  part  of  this  fish  in  the  opposiio 
direction  to  that  we  have  stated  ; and 
thus,  by  the  breaking  of  the  flakes,  the 
beauty  of  its  appearance  is  destroyed. 

SALSIFY,  to  Dress. 

higredients. — Salsify ; to  each  J gallon 
of  water  allow  1 heaped  tablespoontul  of 
salt,  1 oz.  of  butter,  2 tablespoonfuls  of 
lomon-jmce.  Mode. — Scrape  the  roots 
gently,  so  as  to  strip  them  only  of  their 
outside  peel ; cut  them  into  pieces  about 
4 inches  long,  and,  as  they  are  peeled, 
throw  them  into  water  with  which  has 
been  mixed  a little  lemon-juice,  to  pre- 
vent their  discolouring.  Put  them  into 
boiling  water,  with  salt,  butter,  and 
lemon-juice  in  the  above  proportion,  and 
let  them  boil  rapidly  until  tender;  try 
them  with  a fork ; and,  when  it  pene- 
trates easily,  they  are  done.  Drain  the 
salsify,  and  servo  with  a good  white  sauce 
or  French  melted  butter.  Time. — 30  to 
50  minutes.  Seasonable  in  winter. 

Note. — This  vegetable  may  bo  also 
boded,  sliced,  and  fried  in  batter  of  a 
nice  brown.  When  crisp  and  a good 
colour,  they  should  be  served  with  fried 
parsley  in  the  centre  of  the  dish,  and  a 
fittio  '-ne  salt  sprinkled  over  the  aaii:iiy. 
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SANDWICHES,  Victoria. 

Ingredients. — i eggs  ; their  weight  in 
pounded  sugar,  butter,  and  flour ; ^ salt- 
spoonful  of  salt,  a layer  of  any  kind  of 
mm  or  marmalade.  Mode.— Bea,t  the 
butter  to  a cream ; dredge  in  the  flour 
and  pounded  sugar ; stir  these  ingre- 
diants  well  togther,  and  add  the  eggs, 
which  should  be  previously  thoroughly 
whisked.  When  the  mixture  has  been 
well  beaten  for  about  10  minutes,  butter 
a Yorkshire-pudding  tin,  pour  in  the 
batter,  and  bake  it  in  a moderate  ov'en 
for  20  minutes.  Let  it  cool,  spread  one 
half  of  the  cake  with  a layer  of  nice  pre- 
serve, place  over  it  the  other  half  of  the 
cake,  press  the  pieces  slightly  together, 
and  then  cut  it  into  long  finger-pieces ; 
pile  them  in  crossbars,  on  a glass  dish, 
and  serve.  Time. — 20  minutes.  Average 
cost,  l5.  3d.  Sufficient  for  5 or  6 persons. 
Seasonable  at  any  time. 

SAUCES,  General  Eemarks  upon. 

The  preparation  and  appearance  of 
sauces  and  gravies  are  of  the  highest 
consequence,  and  in  nothing  does  the 
talent  and  taste  of  the  cook  more  display 
itself.  Their  special  adaptability  to  the 
various  viands  they  are  to  accompany 
cannot  be  too  much  studied,  in  order 
that  they  may  harmonize  and  blend  with 
them  as  perfectly,  so  to  speak,  as  does  a 
pianoforte  accompaniment  with  the  voice 
of  the  singer. 

The  general  basis  of  most  gravies  and 
some  sauces  is  the  same  stock  as  that 
xsod  for  soups ; and,  by  the  employment 
cf  these,  with,  perhaps,  an  additional 
Slice  of  ham,  a little  spice,  a few  herbs, 
and  a slight  flavouring  from  some  colii 
sauco  or  ketchup,  very  nice  gravies  may 
bo  made  for  a very  small  expenditure. 
A milt  (either  of  a bullock  or  sheep),  the 
shank-cud  of  mutton  that  has  already 
been  dressed,  and  the  necks  and  feet  of 
poultry  may  all  be  advantageously  used 
for  gravy,  where  much  is  not  requirecL 
It  may,  then,  bo  established  as  a rule, 
that  there  exists  no  necessity  for  good 
gravies  to  be  expensive,  and  that  there 
is  no  occasion,  as  many  would  have  the 
world  behove,  to  buy  ever  so  many  pounds 
of  fresh  meat,  in  order  to  ftu-nish  an  ever 
BO  little  quantity  of  gravy. 

Brown  sauces,  generally  speaking, 
should  scai-cely  be  so  thick  as  white 
sauces ; and  it  is  well  to  bear  in  mind, 
that  all  those  which  are  intended  to  mask 
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Sauce  h la  Matelote,  for  Pieh 


the  various  dishes  of  poultry  or  meat, 
should  be  of  a sufficient  consistency  to 
slightly  adhere  to  the  fowls  or  joints 
over  which  they  are  poured.  For  brown- 
ing and  thickening  sauces,  &o.j  browned 
flour  may  bo  propcrlj'  employed. 

Sauces  should  possess  a decided  cha- 
racter ; and  whether  sharp  or  sweet, 
savoury  or  plain,  ♦^hey  should  carry  out 
their  names  in  a distinct  manner,  al- 
though, of  course,  not  so  much  flavoured 
as  to  make  them  too  piquant  on  the  one 
hand,  or  too  mawkish  on  the  other. 

Gravies  and  sauces  should  be  sent  to 
table  very  hot ; and  there  is  all  the  more 
necessity  for  the  cook  to  see  to  this 
point,  as,  from  their  being  usually  served 
in  small  quantities,  they  are  more  liable 
to  cool  quickly  than  if  they  were  in  a 
larger  body.  Those  sauces,  of  which 
cream  or  eggs  form  a component  part, 
should  be  well  stirred,  as  soon  as  these 
ingredients  are  added  to  them,  and  must 
never  bo  allowed  to  boil  ; as,  in  that  case, 
they  would  instantly  curdle. 

BAUCE  h L’ATJROHB,  for  Trout, 
Soles,  &c. 

Ingredients. — TTie  spawn  of  1 lobster, 
1 oz.  of  butter,  A pint  of  Bechamel,  the 
juice  of  A lemon,  a high  seasoning  of  salt 
and  cayenne.  Mode. — Take  the  spawn 
and  pound  it  in  a mortar  with  the 
butter,  until  quite  smooth,  and  work  it 
through  a hair  sieve.  Put  the  Bi^chamel 
into  a stewpau,  add  the  pounded  spawn, 
the  lemon-juice,  which  must  be  strained, 
and  a plentiful  seasoning  of  cayenne  an<i 
salt ; let  it  just  simmer,  but  do  not  allow 
it  to  boil,  or  the  beautiful  red  colour  of 
the  sauco  will  bo  spoiled.  A small  spoon- 
ful of  anchovj’  essence  may  be  added  at 
pleasure.  Time. — 1 minute  to  simmer. 
A ceruge  cost,  for  this  quantitv’.  Is.  SvjjU 
d^-nt  tor  a pair  of  large  soles.”  Seasonable 
at  any  tima 

SAUCE  ilia  MATELOTE,  for  Fisn. 

Ingredients. — pint  of  Espagnole,  3 
onions,  2 tablespoonfuls  of  mushroom 
ketchup,  glass  of  port  wine,  a bunch 
of  sweet  herbs,  ^ bay-leaf,  salt  and 
pepper  to  taste,  1 clove,  2 berries  of 
allspice,  a little  liquor  in  which  the  fish 
has  been  boiled,  lemon-juice,  and  an- 
chovy sauce.  Mode. — Slice  and  fry  the 
onions  of  a nice  brown  colour,  and  put 
them  into  a stewimn  with  the  Espa«nolo, 
ketchup,  wine,  and  s Utile  liquu?  io 
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Sauce  AUemande 


Ivbich  the  fish  ha-s  been  boiled.  Add  the 
•easoning,  herbs,  and  spices,  and  simmer 
gently  for  10  minutes,  stirring  well  the 
whole  time ; strain  it  through  a fine  h.air 
sieve,  put  in  the  lemon-juice  and  ancho^ 
sauce,  and  pour  it  over  the  fish.  This 
sauoe  may  be  very  much  enriched  by 
putting  in  a few  small  quenelles,  or  force- 
meat balls  made  of  fish,  and  also  glazed 
onions  or  mushrooms.  These,  however, 
should  not  be  added  to  the  matolote  till 
it  is  dished.  Time. — lOminutes.  Average 
cost,  li  6d.  Seai>onable  at  any  time. 

Note. — This  sauce  originally  took  its 
name  as  being  similar  to  that  which  the 
French  sailor  (matelot)  employed  as  a 
relish  to  the  fish  he  caught  and  ate.  In 
sumo  cases  cider  and  norrv  wore  substi- 
tuted for  the  wine.  The  Norman  mate- 
lotes were  very  celebrated. 

BAUCE  ALLEMANDE.or  German 
Sauce. 

Ingredients. — J pint  of  sauce  toumSe, 
the  yolks  of  2 eggs.  Mode. — Put  the 
sauce  into  a stewpan,  heat  it,  and  stir 
to  it  the  beaten  yolks  of  2 eggs,  which 
have  been  previously  strained.  Let  it 
just  simmer,  but  not  boil,  or  the  eggs 
will  curdle  ; and  after  they  are  added  to 
the  sauce,  it  must  bo  stirred  without 
ceasing.  This  sauce  is  a general  favou- 
rite, and  is  used  for  many  made  dishes. 
Time. — 1 minute  to  simmer.  Average 
cost,  6d. 

BAUCE  AKISTGCBATIQXTE  (a 
Btore  Sauce). 

Ingredients. — Green  walnuts.  To  every 
pint  of  juico,  1 lb.  of  anchovies,  1 drachm 
of  cloves,  1 drachm  of  mace,  1 drachm 
of  Jamaica  ginger  bruised,  8 shalots.  To 
every  pint  of  the  boiled  liquor,  A pint  of 
vinegar,  ^ pint  of  port  wine,  2 table- 
spoonfuls of  soy.  Mode. — Pound  the 
walnuts  in  a mortar,  squeeze  out  the 
juico  through  a strainer,  and  let  it  stand 
to  settle.  I’our  off  the  clear  juico,  and  to 
every  pint  of  it,  add  anchovies,  spices, 
and  cloves  in  the  above  proportion.  Boil 
all  those  together  till  the  auchovios  are 
dissolved,  then  strain  tho  juiceagaiii,  put 
in  the  shalots  (8  to  every  pint),  and  boil 
again.  To  every  pint  of  tho  boiled  liquor 
add  vinegar,  wine,  and  soy,  in  the  above 
quantities,  and  bottle  off  for  use.  Cork 
well  and  seal  tho  corks.  Seasonaile. — 
Alake  this  sauce  from  tho  beginning  to 


Sauce,  Bread 


tho  middle  of  July,  when  walnuts  are  is 
perfection  for  sauces  and  picklini;} 
Average  cost,  3*.  Cd.  for  a quart. 

8ATJCE,  Benton  (to  serve  with 

Hot  or  Cold  Boast  Beef). 

IngredieiUs.  — 1 tablespoonful  of 
scraped  horseradi.sh,  1 teaspoon! ul  o* 
made  mustard,  1 teaspoonful  of  pounded 
sugar,  4 tablespooufuls  of  viniM^mr. 
Mode. — Grate  or  scrape  tho  horseradish 
very’  fiuo,  and  mix  it  with  the  other  in- 
grodieuts,  which  must  bo  all  well  blendiid 
together ; serve  in  a tureen.  With  c >ld 
moat,  this  sauce  is  a very  good  substiti  to 
for  pickles.  Average  cost  for  this  quan- 
tity, 2cZ. 

SAUCE,  Mango  Chetney,  Bengal 
Bccipe  for  Making. 

Ingredients.  — l.J  lb.  of  moist  sugar, 
^ lb.  of  salt,  J lb.  of  garlic,  ^ lb.  of 
onions,  ^ lb.  of  powdered  ginger,  i lb.  of 
dried  chilies,  ^ lb.  of  mustard-seed,  j lb. 
of  stoned  raisins,  2 bottles  oi  best 
vinegar,  30  large  unripe  sour  apples. 
Mode. — The  sugar  must  be  made  into 
syrup  ; tho  garlic,  onions,  and  ginger  be 
finely  pounded  in  a mortar  ; the  mustard- 
seod  be  washed  in  cold  vinegar,  and 
dried  in  tho  sun  ; the  apples  be  peeled, 
cored,  and  sliced,  and  boiled  in  a boUlo 
ami  a half  of  the  vinegar.  W’ben  all  this 
is  done,  and  the  apples  are  quite  cohi, 
put  tliem  into  a largo  pan,  and  gradually 
mix  the  whole  of  the  ro.st  of  the  ingre- 
dients, including  tho  remaining  half- 
bottle  of  vinegar.  It  must  bo  well  stirred 
until  tho  whole  is  thoroughly  blended, 
and  then  put  into  bottles  for  use.  Tie  a 
piece  of  wot  bladder  over  the  mouths  of 
the  bottles,  after  they  are  well  corked. 
This  chetney  is  very  superior  to  any 
which  can  be  bought,  and  one  trial  will 
prove  it  to  be  delicious. 

Note. — This  recipe  was  given  by  a 
native  to  an  English  lady,  who  had  long 
been  a resident  in  India,  and  who,  since 
her  return  to  her  native  cotintry,  has 
become  quite  celebrated  amongst  her 
friends  for  tho  excellence  of  this  Eastern 
relish. 

Ba.UCE,  Bread  (to  serve  with  Boost 
Turkey,  Fowl,  Game,  Ac). 

Ingredients. — 1 pint  of  milk,  J lb.  of 
the  crumb  of  a stale  loaf,  1 onion  : 
pounded  maoe,  cai’er.no,  and  adt  to 
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fcaste ; 1 oz.  of  butter.  Mode. — Peel  and 
quarter  the  onion,  and  simmer  it  in  tho 
milk  till  perfectly  tender.  Break  the 
bread,  which  should  be  stale,  into  small 
pieces,  carefully  picking  out  any  hard  or 
side  p ieces ; put  it  in  a very  clean  sauce- 
pan, strain  the  milk  over  it,  cover  it  up, 
and  let  it  remain  for  an  hour  to  soak. 
Now  beat  it  up  with  a fork  very  smoothly, 
add  a seasoning  of  pounded  mace, 
cay  enne,  and  salt,  with  1 oz.  of  butter  ; 
gir  3 the  whole  one  boil,  and  serve.  To 
enrich  this  sauce,  a small  quantity  of 
craam  may  bo  added  just  before  sending 
it  to  table.  Time. — Altogether,  hour. 
A -ygro  C05<  for  this  quantity,  4cf.  Suf- 
ficient to  seivo  with  a turkey,  pair  of 
fowls,  or  brace  of  partridges. 

BAL'CE,  Bread  (to  serve  with  Roast 
Turkey,  Fowl,  Game,  &c). 

Ingredients. — Giblets  of  poultry,  f lb. 
of  the  crumb  of  a stale  loaf,  1 onion, 
12  whole  peppers,  1 blade  of  maoo,  salt 
to  taste,  2 tablespoonfuls  of  cream  or 
melted  butter,  1 piint  of  water.  Mode. — 
Put  tho  ^blets,  with  tho  head,  neck, 
legs,  &c.,  into  a stewpan  ; addthoonion, 

epper,  mace,  salt,  and  rather  more  than 

pint  of  water.  Let  this  simmer  for  an 
hour,  when  strain  tho  liquor  over  the 
bread,  which  should  bo  pi’cviously  grated 
or  broken  into  small  pieces.  Cover  up 
tho  saucepan,  and  leave  it  for  an  hour  by 
the  side  of  the  fire  ; then  beat  tho  sauce 
up  with  a fork  until  no  lumps  remain, 
and  tho  whole  is  nice  and  smooth.  Let  it 
boil  for  3 or  4 minutes  ; keep  stirring  it 
until  it  is  rather  thick ; when  add  3 table- 
spoonfuls  of  good  melted  butter  or  cre.am, 
and  servo  very  hot.  Time. — 2^  hours. 
Average  cost,  6d. 

SAUCE,  Chriftoplier  RorttL’8,  for 
Meat  or  Game. 

Ingredients. — 1 glass  of  port  wine,  2 
nblespoonfuls  of  Harvey’s  sauce,  1 des- 
sertspoonful of  mushroom  ketchup,  ditto 
of  pounded  whit.  Siugar,  1 tablespoonfiil 
of  lemon  juice,  tcaspoonful  of  cayenne 
popper,  ditto  of  salt  J/otfe.— Mix  all  the 
mgredients  thoroughly  together,  and 
heat  the  sauce  gradually,  by  placing  tho 
vessel  in  which  it  is  made  in  a saucepan 
of  boiling  water.  Do  not  allow  it  to  boil, 
and  serve  directly  it  is  ready.  This 
•auce,  if  bottled  immediately,  will  keep 
good  for  a fortnight,  and  will  be  found 
•xcellani. 


Banco,  Epicurean 


SAUCE,  Dutch,  for  Pish, 

Ingredknts.  — h teaspoonful  of  flour, 
2 oz.  of  butter,  2 tablespoonfuls  of  vine- 
gar, 4 tablospoonfuls  of  water,  the  yolks 
of  2 egg.s,  the  juice  of  i lemon  ; salt  to 
taste.  Mode. — Ihit  all  tho  ingredients, 
except  tho  lemon-juice,  into  a stewpan  ; 
sot  it  over  tho  fire,  and  keep  continually 
t'tirring.  When  it  is  sufficiently  thick, 
take  it  off,  as  it  should  not  boil.  If, 
however,  it  happens  to  curdle,  strain  the 
sauce  through  a tammy,  add  tho  lemon- 
juice,  and  servo.  Tarragon  vinegar  may 
be  used  instead  of  plain,  and,  by  many, 
is  considered  far  preferable.  Average 
cost,  Qd. 

Note. — This  sauce  may  bo  poured  hot 
over  salad,  and  left  to  get  quite  cold, 
when  it  should  be  thick,  smooth,  and 
somewhat  stiff.  Excellent  salads  may’  be 
made  of  hard  eggs,  or  tho  remains  of 
salt  fish  flaked  nicely  from  the  bone,  by 
pouring  over  a little  of  the  above  mixture 
when  hot,  and  allowing  it  to  cool. 

SAUCE,  Green  Dutch,  or  Hollan* 
daise  Verte. 

Ingredients. — 6 tablespoonfuls  of 
Bdchamel,  seasoning  to  taste  of  salt  and 
cayenne,  a little  parsley-green  to  colour, 
tho  juice  of  A a lemon.  Mode. — Put  the 
Bechamel  into  a saucepan  with  the 
seasoning,  and  bring  it  to  a boil.  Make 
a green  colouring  by  pounding  some 
parsley  in  a mortar,  and  squeezing  all  the 
juice  from  it.  Let  this  just  simmer, 
when  add  it  to  tho  sauce.  A moment 
before  serving,  put  in  the  lemon-juice, 
but  not  before  ; for  otherwise  the  sauce 
would  turn,  yellow,  and  its  appearance 
be  thus  spoiled.  Average  cost,  ^d. 

SAUCE,  Epicurean,  for  Btcaka, 
Chops,  Gravies,  or  Fish. 

Ingredients. — ^ pint  of  walnut  V3tchup. 

pint  of  mushroom  ditto,  2 tablespoon, 
fills  of  Indian  soy,  2 tablespoonfuls  «jf 
port  w’ino  ; i oz.  of  white  pciiiier,  2 oz. 
of  shalots,  i oz.  of  cayenne,  ^ oz.  of 
cloves,  # pint  of  vinegar.  Mode. — Put 
tho  whole  of  the  ingredients  into  a bottle, 
and  lot  it  remain  for  a fortnight  in  a 
warm  place,  occasionally  shaking  up  the 
contents.  Strain,  and  bottle  off  for  use. 
This  sauce  will  be  found  an  agreeable 
addition  to  gravies,  hashes,  stews,  &Q, 
Average  cost,  for  this  quantity,  1#.  fid. 
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Sauce,  Genevese 


tSAUGE,  Genovese,  for  Salmon, 
Trout,  &c. 

Ingredients. — 1 small  carrot,  a small 
faj^got  of  swoet  herbs,  iiioliiding  parsley, 

I onion,  5 or  6 mushrooms  (when  obtain- 
able), 1 bay-leaf,  6 cloves,  1 blado  of 
mace,  2 oz.  of  butter,  1 glass  of  sherry, 
lA  j)int  of  white  stock,  thickening  of 
butter  and  flour,  the  juice  of  half  a 
lemon.  J\Iode. — Cut  up  the  onion  and 
carrot  into  small  rings,  and  put  them 
Into  a stcwpan  with  the  herbs,  mush- 
rooms, bay-leaf,  cloves,  and  mace ; add 
the  butter,  and  simmer  the  whole  very 
gently  over  a slow  liro  until  the  onion  is 
quite  tender.  F’ovu:  in  the  stock  and 
sherry,  aud  stew  slowly  for  1 hour,  when 
strain  it  off  into  a clean  saucepan.  Now 
make  a thickening  of  butter  and  flour, 
put  it  to  the  sauce,  stir  it  over  the  tire 
antil  perfectly  smooth  aud  mellow,  add 
the  lemon-juice,  give  one  boil,  when  it 
will  bo  ready  for  table.  Time. — Alto- 
gether 2 hours.  Avenx^e  cost,  Is.  3d.  per 
pint.  Snjjicient,  half  this  quantity  for 
two  slices  of  salmon. 

SAUCE,  Green,  for  Green  Geoso  or 
Ducklings. 

Ingredients.  — ^ pint  of  sorrel-juice, 

1 glass  of  sherry,  pint  of  green  goose- 
hemes,  1 toaspoonful  of  pounded  sugar, 

oz.  of  fresh  butter.  Mode. — Boil  tho 
gooseberries  in  water  until  they  are  quite 
tender ; mash  them  and  press  them 
through  a sieve ; put  the  pulp  into  a 
saucepan  with  tho  above  ingredients ; 
simmer  for  3 or  4 minutes,  and  servo 
very  hot.  Time. — 3 or  4 minutes. 

JS'ote. — Wo  have  given  this  recipe  as 
a sauce  for  green  geese,  thinking  that 
some  of  our  readers  might  sometimes 
require  it ; but,  at  tho  generality  of 
fashionable  tables,  it  is  now  seldom  or 
never  served. 

SAUCE,  Indian  Chetney. 

Ingredients.  — 8 oz.  of  sharp,  sour 
apples,  pared  and  cored ; 8 oz.  of  tom?  • 
toes,  8 oz.  of  salt,  8 oz.  of  brown  sugivt, 

8 oz.  of  stoned  raisins,  4 oz.  of  cayena,.^ 

4 oz.  of  powdered  ginger,  2 oz.  of  garlic,  ' 

2 oz.  of  shalots,  3 quiirts  of  vinegar, 
i quart  of  lemon  juice.  Mode. — Chop 
tho  apples  in  small  square  pieces,  arid 
add  to  them  the  other  ingredients.  Mix 
the  whole  well  together,  and  put  in  a 
well-covered  jar.  Keep  this  in  a warm 
place,  and  stir  every  day  for  a mouth. 


Sauce,  Leamington 


taking  care  to  put  on  the  lid  after  this 
operation ; strain,  but  do  not  squeeze  it 
dry ; store  it  away  in  clean  jars  or 
bottles  for  use,  and  tho  liquor  will  servo 
as  an  excellent  sauce  for  meat  or  fish. 
Seasonable. — Make  this  sauce  when  toma- 
toes are  in  full  sea.mn,  that  is,  from  t-ho 
beginning  of  Sept/jmbtsr  ta  tia  and  of 
October. 

SAUCE,  Italian  (Erowm). 

Ingredients. — A few  chopped  mush- 
rooms and  shalots,  ^ pint  of  stock,  .j  glass 
of  Madeira,  tho  juice  of  lemon,  ^ tea- 
spoonful of  pounded  sugar,  1 toaspoonful 
of  chopped  parsley.  Mode.— 'Pat  the 
stock  into  a stewpan  with  the  mush- 
rooms, shalots,  and  Madeira,  and  stow 
gently  for  ^ hour,  then  add  the  remain- 
ing ingredients,  and  let  them  just  boil. 
When  the  sauco  is  done  enough,  put  it 
in  another  stewpan,  and  warm  it  in  a 
bain  marie.  The  mushrooms  should  not 
be  chopped  long  before  they  are  wanted 
as  they  will  then  become  black.  Time.-  - 
hour.  Average  cost,  for  this  quantity, 
li.  Sufficient  for  a small  dish. 

SAUCE,  Italian  (White). 

Ingredients. — A pint  of  white  stock, 
2 tablospoonfuls  of  chopped  mushrooms, 
1 dessertspoonful  of  chopped  shalots, 
1 slice  of  ham,  minced  very  tine ; ^ pint 
of  Bechamel  ; salt  to  taste,  a few 
drops  of  garlic  vinegar,  tcasjioonful  of 
pounded  sugar,  a squeeze  of  lemon- 
juice.  Mode. — Put  the  shalots  and  mush- 
rooms into  a stewpan  with  tho  stock  and 
ham,  and  simmer  very  gently  for  h hour, 
when  add  tho  Bechamel.  Let  it  just  boil 
up,  and  then  strain  it  through  a tammy ; 
season  with  the  above  ingredients,  and 
servo  very  hot.  If  this  sauco  should  not 
have  retained  a nice  white  colour,  a little 
croam  may  bo  added.  Time. — hour. 
Average  cost,  for  this  quantity,  lOci. 
Sufficient  for  a moderate-sized  dish. 

^lote. — To  preserve  tho  colour  of  the 
mushrooms  after  pickling,  throw  them 
into  water  to  which  a little  lemon-juice 
has  been  added. 

SAUCE,  Leamington  (an  Excellent 
Sauce  for  Flavouring  Gravies, 
Hashes,  Soups,  &c.— Author’fl 
Hecipe). 

Itigred  iemU.  — W alnuta.  ivj  each  qnart 
of  wajnut-juice  allow  * quarts  of  vinegar# 
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Sauce,  Maltre  d’Hotel 


1 pint  of  Indian  soy,  1 oz.  of  cayenne, 

2 oz.  of  shalots,  f oz.  of  garlic,  h pint  of 
port  wine.  Mode. — Bo  very  particular  in 
choosing  the  walnuts  as  soon  as  they  ap- 
pear in  the  market ; for  they  are  more 
easily  bruised  before  they  become  hard 
and  shelled.  Pound  them  in  a mortar  to 
a pulp,  strew  some  salt  over  them,  and 
let  them  remain  thus  for  two  or  three 
days,  occasionally  stirring  and  moving 
them  about.  Press  out  the  juice,  and 
to  each  quart  of  walnut-liquor  allow  the 
above  proportion  of  vinegar,  soy,  cayenne, 
shalots,  garlic,  and  port  wine.  Pound 
each  ingredient  separately  in  a mortar, 
then  mix  them  well  together,  and  store 
away  for  use  in  small  bottles.  The  corks 
should  be  well  sealed.  Seasonahle. — This 
sauce  should  bo  made  as  soon  as  walnuts 
are  obtainable,  from  the  beginning  to  the 
middle  of  July. 

SAUCE,  Maltre  d’Hotel  (Hot),  to 
serve  with  Calf  s Head,  Boiled 
Eels,  and  different  Pish. 

Ingredients. — 1 slice  of  minced  ham,  a 
few  poultry-trimmings,  2 shalots,  1 clove 
of  garlic,  1 bay-leaf,  ^ pint  of  water,  2 oz. 
e-f  butter,  1 dessertspoonful  of  flour, 
1 iisaped  tablespoonful  of  chopped  pars- 
iey ; salt,  pepper,  and  cayenne,  to  taste  ; 
the  juice  of  ^ large  lemon,  | teaspoonful 
of  pounded  sugar.  Mode. — Put  at  the 
bottom  of  a stewpan  the  minced  ham, 
and  over  it  the  poultry-trimmings  (if 
these  are  not  at  hand,  veal  should  be 
substituted),  with  the  shalots,  garlic,  and 
bay-leaf.  Pour  in  tho  water,  and  lot  the 
whole  simmer  gently  for  1 hour,  or  until 
tho  liquor  is  reduced  to  a full  ^ pint. 
Then  strain  this  gravy,  put  it  in  another 
saucepan,  make  a thickening  of  butter 
and  flower  in  the  above  proportions,  and 
Itir  it  to  the  gi-avy  over  a nice  clear  fire, 
flntil  it  is  perfectly  smooth  and  rather 
thick,  care  being  taken  that  the  butter 
does  not  float  on  the  surface.  Skim  well, 
add  the  remaining  ingredients,  let  the 
#auce  gradually  heat,  but  do  not  allow 
it  to  boil.  If  this  sauce  is  intended 
for  an  entree,  it  is  noceasary  to  make 
it  of  a sufficient  thickness,  so  that 
it  may  adhere  to  what  it  is  meant  to 
cover.  Titne. — 1^  hour.  Average  cost, 
1*.  2<i.  per  pint.  Sufficient  for  ro- 
wftiming  the  retnains  of  ^ calfs  head, 
or  a small  dish  of  cold  flaked  turbot, 
cod,  fee. 


Sauce,  a Good 


SAUCE,  Maigre  Maltre  d’Hotel 
(Hot.— Made  without  Meat). 

Ingredients. — i pint  of  melted  butter, 

1 heaped  tablespoonful  of  chopped  pars- 
ley, salt  and  pepper  to  taste,  the  juice  of 
J largo  lemon;  when  liked,  2 minced 
shalots.  Mode. — Make  ^ pint  of  melted 
butter,  stir  in  the  above  ingredients,  and 
let  them  just  boil ; when  it  is  ready  to 
serve.  Time. — 1 miuute  to  simmer. 
Average  cost,  9d,  per  pint. 

SAUCE  PIQUANTE,  for  Cutlets, 
Boast  Meat,  &c. 

Ingredients. — 2 oz,  of  butter,  1 smaK 
carrot,  (5  shalots,  1 small  bunch  of  savoury 
herbs,  including  parsley,  .J  a bay-leaf, 

2 slices  of  lean  ham,  2 cloves,  6 pepper- 
corns, 1 blade  of  mace,  3 whole  allspice, 
4 tablespoonfuls  of  vinegar,  h pint  of 
stock,  1 small  lump  of  sugar,  ^ saltspoon- 
ful  of  cayenne,  salt  to  taste.  Mode. — 
Put  into  a stewjmn  the  butter,  with  the 
carrots  and  shalots,  both  of  which  must 
be  cut  into  small  slices ; add  the  herbs, 
bay-loaf,  spices,  and  ham  (which  must  be 
minced  rather  finely),  and  let  these  in- 
gredients simmer  over  a slow  fire,  until 
the  bottom  of  tho  stewpan  is  covered 
with  a brown  glaze.  Keep  stirring  with 
a wooden  spoon,  and  put  in  the  remain- 
ing ingredients.  Simmer  very  gently  for 
^ hour,  skim  off  every  particle  of  fat, 
strain  tho  sauce  through  a sieve,  and  serve 
very  hot.  Caro  must  be  taken  that  this 
sauce  bo  not  made  too  acid,  although  it 
should  possess  a sharpness  indicated  by 
its  name.  Of  course  the  above  quantity 
of  vinegar  may  be  increased  or  diminished 
at  pleasure,  according  to  taste.  Time. — 
Altogether  J hour.  Average  cost,  lOd. 
Sufficient  for  a medium-sized  dish  of  cut- 
lets. Seasonable  at  any  time. 

SAUCE,  a Good,  for  Varioua 
Boiled  Puddings. 

Ingredients. — J lb.  of  butter,  J lb.  of 
pounded  sugar,  a wineglassful  of  brandy 
or  rum.  Mode. — Beat  tho  butter  to  a 
cream,  until  no  lumps  remain  ; add  th^ 
pounded  sugar,  and  brandy  or  rum  ; stir 
onco  ortwico  until  the  whole  isthoro’vghly 
mixed,  and  sen’O.  This  sauce  may  either 
bo  poured  round  the  pu.dding  or  served 
in  a tureen,  according  to  the  taste  or 
fancy  of  the  cook  or  mistress.  Average 
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Sauce,  Plum-Pudding 


cost,  8d.  for  thia  quantity.  Si{fficient  for 
a pudding. 

SAUCE,  Pltim-Pudding. 

Ingredients. — 1 wineglassful  of  brandy, 
2 oz.  of  very  fresh  butter,  1 glass  of  Ma- 
deira, pounded  sugar  to  taste.  Mode. — 
Put  the  pounded  sugar  in  a basin,  with 
part  of  the  brandy  and  the  butter ; lot  it 
stand  by  the  side  of  the  fire  until  it  is 
warm  and  tho  sugar  and  butter  are  dis- 
solved ; then  add  the  rest  of  the  brandy, 
with  the  RIadeira.  Either  pour  it  over 
tho  pudding,  or  serve  in  a tureen.  This 
is  a very  rich  and  excellent  sauce. 
Average  cost,  li,  3d.  for  this  quantity. 
Sufficient  for  a pudding  made  for  6 
persona. 

SAUCE,  Quin’s,  an  Excellent  Pish 
Sauce, 

Ingredients. — .4  pint  of  walnut  pickle, 
4 pint  of  port  wuio,  1 pint  of  mushroom 
£etchup,  1 dozen  anchovies,  1 dozen 
shalots,  ^ pint  of  soy,  ^ toaspoonful  of 
cayenne.  Mode. — Put  all  the  ingre- 
dients into  a sauccp.an,  having  previously 
chopped  tho  shaluts  and  anchovies  very 
small ; simmer  for  15  minutes,  strain, 
and,  when  cold,  bottle  off  for  use ; tho 
corks  should  bo  well  sealed  to  exclude 
the  air.  Time. — i hour.  Seasonable  at 
any  time. 


Sauce,  a Good,  for  Steaks 


flannel  bag,  and  it  will  be  ready  for  use 
The  above  quantities  will  make  4 gallon. 
Time. — Altogether,  3 hours.  Seasonable. 
— This  sauce  may  be  made  at  any  time, 

SAUCE,  Robert,  for  Steaks,  &o. 

Ingredients. — 2 oz.  of  butter,  3 onions, 
1 teaspoonful  of  flour,  4 tablespoonfuls  of 
gravy  or  stock,  salt  and  pepper  to  taste, 
1 teaspoonful  of  made  mustard,  1 tea- 
spoonful of  vinegar,  the  juice  of  ^ lemou. 
Mode. — Put  the  butter  into  a stewpan, 
set  it  on  the  fire,  and,  when  browning, 
throw  in  the  onions,  which  must  be  cut 
into  small  slices.  Fry  them  brown,  but 
do  not  bum  them  ; add  the  flour,  shako 
the  onions  in  it,  and  give  the  whole 
another  fry.  Put  in  the  gravy  and 
seasoning,  and  boil  it  gently  for  10 
minutes  ; skim  off  the  fat,  add  tho  mus- 
tard, vinegar,  and  lemon-juice ; give  it 
one  boil,  and  pour  round  the  steaks,  or 
whatever  dish  the  sauce  has  been  pre- 
pared for.  Time. — Altogether,  ^ hour. 
A verage  cost,  for  this  quantity,  6d.  Suffi- 
cient for  about  2 lbs.  of  steak.  Season- 
able  at  any  time. 

Mote. — This  sauce  will  be  found  an  ex- 
cellent accompaniment  to  roast  goose, 
ork,  mutton  cutlets,  and  various  other 
ishoa. 

I SAUCE,  Soyer’s,  for  Plum-Pud* 


"iAUCE,  Heading. 

Ingredients. — 2.J  pints  walnut  pickle, 
14  oz.  of  shalots,  1 quart  of  spring  water, 
J pint  of  Indian  soy,  J oz.  of  bruised 
ginger,  J oz.  of  long  pepper,  1 oz.  of 
mustard-seed,  1 anchovy,  4 oz.  of  cay- 
enne, i oz.  of  dried  sweet  bay-leaves. 
Mode. — Bruise  the  shalots  in  a mortar, 
and  put  them  in  a stone  jar  with  the 
walnut-liquor ; place  it  before  the  fire, 
and  let  it  boil  until  reduced  to  2 pints. 
Then,  into  another  jar,  put  all  tho  in- 
gredients except  the  bay-leaves,  taking 
care  that  they  are  well  bruised,  so  that 
the  flavour  may  be  thoroughly  extracted ; 
ut  this  also  before  the  fire,  and  let  it 
oil  for  1 hour,  or  rather  more.  When 
the  contents  of  both  jars  are  sufficiently 
cooked,  mix  them  together,  stirriiyj  them 
weU  as  you  mix  them,  and  submit  them 
to  a slow  boiling  for  hour  ; cover  closely, 
and  let  them  stand  24  hours  in  a cool 
lace ; then  op>en  the  jar  and  add  the 
ay-leaves ; let  it  stand  a week  longer 
aloMd  down  when  strain  through  a 


ding. 

Ingredients.  — Tho  yolks  of  3 eggs, 

1 talilespoonful  of  powdered  sugar,  1 gill 
of  milk,  a very  little  grated  lemon-rind, 

2 small  winoglassfuls  of  brandy.  Mode. 
— Separate  the  yolks  from  tho  whites  of 

3 eggs,  and  put  the  former  into  a stew- 
pan  ; add  the  sugar,  milk,  and  grated 
lemon-rind,  and  stir  over  tho  fire  until 
the  mixture  thickens ; but  do  not  allow 
it  to  boil.  Put  in  the  brandy;  lot  the 
sauce  stand  by  the  side  of  the  fire,  to 
get  quite  hot ; keep  stirring  it,  and  servo 
in  a boat  or  tureen  separately,  or  pour  it 
over  the  pudding.  Time. — Altogether. 
10  minutes.  Average  cost,  1*.  SnfficierU 
for  6 or  7 persons. 

SAUCE,  a Good,  for  Steak*. 

Ingredients. — 1 oz.  of  whole  black 
pepper,  .4  oz.  of  allspice,  1 oz.  of  siilt, 
^ oz.  grated  horseradish,  4 oz.  of  pickled 
shalots,  1 pint  of  mushroom  kotonup  or 
walnut  pickle.  Mode. — Pound  all  the 
ingredients  finely  in  a mortar,  and  pvi' 
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them  into  the  ketchup  or  walnut-liquor. 
Lot  them  stand  for  a fortnight,  when 
strain  off  the  liquor  and  bottle  for  use. 
Either  pour  a little  of  the  sauce  over  the 
steaks,  or  mix  it  in  the  gravy.  Season- 
able.— This  can  be  made  at  any  time. 

Note. — In  using  a jar  of  pickled  wal- 
niits,  there  is  frequently  left  a largo 
quantity  of  liquor.  This  should  be  con- 
verted into  a sauce  like  the  above,  and 
will  be  found  a very  useful  relish, 

SAUCE,  Sweet,  for  Puddings, 

Ingredients. — }■,  pint  of  melted  butter 
made  with  milk,  S teaspoonfuls  of  pounded 
sugar,  flavouring  of  grated  lemon-rind  or 
cinnamon.  Mode. — Make  A pint  of  melted 
butter,  omitting  any  salt ; stir  in  the 
sugar,  add  a little  grated  lemon-rind, 
nutmeg,  or  powdei'ed  cinnamcn,  and 
serve.  Previously  to  making  the  melted 
butter,  the  milk  can  be  flavoured  with 
bitter  almonds,  by  infusing  about  half  a 
dozen  of  them  in  it  for  about  ^ hour; 
the  milk  should  then  be  strained  before 
it  is  added  to  the  other  ingredients. 
This  simple  sauce  may  be  served  for 
children  with  rice,  batter,  or  bread  pud- 
ding. Time. — Altogether,  15  minutes. 
Average  cost,  4d.  Sufficient  for  6 or  7 
persons, 

SAUCE,  Sweet,  for  Venison. 

Ingredients. — A small  jar  of  red-cur- 
rant jelly,  1 glass  of  pore  wine.  Mode. — 
Put  the  above  ingredients  into  a stew- 
pan,  set  them  over  the  fire,  and,  when 
molted,  pour  in  a tureen  and  serve.  It 
should  not  bo  allowed  to  boil.  Time. — 

5 minutes  to  melt  the  jelly.  Average 
cost,  for  this  quantity,  Is. 

SAUCE,  Tournee. 

Ingredients.— 1 pint  of  white  stock, 
thickening  of  flour  and  butter,  or  white 
roux,  a faggot  of  savoury  herbs,  including 
parsley,  6 chopped  mushrooms,  6 green 
onions.  J/ode.— Put  the  stock  into  a 
stowpan  with  the  herbs,  onions,  and 
mushrooms,  and  let  it  simmer  very 
gently  for  about  i hour ; stir  in  suflicient 
thickening  to  make  it  of  a proper  con- 
sistency ; let  it  boil  for  a few  minutes, 
then  skim  off  all  the  fat,  strain  and  serve. 
This  sauce,  with  the  addition  of  a little 
cream,  is  now  frequently  called  volout(f. 
Timt.—\  hour.  Average  cost,  [ter  this 
quantity,  6tl, 


Note. — If  peultry  trimmings  are  at 
hand,  the  stock  should  be  made  of  these. 
The  above  sauce  should  not  be  made 
too  thick,  as  it  does  not  then  admit  of 
the  fat  being  nicely  removed. 

SAUCE  FOH  WILDPOWIi. 

Ingredients. — 1 glass  of  port  wine, 
1 tablespoonful  of  Leamington  sauce, 
1 tablespoonful  of  mushroom  ketchup, 
1 tablespoouful  of  lemon-juice,  I slice  of 
lemon-peel,  I largo  shalot  cut  in  slices, 
1 blade  of  mace,  cayenne  to  taste.  Mode, 
— Put  all  the  ingredients  into  a stowpan, 
set  it  over  the  fire,  and  let  it  simmer  for 
about  5 minutes ; then  strain  and  servo 
the  sauce  in  a tureen.  Time. — 5 minuter 
Average  cost,  for  this  quantity,  Sd. 

SAUSAGE-MEAT,  Fried. 

Ingredieiits.—To  every  1 lb.  of  lean 
ork,  add  ^ lb.  of  fat  bacon,  .i,  oz.  of  salt, 
saltspoonlul  of  pepper,  ^ tea.spoonful  of 
grated  nutmeg,  1 teaspoonful  of  minced 
parsley.  Mode. — Remove  from  the  pork 
all  skin,  gristle,  and  bone,  and  chop  it 
finely  with  the  bacon  ; add  the  remaining 
ingredients,  and  carefully  mix  altogether* 
Pound  it  well  in  a mortar,  make  it  into 
convenient-sized  cakes,  flour  these,  and 
fry  them  a nice  brown  for  about  10 
minutes.  This  is  a very  simple  method 
of  making  sausage-meat,  and  on  trial 
will  prove  very  good,  its  great  recom- 
mendation being,  that  it  is  so  easily 
made.  Time. — 10  minutes.  Seasonable 
from  September  to  March. 

SAUSAGE  - MEAT  STUFFIlfO 

FOB  TURKEYS. 

Ingredients.— 6 oz.  of  loan  pork,  6 oz. 
of  fat  pork,  both  weighed  after  being 
chopped  (beof-suet  may  bo  substituted 
for  the  latter),  2 oz.  of  broad-crumbs, 

1 small  tablespoonful  of  minced  sage  1 
blade  of  pounded  mace,  salt  and  pepper 
to  taste,  1 egg.  Mode. — Chop  the  meat 
and  fat  very  finely,  mix  with  them  the 
other  ingredients,  taking  care  that  the 
whole  is  thoroughly  incorporated.  Moi».; 
ten  with  the  egg,  and  the  stuffing  will  be 
ready  for  use.  Equal  quantities  of  this 
stufling  and  forcemeat  will  bo  found  to 
answer  very  well,  as  the  herbs,  lemoi- 
peel,  &c.,  in  the  latter,  impart  a v’ry 
delicious  flavour  to  the  sausaro-moat 
As  preparations,  .►trwover,  like  stuffin->» 
Aid  forcemeats,  as-o  mattors  to  ba 
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Sausage  or  :^eat  Rolls 


Sausages,  Veal 


cided  by  individual  palates,  they  must  be 
left,  to  a great  extent,  to  the  discrimi- 
nation of  the  cook,  who  should  study  her 
employer’s  taste  in  this  as  in  every  other 
respect.  Average  cost,  9d.  Sufficient 
tor  a small  turkey. 

SAUSAGE  OR  MEAT  ROLLS. 

Ingredients. — 1 lb.  of  puff-paste,  sau- 
sago-meat,  the  yolk  of  1 egg.  Mode. — 
JIako  1 lb.  of  puff-paste ; roll  it  out 
to  the  thickness  of  about  ^ inch,  or 
rather  less,  and  divide  it  into  8,  10, 
or  "12  squares,  according  to  the  size 
the  rolls  are  intended  to  be.  Place 
some  sausage-meat  on  one-half  of  each 
square,  wet  the  edges  of  the  paste, 
and  fold  it  over  the  meat ; slightly 
press  the  edges  together,  and  trim 
them  neatly  with  a knife.  Brush  the 
rolls  over  with  the  yolk  of  an  egg,  and 
bake  them  in  a well-heated  oven  for 
about  hour,  or  longer  should  they  be 
very  largo.  The  remains  of  cold  chicken 
and  bam,  minced  and  seasoned,  as  also 
cold  veal  or  beef,  make  very  good 
rolls.  Time. — J hour,  or  longer  if  the 
rolls  are  largo.  Average  cost,  Is.  6d. 
Sufficient. — 1 lb.  of  paste  for  10  or  12 
rolls.  Seasonable,  with  sausage-meat, 
from  September  to  March  or  April. 

SAUSAGES,  Beef. 

Ingredients. — To  every  lb.  of  suet 
allow  2 lbs.  of  lean  beef,  seasoning  to 
taste  of  salt,  pepper,  and  mixed  spices. 
Mode. — Clear  the  suet  from  skin,  and 
chop  that  and  the  beef  as  finely  as 
possible  ; season  with  pepper,  salt,  .and 
spices,  and  mix  the  whole  well  to- 
gother.  Make  it  into  flat  cakes,  and 
fry  of  a nice  brown.  Many  persons 
pound  the  meat  in  a mortar  after  it  is 
chopped ; but  this  is  not  necessary 
when  the  meat  is  minced  finely.  T ime.  — 
10  minutes.  Average  cost,  for  this  quan- 
tity, 1*.  Cd.  Seasonable  at  any  time. 


sausages  3 or  4 times.  In  from  10 
to  12  minutes  they  will  be  suffi- 
ciently cooked,  unless  they  are  very 
large,  when  a little  more  time  should 
bo  allowed  for  them.  Dish  them  with 
or  without  a piece  of  toast  under  them, 
and  serve  very  hot.  In  some  counties, 
sausages  are  boiled  and  served  on  toast. 
They  should  bo  plunged  into  boiling 
water,  and  simmered  for  about  10  or 
12  minutes.  Time. — 10  to  12  minutes. 
Average  cost,  lOd.  per  lb.  Seasonable.— 
Good  from  September  to  March. 

Note. — Sometimes,  in  close  warm 
weather,  sausages  very  soon  turn  sour ; 
to  prevent  this,  put  them  in  the  oven 
for  a few  minutes  with  a small  piece 
of  butter  to  keep  them  moist.  When 
wanted  for  table,  they  will  not  require 
so  long  frying  as  uncooked  sausages. 

SAUSAGES,  Pork  (Autbor’a  Ox- 
ford Recipe). 

Ingredients. — 1 lb.  of  pork,  fat  and 
lean,  without  skin  or  gristle  ; 1 lb.  of  lean 
veal,  1 lb.  of  beef  suet,  h lb.  of  bread- 
crumbs, the  rind  of  ^ lemon,  1 small 
nutmeg,  6 sago-leaves,  1 toaspoonful 
of  popper,  2 teaspoonfuls  of  salt,  ^ tea- 
spoonful  of  savory,  ^ toaspoonful  of 
marjoram.  Mode. — Chop  the  pork, 
veal,  and  snot  finely  together,  add  the 
bread-crumbs,  lemon-peel  (which  should 
bo  well  minced),  and  a small  nutmeg 
gpTvtofh  Wash  and  chop  the  sage- 
leaves  very  finely ; add  those  with  th? 
remaining  ingredients  to  the  sausage- 
meat,  and  when  thoroughly  mixed, 
either  put  the  meat  into  skins,  or,  when 
wanted  for  table,  form  it  into  little 
cakes,  which  should  bo  floured  and 
fried.  Average  cost,  for  this  quantity, 
2i.  6(f.  Sufficient  for  about  30  moderate- 
sized  sausixgos.  Seasonable  from  October 
to  March. 


SAUSAGES,  Fried. 

Ingredients. — Sausages:  a small  piece 
of  butter.  Mode. — IMck  the  sausages 
with  a fork  (this  prevents  them  from 
bursting),  and  put  them  into  a frjung- 


nisn  SACBAOBS. 

pan  with  a small  piece  of  butter.  Keep 
laoring  the  pan  about,  and  turn  ,the 


SAUSAGES,  Veal. 

Ingredients. — Equal  quantities  of  fat 
bacon  and  lean  veal ; to  every  lb.  of 
meat,  allow  1 teaspoonful  of  minced- 
sage,  salt  and  pepper  to  taste.  Mode.— 
Chop  the  meat  and  bacon  finely,  and 
to  every  lb.  allow  the  above  proportion 
of  very  finely -minced  sage ; add  a sea- 
sening  ef  popper  and  salt,  mix  the 
whole  well  together,  make  it  into  flat 
cakes,  and  fry  a nice  brown.  Seasonable. 
from  March  to  October, 
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3avoy  Cake 


SAVOY  CAKE. 

Ingredients. — The  weight  of  4 eggs  in 
pounded  loaf  sugar,  the  weight  of  7 in 
flour,  a little  grated  lemon-rind,  or  es- 
sence of  almonds,  or  orange- flower 
water.  Mode. — Break  the  7 eggs,  put- 
ting the  yolks  into  one  basin  and  the 
whites  into  another.  Whisk  the  former, 
and  mix  with  them  the  sugar,  the  grated 
lemon-rind,  or  any  other  flavouring  to 
taste  ; beat  them  well  together,  and  add 
the  whites  of  the  eggs,  whisked  to  a 
froth.  Put  in  the  flour  by  degrees, 
continuing  to  beat  the  mixture  for  | 
nour,  butter  a mould,  pour  in  the  cake, 
and  bake  it  from  1^  to  1^  hour.  This  is 
a very  nice  cake  for  desert,  and  may  be 
iced  for  a supper  table,  or  cut  into  slices 
and  spread  with  jam,  which  converts 
it  into  sandwiches.  Time. — litoHhour. 
Average  cost,  1j.  Sufficient  for  1 cake. 
Stasu7iaMe  at  any  time. 

8EA-BREAM,  Baked. 

Ingredients, — 1 bream.  Seasoning  to 
taste  of  salt,  pepper,  and  cayenne  ; ^ lb. 
of  butter.  Mode. — Well  wash  the 
bream,  but  do  not  remove  the  scales, 
and  wipe  away  all  moisture  with  a nice 
dry  cloth.  Season  it  inside  and  out 
with  salt,  pepper,  and  cayenne,  and  lay 
it  in  a baking-dish.  Place  the  butter, 
in  small  pieces,  upon  the  fish,  and  bake 
for  rather  more  than  an  hour.  To 
stuff  this  fish  before  baking,  will  be 
found  a great  improvement.  Time. — 
Bather  more  than  an  hoiur.  Seasonable 
in  summer. 

Note. — This  fish  may  be  broiled  over 
a nice  clear  fire,  and  served  w’ith  a 
good  brown  gravy  or  white  sauce,  or  it 
may  be  stowed  in  wine. 

BEA-KALE,  Boiled. 

Ingredients. — To  each  h gallon  of  water 
allow  one  heaped  tablespoonful  of  salt. 
Mode. — Well  wash  the  kale,  cut  away 
any  worm-eaten  pieces,  and  tie  it  into 
small  bunches ; put  it  into  boiling 
water,  salted  in  the  above  proportion, 
and  let  it  boil 
quickly  until  ten- 
der. Tako  it  out, 
drain,  untie  the 
bunches,  and 
BomBD  BBX-XALB.  Borv’o  with  plain 
molted  butter  or 
vhito  »auo«,  a little  of  which  may  be 


Seed-Cake,  a Very  Good 


oured  over  the  kale.  Sea-kale  may  also 
e parboiled  and  stowed  in  good  brown 
gravy : it  will  then  take  about  ^ hour 
altogether.  Tim/.— 15  minutes;  when 
liked  very  thoroughly  done,  allow  an 
extra  5 minutes.  Average  cost,  in  full 
season,  9(7.  per  basket.  Sufficient. — Allow 
12  heads  for  4 or  5 persons.  Seaso/iable 
from  February  to  Jimo. 

SEED  BISCUITS. 

Ingredients. — 1 lb.  of  flour,  J lb.  of 
sifted  sugar,  ^ lb.  of  butter,  .j  oz.  of 
caraway  seeds,  3 eggs.  Mode. — Beat 
the  butter  to  a cream  ; stir  in  the  flour, 
sugar,  and  caraway  seeds;  and  when 
these  ingredients  are  well  mixed,  add 
the  eggs,  which  should  be  well  whisked. 
Roll  out  the  paste,  with  a round  cutter 
shai'e  out  the  biscuits,  and  bake  them  in 
a moderate  oven  from  10  to  15  minutes. 
The  tops  of  the  biscuits  may  be  brushed 
over  with  a little  milk  or  the  white  of  an 
egg,  and  then  a little  sugar  strewn  over. 
Time. — 10  or  15  minutes.  Average  cost. 
Is.  SiiffcwU  to  make  3 dozen  biscuits. 
Seaso7uible  at  any  time. 

SEED-CAKE,  Common. 

Ingredients.  — ^ quartern  of  dough, 
^ lb.  of  good  dripping,  6 oz.  of  moist 
sugar,  ^ oz.  of  caraway  seeds,  1 egg. 
Mode. — If  the  dough  is  sent  in  from  the 
bakers,  put  it  in  a basin  covered  with  a 
cloth,  and  set  it  in  a warm  place  to  rise. 
Then  with  a wooden  spoon  beat  the 
dripping  to  a liquid ; add  it,  with  iho 
other  ingredients,  to  the  dough,  and 
beat  it  until  everything  is  very  tho- 
roughly  mixed.  Put  it  into  a buttered 
tin,  and  bake  the  cake  for  rather  more 
than  2 hours.  Time. — Rather  more  than 
2 hours.  Average  cosf,  Sd.  Seasonable 
at  any  time. 

SEED-CAKE,  a Very  Good. 

Ingredients. — 1 lb.  of  butter,  6 eggs, 
5 lb.  of  sifted  sugar,  pounded  mace  au(J 
grated  nutmeg  to  ta.ste,  l ib.  of  flour, 

oz.  of  caraway  seeds,  1 wineglassful  oi 
brandy.  Mode. — Beat  tho  butter  to  a 
cream  ; dredge  in  the  flour ; add  tho 
sugar,  mace,  nutmeg,  and  caraway  seeds, 
and  mix  these  ingredients  well  together. 
Whisk  tho  eggs,  stir  to  them  the  brandy, 
and  boat  the  cake  again  for  10  minutes. 
Put  it  into  a tin  lined  with  buttered 
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Bemolina  Pudding,  Baked. 


paper,  and  bake  it  from  to  2 hours. 
ITiis  cake  would  be  equally  nice  made 
with  currants,  and  omitting  the  caraway 
seoda.  Time. — l.J  to  2 hours.  Average 
cost,  ‘2t.  6d.  iSeasoiuiUe  at  any  time. 


BEMOLINA  PUDDING,  Baked. 

Ingredients. — 3 oz.  of  semolina,  l.J  pint 
of  milk,  i lb.  of  sugar,  12  bitter  almonds, 
3 oz.  of  butter,  4 eggs.  Mode. — Flavour 
the  milk  with  the  bitter  almonds,  by  in- 
fusing them  in  it  by  the  side  of  the  fire 
for  about  j hour ; then  strain  it,  and  mix 
with  it  the  semolina,  sugar,  and  butter. 
Stir  these  ingredients  over  the  fire  for  a 
few  miuutos ; then  take  them  off,  and 
gradually  nnix  in  the  eggs,  which  should 
bo  well  beaten.  Butter  a pie-dish,  line 
the  edges  with  puff-paste,  put  in  the 
pudding,  and  bake  in  rather  a slow  oven 
from  40  to  50  minutes.  Serve  with  cus- 
tard sauce  or  stewed  fruit,  a little  of 
which  may  bo  poured  over  the  pudding. 
Time. — 40  to  50  minutes.  Average  cost, 
D.  2d.  Sufficient  for  6 or  6 persons. 
SecLsonaUe  at  any  time. 

BEMOLINA  SOUP. 

Ingredients. — 5 oz.  of  semolina,  2 quarts 
of  boiling  stock.  Mode. — Drop  the  semo- 
lina into  the  boiling  stock,  and  keep 
stirring,  to  prevent  its  burning.  Simmer 
gently  for  half  an  hour,  and  serve.  Time. 
J an  hour.  Average  cost,  lOd.  per  quart, 
or  4(f.  Sufficient  for  8 persons.  Seasonable 
all  the  year. 

SEPTEMBER— BILLS  OP 
FARE. 

Dinner  for  18  Persons. 


First  Course. 
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September— Bills  of  Pare 


Entries. 
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Bweetbreads  and 

Tomato  Sauce. 

Second  Course. 

Saddle  of  Mutton. 
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Veal-and-Ham  Pie. 
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Fillet  of  Veal, 
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Pastry  Sandwiches. 
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Grooae  &BreadSauce 
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1 

Nesselrode  Pudding. 

0 

Dessert  and  Ices. 


Dinner  for  12  persons. 

First  Course. — Mock -turtle  soup  ; soup 
& la  Jardiniere ; salmon  and  lobster 
sauce ; fried  whitings ; stewed  eels. 
Entrees — Veal  cutlets ; scalloped  oysters  : 
curried  fowl ; grilled  mushrooms.  Second 
Course. — Haunch  of  mutton;  boiled 
calfs  head  k la  Bechamel ; braised  bam 
roast  fowls  aux  Cressons.  Third  Counsel 
— Leveret ; grouse ; cabinet  pudding , 
iced  pudding ; compete  of  plums  : dam 
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September,  Plain  Family  Dinners 


son  tart ; cream  ; fruit  jelly ; prawns ; 
lobster  salad.  Dessert  and  ices. 

Dinner  for  8 persons. 

Firtt  Course. — Flemish  soup;  turbot, 
garnished  with  fried  smelts  ; red  mullet 
and  Italian  sauce.  Entries. — Tendrons 
do  voau  and  truffles ; lamb  cutlets  and 
sauco  piquante.  Second  Cosir.se. — Loin 
of  veal  k la  Bdchamel ; roast  haunch  of 
venison ; braised  ham ; grouse  pio  ; vege- 
tables. Third,  Course.  — Roast  hare  ; 
plum  tart;  whipped  cream  ; punch  jelly  ; 
compOte  of  damsons ; marrow  pudding ; 
dessert. 

Dinner  for  6 persons. 

First  Course. — Game  soup ; crimps 
skate ; slices  of  salmon  i.  la  genIvCsA 
Entrees.  — Fricasseed  sweetbreads;  sa- 
voury rissoles.  Course. — dirloin 

of  beef  and  horsv.radish  sauce  ; boiled  leg 
of  mutton  and  caper  sau>9;  vegetables. 
Third  Course. — Roast  ^j'.tridges ; char- 
lotte Russe ; apricc*^  >ad  rice ; fimit 
jelly;  cabinet  pudacsg;  dessert. 


Fir^.  C'yurse.  — Thick  gravy  soup ; 
fillets  "c  turbot  k la  cr6me ; stewed  eels. 

Vol-au-vent  of  lobster;  salmi 
of  grouse.  Second  Course. — Haunch  of 
venison  ; rump  of  beef  k la  Jardinifero  ; 
haro,  boned  and  larded,  with  mushrooms. 

Third  Course. — Roast  grouse ; apricot 
blancmange  ; compCte  of  peaches ; plura- 
to.rt ; custards ; plum-pudding  ; dessert. 

SEPTEMBER,  Plain  Family  Din- 
ners for. 

Sunday. — 1.  Julienno  scup.  2.  Roast 
ribs  of  beef,  Yorkshire  pudding,  horse- 
radish sauce,  French  beans,  and  jiotatoes. 
S.  Greengage  pudding,  vanilla  cream. 

Monday. — 1.  Crimped  si  jte  and  crab 
sauce.  2.  Cold  beef  and  salad,  small 
veal-and-ham  pie.  3.  Vegetable  marrow 
and  white  sauce. 

Tuesday.  — 1.  Fried  soles,  molted 
bxitter,  2.  Bowled  fowls,  parsley-and- 
butter ; bacon-cheokj  garnished  with 
French  beans  ; beef  i issoles,  made  from 
/omaius  of  cold  beet,  3.  Plum  tart  and 
'Xmm. 

Wedwsday. — 1.  Boiled  round  of  boefi 
carrots,  turnips,  and  suot  dumplings; 
marrow  on  toast.  2.  Baked  damsons 
and  rice. 

Thursday. — 1.  Vegetable  soup,  made 
from  liquor  that  beef  was  boiled  im  it 


September,  Tliingrs  in  Season 

Lamb  cutlets  and  cucumbers,  cold  beef 
and  salad.  3.  Apple  pudding. 

Friday. — 1.  Baked  soles.  2.  Bubble- 
and-squeak,  made  from  cold  boef  ; veal 
cutlets  and  rolled  bacon.  3.  Damson  tart. 

Saturday. — L Irish  stew,  ramp-steaka 
and  oyster-sauce.  2.  Somersetshire 
dumplings.  _____ 

Sunday.  — 1.  Fried  filleted  soles  and 
anchovy  sauce.  2.  Ro;ist  leg  of  mutton, 
brown  onion  sauce,  French  beaus,  and 
potatoes ; half  calfs  head,  tongue,  and 
brains.  3.  Plum-tart;  custards,  in  glasses. 

Monday. — 1.  Vegehablc-marrow  soup. 
2.  Calf’s  head  h la  mattro  d’hStel,  from 
remains  of  cold  head  ; boiled  brisket  of 
beef  and  vegetables.  3.  Stowed  fruit 
and  baked  rice  pudding. 

Tuesday. — 1.  Roa.st  fowls  and  water, 
cresses ; boiled  bacon,  garnished  with 
tufts  of  cauliflower ; hashed  mutton,  from 
remains  of  mutton  of  Sunday.  2.  Baked 
plum-pudding. 

Wednesday. — 1.  Boiled  knuckle  of  veal 
and  rice,  turnips,  potatoes;  small  ham, 
garnished  with  French  beans.  2.  Baked 
apple  pudding. 

Thursday. — 1.  Brill  and  shrimp  sauce. 
2.  Roast  hare,  gravy,  and  red-currant 
jelly;  mutton  cutlets  and  mashed  po- 
tatoes. 8.  Scalloped  oysters,  instead 
of  pudding. 

Friday.  — 1.  Small  roast  loin  of 
mutton ; the  remains  of  hare,  jugged ; 
vegetable  marrow  and  potatoes.  2. 
Damson  pudding. 

Saturday. — 1.  Rump-steaks,  broiled, 
and  oyster-sauce,  mashed  potatoes ; 
veal-and-ham  pie, — the  ham  may  be  cut 
from  that  boiled  on  Wednesday,  if  not 
all  eaten  cold  for  breakfast.  2.  Lemon 
pudding. 

SEPTEMBER,  Things  in  Season. 

Fisk. — Brill,  carp,  ood,  eels,  flounders, 
lobsters,  mullet,  oysters,  plaice,  pra^vus, 
skate,  soles,  turbot,  whiting,  whitebait. 

Meat. — Beef,  lamb,  mutton,  pork,  veaL 

Poultry.  — Chickens,  ducks,  fowls, 
geese,  larks,  pigeons,  pullets,  rabbits, 
teal,  turkeys. 

Game.  — Blackcock,  buck  venison, 
grouse,  hares,  partridges,  pheasants. 

Vegetables.  — Artichokes,  asparagus, 
beans,  cabbage  sprouts,  carrots,  celery, 
lettuces,  mushrooms,  onions,  pease, 
potatoes,  salads,  sea-kale,  sprouts,  torn*, 
toes,  turnips,  vegetable  marrowi,— n 
various  herb*. 
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Shad,  to  Dress 


Fruit. — Bullaces,  damsons,  fil- 

bcrts,  prapes,  melons,  morella  cherries, 
mulberries,  nectarines,  peaches,  pears, 
^)lum3,  quinces,  walnutk 

SHAD,  to  Dress. 

IngrtdienU. — 1 shad,  oil,  pepper,  and 
salt.  Mode. — Scale,  empty  and  wash 
the  fish  carefully,  and  make  two  or  throe 
incisions  across  the  back.  Season  it  with 
pepper  and  salt,  and  let  it  remain  in  oil 
for  hour.  Broil  it  on  both  sides  over  a 
clear  fire,  and  serve  with  caper  sauce. 
This  fish  is  much  esteemed  by  the  French, 
and  by  them  is  considered  excellent. 
Time. — Nearly  1 hour.  Average  cost 
— Seldom  bought  Setisonable  from  April 
to  Juno. 

SHEEP’S  EHAIHS,  en  Matelote 
(an  Entr6e). 

Ingredients. — fisneep’s  brains,  vinegar, 
salt,  a few  slices  of  bacon,  ''  small  onion, 
2 cloves,  a small  bunch  of  parsley,  sufii- 
cient  stock  or  weak  broth  to  cover  the 
brains,  1 tablespoonful  of  lemon-juice, 
matelote  sauce.  Detach  the 

brains  from  the  head  without  breaking 
them,  and  put  them  into  a pan  of  warm 
water;  remove  the  skin,  and  let  them 
remain  for  two  hours.  Hav®  ready  a 
saucepan  of  boiling  water,  add  r littlo 
vinegar  and  salt,  and  put  in  the  brair^. 
When  they  are  quite  firm,  take  them 
out  and  put  them  into  very  cold  water. 
Place  2 or  3 slices  of  bacon  in  a stowpan, 
put  in  the  brains,  the  onion  stuck  with 
2 cloves,  the  parsley,  and  a good  sea- 
soning of  popper  and  salt ; cover  with 
stock,  or  weak  broth,  and  boil  tliem 
gently  for  about  25  minutes.  Have 
ready  some  crofttons ; arrange  these  in 
the  dish  alternately  with  the  brains, 
and  cover  with  a matelote  sauce,  to 
which  has  been  added  the  above  propor- 
tion of  lemon-juice.  Time. — 25  minutes. 
Average  cost,  la.  6rf.  Sufficient  for  6 
persons.  Seasonable  at  any  time. 

SHEEP’S  FEET  or  TEOTTERS 
(Boyer’s  Recipe). 

Ingredients. — 12  feet,  ^ lb.  of  beef  or 
mutton  suet,  2 onions,  1 carrot,  2 bay- 
leaves,  2 sprigs  of  thyme,  1 oz.  of  salt, 
1 oz.  of  pepper,  2 tablespoonfuls  of 
nour,  2i  quarts  of  water,  ^ lb.  of  fresh 
butter,  1 toaspoonful  of  sal^  1 teaspoon- 
ful of  flour,  ^ teaspoonful  of  pepper,  a 


Shortbread,  Scotch 


little  grated  nutmeg,  the  juice  of  1 
lemon,  1 gill  of  milk,  the  yolks  of  2 
eggs.  Mode. — Have  the  feet  cleaned, 
and  the  long  bone  extracted  from  them. 
Put  the  suet  into  a stewpan,  with  the 
onions  and  carrot  sliced,  the  bay-leaves, 
thyme,  salt,  and  pepper,  and  let  these 
simmer  for  5 minutes.  Add  2 table- 
spoonfuls of  flour  and  the  water,  and 
keep  stirring  till  it  boils ; then  put  in 
the  feet.  Let  these  simmer  for  3 hours, 
or  until  perfectly  tender,  and  take  them 
and  lay  them  on  a sieve.  Mix  together, 
on  a plate,  with  the  back  of  a spoon, 
butter,  salt,  flour  (1  teaspoonful),  pep- 
per, nutmeg,  and  lemon-juice  as  above, 
and  put  the  feet,  with  a gill  of  milk, 
into  a stewpan.  When  very  hot,  add 
the  butter,  &c.,  and  stir  continually  till 
melted.  Now  mix  the  yolks  of  2 eggs 
with  5 tablespoonfuls  of  milk  ; stir  this 
to  the  other  ingredients,  keep  moving 
the  pan  over  the  fire  continually  for  a 
minute  or  two,  but  do  not  allow  it  to 
boil  after  the  eggs  are  added.  Serve  in 
a very  hot  dish,  and  garnish  with  crofi- 
tons,  or  sippets  of  toasted  bread.  Time. 
—3  hours.  Average  cost,  1*.  6d.  Svffi^ 
dent  for  4 persons.  Seasonable  at  any 
time. 

SHEEP’S  HEAD. 

Ingredients. — 1 sheep’s  head,  suffi- 
cient water  to  cover  it,  3 carrots,  3 
turnips,  2 or  3 parsnips,  3 onions,  a 
small  bunch  of  parsley,  1 tea.spoonful  of 
epper,  3 teaspoonfuls  of  salt,  ^ lb.  of 
notch  o.atmcal.  Mode. — Clean  the  head 
well,  and  let  it  so.ak  in  warm  water  for 
2 hours,  to  get  rid  of  the  blood  ; put  it 
into  a saucepan,  with  sufficient  cold 
water  to  cover  it,  and  when  it  boils, 
add  the  vegetables,  peeled  and  sliced, 
and  the  remaining  ingredients ; before 
adding  the  oatmeal,  mix  it  to  a smooth 
batter  with  a httle  of  the  liquor.  Keep 
stirring  till  it  boils  up;  then  shut  the 
saucepan  closely,  and  lot  it  stew  gently 
for  1^  or  2 hours.  It  may  bo  thickened 
with  rice  or  barley,  but  oatmeal  is  pre- 
ferable. Time. — 1 A to  2 hours.  Average 
cost,  8d.  each.  Sufficient  for  3 persona. 
Seasonaile  at  any  time. 

SHORTBREAD,  Scotch. 

Ingredients. — 2 lbs.  of  flour,  1 lb.  of 
butter,  ^ lb.  of  pounded  loaf  sugar,  ^ oz. 
of  caraway  seeds,  1 oz.  of  sweet  almonds, 
a few  strips  of  candied  orange-poeL 
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Shrimp  Sauce 


Mode. — Beat  the  butter  to  a cream, 
gradually  dredge  in  the  flour,  and  add 
the  sugar,  caraway  seeds,  and  sweet 
almonds,  which  should  be  blanched  and 
cut  into  small  pieces.  Work  the  paste 
until  it  is  quite  smooth,  and  divide  it 
into  six  pieces.  Put  each  cake  on  a 
separate  piece  of  paper,  roll  the  paste 
out  square  to  the  thickness  of  about  an 


BHOBIBBBAO. 


inch,  and  pinch  it  upon  all  sides.  Prick 
it  well,  and  ornament  with  one  or  two 
strips  of  candied  orange-peel.  Put  the 
cakes  into  a good  oven,  and  bake  tliem 
from  25  to  30  minutes.  Tinie. — 25  to  30 
minutes.  Average  cost,  for  this  quan- 
tity, 2s.  Sufficient  to  make  6 cakes. 
Seasonable  at  any  time. 

Note. — Whore  the  flavour  of  the  cara- 
way seeds  is  disliked,  omit  them,  and 
add  rather  a larger  proportion  of  can- 
died peel. 

8HHIMP  SAUCE,  for  Various 
Kinds  of  Fish. 

Ingredients. — | pint  of  melted  butter, 
i pint  of  picked  shrimps,  cayenne  to 
taste.  Mode. — Make  the  melted  butter 
very  smoothly,  shell  the  shrimps  (suffi- 
cient to  make  | pint  when  picked),  and 
put  them  into  the  butter;  season  with 
cayenne,  and  let  the  sauce  just  simmer, 
but  do  not  allow  it  to  boil.  When  liked, 
a toaspoonful  of  anchovy  sauce  may  be 
added.  Time. — 1 minute  to  simmer. 
Average  cost,  Sujicieni  for  3 or  4 
persons. 

SHBIMPS  OB  PBAWNS,  to  BoU. 

Ingredwits. — ^ lb.  salt  to  each  gallon 
of  water.  Mode. — Prawns  should  be 
very  red,  and  have  no  spawn  under  the 
tail ; much  depends  on  their  freshness 
ana  the  way  in  which  they  are  cooked. 
Throw  them  into  boiling  water,  salted  as 
above,  and  keep  them  boiling  for  about 
7 or  8 minutes.  Shrimps  should  be  done 
In  the  same  way ; but  less  time  must  be 
allowed.  It  may  easily  bo  known  when 
they  are  done  by  thoii  changing  colour. 
Care  should  be  taken  that  they  are  not 
over-boiled,  as  they  then  become  taste- 
leas  and  indiarostible.  Tiine. — Prawns, 


Skate,  Boiled 

about  8 minutes ; shrimps,  about  b 
minutes.  Average  cost,  prawns,  2s.  per 
lb.  ; shrimps,  Qd.  per  pint.  Seaso^iablt 
all  the  year. 

SHBIMPS  OB  PBAWNS,  But- 
tered. 

Ingredients. — 1 pint  of  picked  prawns 
or  shrimps,  ? pint  of  stock,  thickening 
of  butter  and  flour ; salt,  cayenne,  ajid 
nutmeg  to  taste.  Mode.  — Pick  the 
prawns  or  shrimps,  and  put  them  in  a 
stewpan  with  the  stock  ; add  a thicken- 
ing of  butter  and  flour ; season,  and 
simmer  gently  for  3 minutes.  Serve  on 
a dish  garnished  with  fried  bread  or 
toasted  sipjiets.  Cream  sauce  may  be 
substituted  for  the  gravy.  Time.  — 
3 minutes.  Average  cost  for  this  quan- 
tity, Is.  -id. 

SHBIMPS,  Potted. 

Ingredients. — 1 pint  of  sbe’lod  shrimps, 
^ lb.  of  fresh  butter,  1 blaoc  of  pounded 
mace,  cayenne  to  taste ; when  liked,  t 
little  nutmeg.  Mode. — Have  ready  i 
pint  of  picked  shrimps,  and  put  them, 
with  the  other  ingredients,  into  a stew- 
pan  ; let  them  heat  gradually  in  the 
butter,  but  do  not  let  it  boil.  Pour  into 
small  pots,  and  when  cold,  cover  with 
melted  butter,  and  carofidly  exclude  the 
air.  Time. — ^ hour  to  soak  in  the  butter. 
Average  cost  for  this  quantity,  li.  3d. 

SKATE,  to  choose. 

This  fish  should  bo  chosen  for  its  firm- 
ness, breadth,  and  thickness,  and  should 
have  a creamy  appearance.  When 
crimped,  it  should  not  be  kept  longer 
than  a day  or  two,  as  all  kinds  of  crimped 
fish  soon  become  sour.  Thomback  is 
often  substituted  for  skate,  but  is  very 
inferior  in  quality  to  the  true  skate. 

SKATE,  Boiled. 

Ingredients. — ^ lb.  of  salt  to  each  gal« 
Ion  of  water.  Mode. — Cleanse  and  skia 
the  skate,  lay  it  in  a fish-kettle,  with 
sufficient  water  to  cover  it,  salted  in  the 
above  proportion.  Let  it  simmer  very 
gently  till  done ; then  dish  it  on  a liot 
napkin,  and  serve  with  shrimp,  lobster, 
or  caper  sauce.  Time. — According  to 
size,  from  A to  1 hour.  Average  cost,  4(4 
per  lb.  “Seasonable  from  A'ogust  to 
AprU. 
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Skate,  Crimped 


SKATE,  Crimped. 

Ingredients — i lb.  of  salt  to  each  (^llon 
of  water.  MoiU. — Clean,  skin,  and  cut 
the  fish  into  slices,  which  roll  and  tie 
round  with  string.  Have  ready  some 
water  highly  salted,  put  in  the  fish,  and 
boil  till  it  is  done.  Drain  well,  remove  the 
string,  dish  on  a hot  napkin,  and  serve 
with  the  same  sauces  as  above.  Skate 
should  never  be  oaten  out  of  season,  as 
it  is  liable  to  produce  diarrhoea  and  other 
diseasoa  It  may  be  dished  without  a 
napkin,  and  tlio  sauce  poured  orcr. 
Time. — About  ‘20  minutes.  Average  cost, 
\d.  per  lb.  ikasonalLe  from  August  to 
Aprd. 

SKATE,  ■With  Caper  Sauce  (k  la 
I'rangaiso). 

Ingredients. — 2 or  3 slices  of  skate,  ^ 
pint  of  vinegar,  2 oz.  of  salt,  ^ teaspoon- 
ful of  pepper,  1 sliced  onion,  a small 
bunch)  of  parsley,  2 bay-leaves,  2 or  3 
sprigs  of  thyme,  sufficient  water  to  cover 
the  fish.  Mode. — Put  in  a fish-kettle  all 
the  above  ingredients,  and  simmor  the 
skate  in  them  till  tender.  When  it  is 
done,  skin  it  neatly,  and  pour  over  it 
some  of  the  liquor  in  which  it  has  been 
boiling.  Drain  it,  put  it  on  a hot  dish, 
pour  over  it  caper  sauco,  and  send 
some  of  the  latter  to  tablo  in  a tureen. 
Teme. — h hour.  Average  cost,  Ad.  per  lb. 
Seasonatle  from  August  to  April. 

Note. — .Skate  may  also  bo  served  with 
onion  sauce,  or  parsley  and  butter, 

SKATE,  SmaU,  Fried. 

Ingredients. — .Sk.ate,  sufficient  vinegar 
to  cover  them,  salt  and  popper  to  taste, 
1 sliced  onion,  a small  buuch  of  parsley, 
the  juice  of  ^ lemon,  hot  dripping. 
Mode. — Cleanse  the  skate,  lay  them  in  a 
dish,  with  sufficient  vinegar  to  cover 
them ; add  the  salt,  pepper,  onion,  pars- 
ley, and  lemon-juice,  and  lot  the  fish 
remain  in  this  picklo  for  hour.  Then 
drain  them  well,  flour  them,  and  fry  of 
a nice  brown,  in  hot  dripping.  They 
^ay  be  served  either  with  or  without 
sauce.  Skate  is  not  good  if  dressed  too 
fresh,  unless  it  is  crimped ; it  should, 
therefore,  be  kept  for  a day,  but  not 
wng  enough  to  produce  a disagreeablo 
smell.  Time. — 10  minutes.  Average 
tost,  Ad.  per  lb.  Seasonable  from  Au- 
gust to  April. 


Bnipos,  to  Dress 


SMELTS. 

When  good,  this  fish  is  of  a fine 
silvery  appearance,  and  when  alive, 
their  backs  are  of  a dark  brown  shade, 
which,  after  death,  fades  to  a light  fawn. 
They  ought  to  have  a refreshing  fra- 
grance, resembling  that  of  a cucumber. 

SMELTS,  to  Bake. 

Ingredients. — 12  smelts,  bread-crumbs. 
^ lb.  of  fresh  butter,  2 blades  of  pounded 
mace ; salt  and  cayenne  to  taste.  Mode. 
— Wash,  and  dry  the  fish  thoroughly  in 
a cloth,  and  arrange  them  nicely  in  a 
flat  baking-dish.  Cover  them  with  fine 
bread-crumbs,  and  place  httle  pieces  of 
butter  all  over  them.  Season  and  bake 
for  15  minutes.  Just  before  serving, 
add  a squeeze  of  lemon-juice,  and  gar- 
nish with  fried  parsley  and  cut  lemon. 
Time. — i hour.  Average  cost,  2s.  per 
dozen.  SeasonaMe  from  October  to  May. 
Sujjicient  for  6 persons. 

8MELTS,  to  Fry. 

Ingredients. — Egg  and  bread-crumbs, 
a little  flour  ; boiling  lard.  Mode. — 
Smelts  should  bo  very  fresh,  and  not 
wa.shod  moro  than  is  necessary  to  clean 
them.  Dr\'  them  in  a cloth,  lightly 
flour,  dip  them  in  egg,  and  sprinkle 
over  with  very  fine  bread-crumbs,  and 
put  them  into  boiling  lard.  Fry  of  a 
nice  pale  brown,  and  bo  careful  not  to 
take  off  the  light  roughness  of  the 
crumbs,  or  their  beauty  will  bo  spoileiL 
Dry  them  before  the  tiro  on  a drainer, 
anil  serve  with  plain  melted  butter. 
This  fish  is  often  used  as  a garnishing. 
Time. — 5 minutes.  Average  cost,  2s.  per 
dozen.  Seasonable  from  October  to  May. 

SNIPES,  to  Dress. 

Ingredients.  — Snipes,  buttor,  flour, 
toast.  Mode. — These,  like  woodcocks, 
should  bo  dressed  without  being  drawn. 
Pluck,  and  wipe  them  outside,  and  tnisa 
them  with  the  head  under  tho  wiug, 
having  previously  skinnorl  that  and  the 
nock.  Twist  the  legs  at  the  first  joint, 
press  the  feet 
upon  tho  thighs, 
and  passaskewer 
through  those 
and  the  boily. 

BOX8T  BHira.  Place  four  on  a 
skewer,  tie  them  on  to  the  jac's  or  spit, 
and  roast  befere  a dear  tire  for  about 
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Bulpes,  to  Carve 


^ hour.  Put  some  pieces  of  buttered 
toast  into  the  dripping-pan  to  catch  the 
tr.ails ; flour  and  froth  the  birds  nicely, 
dish  the  pieces  of  toast  with  the  snipos 
on  them,  and  pour  roimd,  but  not  over 
them,  a little  good  brown  gravy.  They 
should  be  sent  to  table  very  hot  and 
expeditiously,  or  they  will  not  bo  worth 
eating.  Time. — About  ^ hour.  Average 
cost.  Is.  6d.  to  2s.  the  brace.  Sufficient. — 
4 for  a dish.  SeasoJiahle  from  November 
to  February. 

Kote. — Ortolans  are  trussed  and  dressed 
in  the  same  manner. 

STTIPES,  to  Carvo. 

One  of  these  small  but  delicious  birds 
may  bo  given,  whole,  to  a gentleman ; 

but,  in  helping  a lady, 
it  will  bo  better  to  cut 
them  quite  through  the 
centre,  from  1 to  2, 
completely  dividing 
them  into  equal  and  like  portions,  and 
put  only  one  half  on  the  plate. 

SlSrOW-CAKE. 

Ingredients. — lb.  of  tous-les-mois,  ^ lb. 
of  white  pounded  sugar,  lb.  of  fresh 
or  washed  salt  butter,  1 egg,  the  juice  of 
1 lemon.  Mode. — Beat  the  butter  to  a 
cream  ; then  add  the  egg,  previously  well 
beaten,  and  then  the  other  ingredients  ; 
if  the  mixture  is  not  light,  add  another 
egg,  and  beat  for  J hour,  until  it  turns 
white  and  light.  Line  a flat  tin,  with 
raised  edges,  with  a sheet  of  buttered 
paper ; pour  in  tho  cako,  and  put  it  into 
the  oven.  It  must  bo  rather  slow,  and 
tho  cake  not  allowed  to  brown  at  all.  If 
tho  oven  is  properly  heated,  1 to  1|  hour 
will  bo  found  long  enough  to  bake  it.  Let 
it  cool  a few  minutes,  then  with  a clean 
sharp  knife  cut  it  into  small  square  pieces, 
which  should  be  gently  removed  to  a large 
flat  dish  to  cool  before  putting  away. 
This  will  keep  for  several  weeks.  Time. 
— 1 to  hour.  Average  cost,  li.  ‘dd. 
Seasonable  at  any  time. 

BNOW-CAKB  (a  genuino  Scotch 
Becipe). 

Ingredients. — 1 lb.  of  arrowroot,  J lb. 
of  pounded  white  sugar,  i lb.  of  butter, 
tho  whites  of  6 eggs  ; flavouring  to  taste, 
of  essence  of  almonds,  or  vanilla,  or 
lemon.  Mode. — Beat  the  butter  to  a 
cream  ; stir  in  the  sugar  and  arrowroot 
gradually,  at  the  same  time  boating  the 


Soda-Cake 


mixture.  Whisk  the  whites  of  tho  eggs 
to  a stiff  froth,  add  them  to  the  other  in- 
gredients, and  beat  well  for  20  minutes. 
I'ut  in  whichever  of  the  above  flavour- 
ings may  bo  preferred  ; pour  tho  cake 
into  a buttered  mould  or  tin,  and  bake  it 
in  a moderate  oven  from  1 to  1.^  hoiir. 
Time. — 1 to  lA  hour.  Average  cost,  with 
tho  best  Bermuda  arrowroot,  4s.  6d. ; 
with  St.  Vincent  ditto,  2.';.  9d.  Sufficient 
to  make  a moderate-sized  cake.  Season- 
able  at  any  time. 

SODA-BISCUITS. 

Ingredients. — 1 lb.  of  flour,  .A  lb.  of 

ounded  lo;\f  sug.ar,  ^ lb.  of  fresh  butter, 

eggs,  1 small  teaspoonful  of  carbon.ato 
of  soda,  jl/ode.  — Put  the  flour  (which 
should  bo  perfectly  dry)  into  a basin , 
rub  in  the  butter,  add  the  sugar,  and 
mix  these  ingredients  well  togethci-. 
Whisk  the  eggs,  stir  them  into  tho 
mixture,  and  beat  it  well,  until  every- 
thing is  well  iiicorporated.  Quickly  stir 
in  tho  soda,  roll  the  paste  out  until  it  is 
about  A inch  thick,  cut  it  into  small 
round  cakes  with  a tin  cutter,  and  bake 
them  from  12  to  18  minutes  in  rather  a 
brisk  oven.  After  the  soda  is  added, 
great  expedition  is  necessary  in  rolling 
and  cutting  out  the  paste,  and  in  putting 
tho  biscuits  immediately  into  the  oven, 
or  they  will  bo  heavy.  Time. — 12  to  18 
minutes.  Average  cost,  Is.  Sufficient  to 
make  about  3 dozen  cakes.  Seasonable 
at  any  time. 

SODA-BREAD. 

Ingredients. — To  every  2 lbs.  of  flour 
allow  1 toaspoonful  of  tartaric  acid,  1 tea- 
spoonful  of  salt,  1 toaspoonful  of  car- 
bonate of  soda,  2 breakfast-cujifuls  of 
cold  milk.  Mode. — Let  tho  tartaric  acid 
and  salt  be  reduced  to  the  finest  possible 
powder ; then  mix  them  well  with  tho 
flour.  Dissolve  the  soda  in  tho  milk, 
and  pour  it  sevei-al  times  from  one  basin 
to  another,  before  adding  it  to  tho  flour. 
Work  tho  whole  quickly  into  a light 
dough,  divide  it  into  2 loaves,  and  put 
them  into  a well-heated  oven  imme- 
diately, and  bake  for  an  houi.  Sour 
milk  or  buttermilk  may  be  used,  but 
then  a little  loss  acid  will  bo  needed, 
I'ime. — 1 hour. 

BODA-CAKB. 

Ingredients. — ilb.  of  butter,  11b.  of 
flour,  A currants,  A lb.  of  moiat 
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tugar,  1 teacupful  of  milk,  3 eggs,  1 tea- 
spoonful  of  carbonate  of  soda.  Mode. — 
Rub  the  butter  into  tho  flour,  add  the 
currants  and  sugar,  and  mix  these  ingre- 
dients .well  together.  Whisk  the  eggs 
well,  stir  them  to  tho  floxur,  &c.,  with  tho 
milk,  in  which  tho  soda  should  be  pre- 
viously dissolved,  and  beat  the  whole  up 
together  with  a wooden  spoon  or  beater. 
Divide  the  dough  into  two  pieces,  put 
them  into  buttered  moulds  or  cake-tins, 
and  bake  in  a moderate  oven  for  nearly 
on  Iiour.  The  mixture  must  bo  extremely 
well  beaten  up,  and  not  allowed  to  stand 
after  tho  soda  isauded  to  it,  but  must  be 
placed  in  tho  oven  immediately.  Croat 
care  must  also  bo  taken  that  tho  cakes 
are  quite  done  through,  which  may  be 
ascertained  by  thrusting  a knife  into  tho 
middlo  of  them : if  the  blade  looks  bright 
when  withdrawn,  they  are  done.  If  the 
tops  acquire  too  much  colour  before  tho 
inside  is  sufficiently  baked,  cover  them 
over  with  a piece  of  clean  white  paper, 
to  prevent  them  from  burning.  Time. — 
1 hour.  Avera/je  cost,  Is.  (id.  Sufficient 
to  make  2 small  cakes.  Seiisoiuihle  at  any 
time. 

SOLE  OB  COD  PIE. 

Ingredients. — The  remains  of  cold  boiled 
■ole  or  cod,  seasoning  to  taste  of  pepper, 
salt,  and  pounded  mace,  1 dozen  oysters 
to  each  lb.  of  fish,  3 tablespoonluls  of 
white  stock,  1 teacupful  of  cream  thick- 
ened with  flour,  puff  paste.  Mode. — 
Clear  tho  fish  from  the  bones,  lay  it  in  a 
pie-dish,  and  between  each  layer  put  a 
few  oysters  and  a little  seasoning ; add 
tho  stock,  and,  when  liked,  a small  quan- 
tity of  butter ; cover  with  puli’  paste,  and 
bake  for  h hour.  Boil  the  cream  with 
Bufficient  flour  to  thicken  it ; pour  in  the 
pie,  and  servo.  Time. — A hour.  Average 
cost  for  this  quantity,  lOif.  Sujncient  lor 
4 poraons.  Seasonable  at  any  time. 

BOLES,  to  Choose. 

This  fish  should  bo  both  thick  and  firm. 
If  tho  skin  is  difficult  to  be  taken  off, 
and  tho  flesh  looks  grey,  it  is  good. 

BOLES,  Baked. 

Ingredients. — 2 soles,  | lb.  of  butter, 
egg,  and  bread-crumbs,  minced  parsley, 

1 glass  of  sherry,  lemon-juice  ; cayenne 
and  salt  to  taste.  Mode. — Clean,  skin, 
and  well  wash  the  fish,  and  dry  thorn 


Soles,  PiUeted,  h,  ritalionne 

thoroughly  in  a cloth.  Brush  then 
over  with  egg,  sprinkle  with  bread" 
crumbs  mixed  with  a little  minced  pars- 
ley, lay  them  in  a largo  flat  baking-dish, 
white  side  uppermost ; or  if  it  will  not 
hold  tho  two  soles,  they  may  each  bo 
laid  on  a dish  by  itself ; but  they  must 
not  be  put  one  on  tho  top  of  tho  other. 
Melt  the  butter,  and  pour  it  over  tho 
whole,  and  bake  for  20  minutes.  Take  a 
portion  of  the  gravy  that  flows  from  the 
fish,  add  the  wine,  lemon-juice,  and 
seasoning,  give  it  one  boil,  skim,  pour 't 
under  tho  fish,  and  serve.  Time. — 20 
minutes.  Average  cost,  Is.  to  'Is.  per 
pair.  Sufficient  for  4 or  6 persons.  Sea- 
sonable at  any  time. 

SOLES,  Boiled. 

Ingredients.— \ lb.  8.alt  to  each  gallon 
of  water.  Mode. — Cleanse  and  wash 
thefisli  carefully,  cut  off  tho  fins,  but  do 
not  skin  it.  Lay  it  in  a fish-kettle,  with 
sufficient  cold  water  to  cover  it,  salted 
in  the  above  proportion.  Let  it  gra- 
dually come  to  a boil,  and  keep  it  sim- 
mering for  a few  min^ites,  according  to 
tho  size  of  tho  fish-  Dish  it  on  a hot 
napkin  after  well  draining  it,  and  garnish 
with  parsley  and  cut  lemon.  Shrimp,  or 
lobster  sauce,  and  plain  molted  butter, 
are  usually  sent  to  table  with  this  dish. 
Time. — After  the  water  boils,  7 minute* 
for  a middling-sized  sole.  A verage  cost, 
l.».  to  2s.  per  pair.  Sufficient. — 1 mid- 
dling-sized sole  for  two  persona.  Sect- 
sonable  at  any  time. 

BOLES,  Boiled  or  Pried,  to  Help. 

Tho  usual  way  of  helping  this  fish  is 
to  cut  it  right  through,  bone  and  all, 
distributing  it  in  nice  and  not  too  largo 
pieces.  A moderately-sized  solo  will  be 
sufficient  for  throe  slices ; namely,  the 
head,  middlo,  and  tail  Tho  guests 
should  be  asked  which  of  these  they 
prefer.  A small  one  will  only  give  two 
slices.  If  tho  sole  is  very  largo,  tho 
upper  side  may  be  raised  from  tho  bone, 
and  then  divided  into  pieces  ; and  tho 
under  side  afterwards  served  in  the  same 
way. 

In  helping  Filleted  Solos,  one  fillet  is 
given  to  each  person. 

BOLES,  PiUeted,  ii  I’ltalienne. 

Ingredients.  — 2 soles ; salt,  pepper, 
and  grated  nutmeg  to  tAsto;  egg  and 
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bread-crumbs,  butter,  the  juice  of  1 
lemon.  Mode. — Skin,  and  carefully  wash 
the  soles,  separate  the  meat  from  the 
boTie,  and  divide  each  fillet  in  two  pieces. 
Brash  them  over  with  white  of  egg, 
sprinkle  with  bread-crumbs  and  season- 
ing, and  put  them  in  a baking-dish. 
Place  small  pieces  of  butter  over  the 
whole,  and  bake  for  ^ hour.  When  they 
are  nearly  done,  squeeze  the  juice  of  a 
lemon  over  them,  and  serve  on  a dish, 
with  Italian  sauce  (see  Sauces)  poured 
over.  Time. — ^ hour.  Average  cost, 
from  Is.  to  2s.  per  pair,  Siijjicient  for 
4 or  5 persons.  Seasonable  at  anytime, 

Whiting  may  be  dressed  in  the  same 
manner,  and  will  be  found  very  deli- 
cious. 

SOLES,  Fricasseed. 

jngredienlt. — 2 middling-sized  soles, 
1 small  one,  A tcaspoonful  of  chopped 
lemon-peel,  1 teaspoonful  of  chopped 
parsley,  a little  grated  bread  ; salt,  pap- 
er, and  nutmeg  to  taste  ; 1 egg,  2 oz. 
utter,  ^ pint  of  good  gravy,  2 table- 
spoonfuls of  port  wine,  cayenne  and 
lemon-juice  to  taste.  Mode. — Fry  the 
soles  of  a nice  brown,  and  drain  them 
well  from  fat.  Take  all  the  meat  from 
the  small  sole,  chop  it  fine,  and  mix 
with  it  the  lemon-peel,  parsley,  bread, 
and  seasoning ; work  altogether,  with 
the  yolk  of  an  egg  and  the  butter ; make 
this  into  small  balls,  and  fry  them. 
Thicken  the  gravy  with  a dessertspoor^ 
fill  of  flour,  add  the  port  wine,  cayenuwy 
and  lemon-juice  ; lay  in  the  2 soles  and 
balls ; lot  them  simmer  gently  for  5 
minutes ; serve  hot,  and  garnish  wdth 
cut  lemon.  Time. — 10  minutes  to  fry  the 
soles.  Average  co.ti  for  this  quantity,  3s, 
Sufficient  for  4 or  persons.  Seaso7iable 
at  any  time.J 

BOLES,  Fried  FUleted. 

Soles  for  filleting  should  bo  largo,  as 
the  flesh  can  be  more  easily  separated 
from  the  bones,  and  there  is  less  waste. 
Skin  and  wash  the  fish,  and  raise  the 
moat  carefully  from  the  bones,  and  di- 
vide it  into  nice  handsome  pieces.  The 
more  usual  way  is  to  roll  the  fillets,  after 
dividing  eact  one  in  two  pieces,  and 
either  bind  them  round  wdth  twine,  or 
run  a small  skewer  through  them.  Brush 
over  with  egg,  and  cover  with  bread- 
crumbs ; fry  them  as  directed  in  tho 


Soles,  with  Mushrooms 


foregoing  recipe,  and  garnish  with  fried 
parsley  and  cut  lemon.  When  a pretty 
dish  is  desired,  this  is  by  far  the  most  ele- 
gant mode  of  dressing  soles,  as  they  look 
much  better  than  when  fried  whole.  In- 
stead of  rolling  the  fillets,  they  may  bo 
cut  into  square  pieces,  and  arranged  in 
the  shape  of  a pyramid  on  the  dish. 
2 me. — About  10  minutes.  Average  cost, 
from  Is.  to  2s.  per  pair.  Sufficient,  2 
large  soles  for  6 persons.  Seasotuible  at 
any  time. 

BOLES,  Fried. 

Ingredients. — 2 middling-sized  soles, 
hot  lard  or  clarified  dripping,  egg,  and 
bread-crumbs.  J/orfe.-^kin  and  care- 
fully wash  the  soles,  and  cut  off  the  fins, 
wipe  them  very  dry,  and  let  them  remain 
in  the  cloth  until  it  is  time  to  dress  them. 
Have  ready  some  fine  bread-crumbs  and 
beaten  egg  ; dredge  the  soles  with  a little 
flour,  brush  them  over  with  egg,  and 
cover  with  bread-crumbs.  Put  them  in 
a deep  pan,  with  plenty  of  clarified  drip- 
ping or  lard  (when  the  expense  is  not  ob- 
jected to,  oil  is  still  better)  heated,  so 
that  it  may  neither  scorch  the  fish  nor 
make  them  sodden.  When  they  are  suf- 
ficiently cooked  on  one  side,  turn  them 
carefully,  and  brown  them  on  the  other  : 
they  may  be  considered  ready  when  a 
thick  smoke  rises.  Lift  them  out  care- 
fully, and  lay  them  before  the  fire  on  a 
reversed  sieve  and  soft  paper,  to  absorb 
the  fat.  Particular  attention  should  be 
paid  to  this,  as  nothing  is  more  disagree- 
able than  greasy  fish  : this  may  be  always 
avoided  by  dressing  them  in  good  time, 
and  allowing  a few  minutes  for  them  to 
get  thoroughly  crisp,  and  free  from  greasy 
moisture.  Dish  them  on  a hot  napkin, 
garnish  with  cut  lemon  and  fried  parsley, 
and  send  them  to  table  with  shrimp  sauce 
and  plain  melted  butter.  Time.  — 10 
minutes  for  large  soles ; less  time  for 
small  ones.  Average  cost,  from  1#.  to  2*. 
per  pair.  Sufficient  for  4 or  6 persons. 
Seasonable  at  any  time. 

SOLES,  with  Mushrooms. 

Ingredients. — 1 pint  of  milk,  1 pint  o# 
water,  1 oz.  butter,  1 oz.  salt,  a lifUn 
lemon  - juice,  2 middling  - sized  soloa. 
Mode. — Cleanse  the  soles,  but  do  nor. 
skin  them,  and  lay  them  in  a fish-kettle, 
with  the  milk,  water,  butter,  salt,  and 
lemon-juice.  Bring  them  gradually  tk 
boil,  and  let  them  sitomor  v^y  gontl? 


THE  DICTIONARY  OP  COOKERY. 


boles,  with  Cream  Sauce 


till  done,  which  will  be  in  about?  minutes. 
Take  them  up,  drain  them  well  on  a cloth, 
put  them  on  a hot  dish,  and  pour  over 
them  a good  mushroom  sauce.  (.See 
Sauces.)  Time. — After  the  water  boils, 
7 minutes.  Sufficient  for  4 persous. 
Seasonable  at  any  time. 

SOLES,  with  Cream  Sauce. 

Ingredients.  — 2 soles ; salt,  cayenne, 
and  pounded  mace  to  taste ; the  juice  of 
A lemon,  salt  and  water,  ^ pint  of  cream. 
J/ode.— ^kin,  wash,  and  tillot  the  solos, 
and  divdde  each  tillet  in  2 pieces;  lay 
them  in  cold  salt  and  water,  which  bring 
griiduallv  to  a boil.  When  the  water 
boils,  talvO  out  the  fish,  lay  it  in  a deli- 
cately clean  stewpan,  and  cover  with  the 
cream.  A<id  the  seasoning,  simmer  very 
gently  for  ten  minutes,  and,  just  before 
serving,  put  in  tho  lemon-juice.  The 
fillets  may  be  rolled,  and  secured  by 
means  of  a skewer;  but  this  is  not  so 
economical  a way  of  dressing  them,  as 
double  tho  quantity  of  cream  is  reijuired. 
Time. — 10  minutes  in  the  cream.  Ave- 
rage cost,  from  1«.  to  2s.  per  pair.  Suffi- 
cient for  4 or  6 persons.  Seasonable  at 
any  time. 

This  will  bo  found  a most  delicate 
and  delicious  dish. 

SOUFFLE,  to  make. 

Ingredients. — 3 heaped  tablespoonfuls 
of  potato-fiour,  rice-flour,  arrowroot,  or 
tapioca,  1 pint  of  milk,  5 eggs,  a piece  of 
butter  tho  size  of  a walnut,  sifted  sugar 
to  taste,  saltspoonful  of  salt  flavouring. 
Mode. — Mix  the  potato-flour,  or  which- 
ever one  of  tho  above  ingredients  is  used, 
with  a little  of  the  milk  ; put  it  into  a 
saucepan,  with  the  remainder  of  the 
milk,  tho  butter,  salt,  and  sufficient 
pounded  sugar  to  sweeten  the  whole 
nicely.  Stir  these  ingrerlionts  over  tho 
fire  until  tho  mixture  thickens ; then 
take  it  off  the  fire,  and  lot  it  cool  a little. 
Separate  the  whites  from  tho  yolks  of 
the  eggs,  beat  tho 
Latter,  and  stir 
them  into  the 

8(>uffl€  batter.  Now 
whisk  the  whites  of 
tho  eggs  to  the 
firmest  possible 
troth,  for  on  this  depends  the  excellence 
of  tho  dish ; stir  them  to  the  otlier  in- 
gredients, and  add  a few  drops  of  essence 
af  any  flavouring  that  may  be  preferred  • 
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such  as  vanilla,  lemon,  orange,  ginger, 
4:c.  &c.  Pour  the  batter  into  a soufflfi- 
dish,  put  it  immediately  into  the  oven, 
and  bake  for  about  J hour ; then  take 
it  out,  put  tho  dish  into  another  moro 
ornamental  one,  such  as  is  made  for  tho 
purpose;  hold  a salamander  or  hot 
shovel  over  tho  souffle,  strew  it  with 
sifted  sugar,  and  send  it  instantly  to 
table.  The  secret  of  making  a souffle 
well,  is  to  have  tho  eggs  well  whisked, 
but  particularly  tho  whites,  the  oven  not 
too  hot,  and  to  send  it  to  table  the 
moment  it  comes  from  the  oven.  If  the 
souffle  be  ever  so  well  made,  and  it  is 
allowed  to  stand  before  being  sent  to 
table,  its  appearance  and  goodness  will 
be  entirely  spoiled.  Souffles  may  bo  fla- 
voured in  various  ways,  but  must  be 
named  accordingly.  Vanilla  is  one  of  the 
most  delicate  and  recherche  flavourings 
that  can  be  used  for  this  very  fashionable 
dish.  Time. — About  A hoiu*  in  the  oven ; 
2 or  3 minutes  to  hold  the  salamander 
over.  Average  cost,  la.  Sufficient  for  3 
or  4 persous.  Secesonahle  at  any  time. 

SOUPS,  General  Directions  for 
Making. 

Le.\n,  juicy  Beef,  Mutton,  and 
V EAL  form  tho  basis  of  all  good  soups  ; 
therefore  it  is  advisable  to  procure  those 
lieces  which  afford  tho  richest  succu- 
enco,  and  such  as  are  fresh-killed. 
Stale  meat  renders  soups  bad,  and  fat  is 
not  well  adapted  for  making  them.  The 
principal  art  in  composing  good  rich 
soup  is  so  to  proportion  tho  several 
ingredients  that  tho  flavour  of  one  shall 
not  predominate  over  another,  and  that 
all  the  articles  of  which  it  is  composed 
shall  form  an  agreeable  whole.  Care 
must  bo  taken  that  tho  roots  and  herbs 
are  perfectly  well  cleaned,  and  that  the 
water  is  proportioned  to  the  quantity  of 
moat  and  other  ingredients,  allowing  a 
q\tart  of  water  to  a pound  of  meat  for 
soups,  and  half  that  quantity  for  gravies. 
In  making  soups  or  ggavies,  gentle  stew- 
ing or  simmering  is  absolutely  necessary. 
It  may  be  remarked,  moreover,  that  a 
really  good  soup  can  never  be  made  but 
in  a well-closed  vessel,  although,  perhaps, 
greater  whoiesomeness  is  obtained  by  an 
occasional  exposure  to  the  air.  Soups 
will,  in  general,  take  from  four  to  six 
hours  doing,  and  are  much  better  prepared 
the  day  befco'e  they  are  scanted.  When 
the  soup  is  cold,  tho  fat  may  be  easily 
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and  completely  removed ; and  in  pouring 
it  off,  care  must  bo  taken  not  to  disturb 
the  settlings  at  the  bottom  of  the  vessel, 
which  are  so  fine  that  they  will  escape 
through  a sieve.  A very  fine  hair-sieve 
or  cloth  is  the  best  strainer ; and  if  the 
soup  is  strained  while  it  is  hot,  let  the 
tamis  or  cloth  bo  previously  soaked  in 
cold  water.  Clear  soups  must  be  per- 
fectly transparent,  and  thickened  soui>s 
about  the  consistency  of  cream.  To 
obtain  a really  clear  and  transparent 
soup,  it  is  requisite  to  continue  skimming 
the  liquor  until  there  is  not  a particle  of 
scum  remaining,  this  being  commenced 
immediately  after  the  water  is  added  to 
the  meat.  To  thicken  and  give  body  to 
soups  and  gravies,  potato -mucilage, 
arrowroot,  bread-raspings,  isinglass,  flour 
and  butter,  barlof,  rice,  or  oatmeal  are 
used.  A piece  oi  boiled  beef  pounded 
to  a pulp,  with  a bit  of  butter  and  flour, 
and  rubbed  through  a sieve,  and  gradually 
incorporated  with  the  soup,  will  bo  found 
an  excellent  addition.  When  soups  and 
gravies  are  kept  from  day  to  day  in  hot 
weather,  they  should  be  warmed  up 
every  day,  put  into  fresh-scalded  pans 
or  tureens,  and  placed  in  a cool  larder. 
In  temperate  weather,  every  other  day 
may  bo  sufficient.  Stock  made  from 
meat  only  keeps  good  longer  than  tiiat 
boiled  with  vegetables,  the  latter  being 
liable  to  turn  the  mixture  sour,  par- 
ticularly in  verj'  warm  weather. 

Vauious  Heubs  and  Vegetables  are 
required  for  the  purpose  of  making  soups 
and  gravies.  Of  these  the  principal  are, — 
Scotch  barley,  pearl  barley,  wheat  Hour, 
oatmeal,  bread-raspings,  pease,  beans, 
rice,  vermicelli,  macaroni,  isinglass,  po- 
tato-mucilage, mushroom  or  mushroom- 
ketchup,  champignons,  parsnips,  carrots, 
beetroot,  turnips,  garlic,  shalots,  and 
onions.  Sliced  onions,  fried  with  butter 
and  flour  till  they  are  browned,  and  then 
rubbed  tlirough  a sieve,  are  excellent  to 
heighten  the  colour  and  flavour  of  brown 
soups  and  sauces,  and  form  the  basis  of 
many  of  the  fine  relishes  furnished  by 
the  cook.  The  older  and  drier  the  onion, 
the  stronger  will  bo  its  flavour.  Leeks, 
cucumber,  or  burnet  vinegar ; celery  or 
celery  seed  pounded.  The  latter,  though 
equally  strong,  does  not  impart  the  deli- 
cate sweetness  of  the  fresh  vegetable ; 
and  when  used  as  a substitute,  its  flavour 
should  be  corrected  by  the  addition 
of  a bit  of  sugar.  Cress-seed,  parsley, 
oommon  thyme,  lemon  thyme,  ov'ngo 
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thyme,  knotted  marjoram,  sage 
mint,  winter  savoury,  and  basil.  As 
fresh  green  basil  is  seldom  to  bo  pro- 
cured, and  its  fine  flavour  is  soon  lost, 
the  best  way  of  preserving  the  exti'act  is 
by  pounng  wmo  on  the  irosh  leaves. 

For  the  Seasoning  op  Soups,  bay. 
leaves,  tomato,  tarragon,  chervil,  burnet, 
allspice,  cinnamon,  ginger,  nutmeg, 
clove,  mace,  black  and  white  pepper,  es- 
sence of  anchovy,  lemon  peel  and  juice, 
and  Seville  orange  juice,  are  all  taken. 
The  latter  imparts  a finer  flavour  than 
the  lemon,  and  the  acid  is  much 
milder.  These  materials,  with  wine, 
mushroom  ketchup,  Harvey’s  sauce, 
tomato  sauce,  combined  in  various  pro- 
portions, are,  with  other  ingredients, 
manipulated  into  an  almost  endless  va- 
riety of  excellent  soups  and  gravies. 
Soups,  which  are  intended  to  constitute 
the  principal  part  of  a meal,  certainly 
ought  not  to  bo  flavoured  like  sauces, 
which  are  only  designed  to  give  a relish 
to  some  particular  dish. 

SOUP-MAKING,  the  Chemistry 
and  Economy  of. 

Stock  being  the  basis  of  all  meat 
soups,  and,  also,  of  all  the  principal 
sauces,  it  is  essential  to  the  success  of 
these  culinary  operations,  to  know  the 
most  comp.ete  and  economical  method 
of  extractin'-,  from  a certain  quantity 
of  meat,  the  best  possible  stock,  or  brotln 
The  theory  and  philosophy  of  this  process 
wo  will,  therefore,  explain,  and  then 
roceed  to  show  the  practical  course  to 
e .adopted. 

As  all  meat  is  principally  composed  of 
fibres,  fat,  gelatine,  osmazome,  and 
albumen,  it  is  requisite  to  know  that  the 
fibres  are  insep.orable,  constituting  almost 
all  that  remains  of  the  meat  after  it  has 
undergone  a long  boiling. 

Fat  is  dissolved  by  boiling ; but  as  it 
is  contained  in  cells  covered  by  a very 
fine  membrane,  which  never  dissolves 
a portion  of  it  always  adheres  to  tht> 
fibres.  The  other  portion  rises  to  the 
surface  of  the  stock,  and  is  that  which 
has  escaped  from  the  cells  which  wore 
not  whole,  or  which  have  burst  by  boiling. 

Gelatine  is  soluble;  it  is  tlio  basis 
and  the  nutritious  portion  of  the  stock. 
When  there  is  an  almndanco  of  it,  it 
causes  the  stock,  when  cold,  to  become 
a jelly. 

OSMAZOUS  is  soluble  even 
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and  is  that  part  of  the  meat  which  gives 
flavour  and  perfume  to  the  stock.  The 
flesh  of  old  animals  contains  more  osma- 
imne  than  that  of  young  ones.  Brown 
meats  contain  more  than  white,  and  the 
'ormor  make  the  stock  more  fragrant. 
3y  roasting  meat,  the  osmazome  appears 
vo  acquire  higher  properties ; so,  by 
jutting  the  remains  of  roast  meats  into 
»our  stock-pot,  you  obtain  a better 
flavour. 

Albumen  is  cf  the  nature  of  the  white 
of  eggs ; it  can  be  dissolved  in  cold  or 
tepid  water,  but  coagulates  when  it  is 
put  into  water  not  quite  at  the  boiling- 
point.  From  this  property  in  albumen, 
it  is  evident  th.at  if  the  meat  is  put  into 
the  stock-pot  when  the  water  boils,  or 
after  this  is  made  to  boil  up  quickly, 
the  albumen,  in  both  cases,  hardens.  In 
the  first  it  rises  to  the  surface,  in  the 
second  it  remains  in  the  meat,  but  in 
both  it  prevents  the  gelatine  and  osma- 
zome from  dissolving;  and  hence  a thin 
and  tasteless  slock  will  be  obtained.  It 
ought  to  bo  known  toa  that  the  coagu- 
lation o.  the  albumen  in  the  meat 
always  takes  place,  more  or  less,  according 
to  the  size  of  the  piece,  as  the  parts 
farthest  from  the  surface  always  acquire 
that  degree  of  heat  which  congeals  it 
before  entirely  dissolving  it. 

Bones  ought  always  to  form  a com- 
ponent part  of  tho  stock-pot.  They  are 
composed  of  an  earthy  substance, — 1» 
which  they  owe  their  solidity, — of  gela- 
tine, and  a fatty  fluid,  something  like 
marrow.  Two  ounces  of  them  contain  as 
much  gelantine  ae  one  pound  of  meat ; 
but  in  them,  this  is  so  incased  in  the 
earthy  substance,  that  boiling-water  can 
dissolve  only  tho  surface  of  whole  bones. 
By  breaking  them,  however,  you  can 
dissolve  more,  because  you  multiply  their 
surfaces ; and  by  reducing  them  to  pow- 
der or  paste,  you  can  dissolve  them 
entirely;  but  you  must  not  grind  them 
dry.  We  have  sfcid  that  gelatine  forms 
the  basis  of  stock  ; but  this,  though  very 
nourishing,  is  entirely  without  taste ; 
and  to  make  the  stock  savoury,  it  must 
contain  osmazome  Of  this,  b^nes  do  not 
contain  a particle ; and  that  is  the 
reason  why  stock  made  entirely  of  them 
is  not  liked  ; but  when  you  add  meat  to 
the  broken  or  pulverized  bones,  tho 
osmazome  contained  in  it  makes  the  stock 
sufiBciently  savoury. 

In  concluding  this  part  of  our  subject, 
be  following  condensed  hints  and  direc- 
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tions  should  bo  attended  to  in  tne 
economy  oi  soup-making : — 

Beef  makes  the  best  Stock  ; veal 
stock  has  less  colour  and  taste  ; whilst 
mutton  sometimes  gives  it  a tallowy 
smell,  far  from  agreeable,  unless  the 
meat  has  been  previously  roasted  oi 
broiled.  Fowls  add  very  little  to  the 
flavour  of  stock,  unless  they  be  old  and 
fat.  Pigeons,  when  they  are  old,  add 
the  most  flavour  to  it ; and  a rabbit  or 
partridge  is  also  a great  improvement. 
From  the  freshest  meat  the  best  stock  is 
obtained. 

If  the  Meat  be  Boiled  solely  to 
make  stock,  it  must  be  c it  up  into  the 
smallest  possible  pieces  ; but,  generally 
speaking,  if  it  is  desired  to  have  good 
stock  and  a piece  of  savoury  meat  as 
well,  it  is  necessary  to  put  a rather 
largo  piece  into  the  stoek-iiot,  say  sufii- 
cieut  for  two  or  three  days,  ducing  which 
time  the  stock  will  keep  well  in  all 
weathers.  Choose  the  freshest  meat, 
and  have  it  cut  as  thick  as  possible;  for 
if  it  iff  •thin  flat  piece,  it  will  not  hxak 
well,  and  will  be  very  soon  spoiled  by  the 
boiling. 

Never  wash  Meat,  as  it  deprtves  its 
surface  of  all  its  juices  ; separate  it  from 
the  bones,  and  tie  it  round  with  tape,  so 
that  its  shape  may  be  preserved,  then 
put  it  into  the  stock-pot,  and  for  each 
pound  of  moat,  let  there  be  one  pint  of 
water ; press  it  down  with  the  hand,  to 
allow  the  air,  which  it  contains,  to 
escape,  and  which  often  raises  it  to  tho 
top  of  the  water. 

But  the  Stock-pot  on  a Gentle 
Fis®,  so  that  it  may  heat  gradually.  The 
albumen  will  first  dissolve,  afterwards 
coagulate ; and  as  it  is  in  this  state  lighter 
thain  tho  liquid,  it  will  rise  to  tho  sur- 
face, bringing  writh  it  all  its  impurities 
It  is  this  which  makes  i/ie  scum.  The 
rising  of  the  hardened  albumen  has  tho 
same  effect  in  clarifying  stock  as  tho 
white  of  eggs ; and,  as  a rule,  it  may  be 
said  that  the  more  scum  there  is,  the 
clearer  will  bo  the  stork.  Always  take 
care  that  tho  fire  is  very  regular. 

Remove  the  Scum  when  it  r seo 
thickly,  and  do  not  let  tho  stock  boil, 
because  then  one  portion  of  the  scum 
will  be  dissolved,  and  the  other  go  to  tho 
bottom  of  tho  pot ; thus  rendering  it 
very  difficult  to  obtain  a clear  brcsh. 
If  the  fire  is  regular,  it  will  not  bo  ne- 
cessary to  add  cold  water  in  order  to 
make  the  scum  rise ; but  if  the  fire  is  too 
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large  at  first,  it  will  then  be  necessary 
to  3o  so. 

When  the  Stock  is  well  Skimmed, 
and  begins  to  boil,  put  in  salt  and  vege- 
tables, which  to  every  3 lbs.  of  meat 
should  consist  of  three  carrots,  two 
turnips,  one  parsnip,  a few  leeks,  and  a 
little  celery.  You  can  add,  according  to 
taste,  a piece  of  cabbage,  two  or  three 
cloves  stuck  in  an  onion,  and  a tomato. 
The  latter  gives  a very  agreeable  flavour 
to  the  stock.  If  burnt  onion  bo  added,  it 
ought,  according  to  the  advice  of  a famous 
French  chi^,  to  bo  tied  in  a little  bag  : 
without  this  precaution,  the  colour  of 
the  stock  is  liable  to  be  clouded. 

By  this  time  we  will  now  suppose 
that  you  have  chopped  the  bones  which 
were  separated  from  the  meat,  and  those 
which  were  left  from  the  roast  meat  of 
the  day  before.  Remember,  as  was 
before  pointed  out,  that  the  more  these 
are  broken,  the  more  gelatine  you  will 
have.  The  best  way  to  break  them  up 
is  to  pound  them  roughly  in  an  iron 
moi-tar,  adding,  from  time  to  time,  a 
little  water,  to  prevent  them  getting 
heated.  It  is  a great  saving  thus  to 
make  use  of  the  bones  of  meat,  which, 
in  too  many  English  families,  we  fear, 
are  entirely  wasted  ; for  it  is  certain,  as 
previously  stated,  that  two  ounces  of 
bone  contain  as  much  gelatine  (which  is 
the  nutritive  poi’tion  of  stock)  as  one 
pound  of  meat.  In  their  broken  state 
tie  them  up  in  a bag,  and  put  them  in 
the  stock-pot;  adding  the  gristly  parts 
of  cold  meat,  and  trimmings,  which  can 
be  used  for  no  other  puri)Oso.  If,  to 
make  up  the  weight,  you  have  received 
from  the  butcher  a piece  of  mutton  or 
veal,  broil  it  slightly  over  a clear  fire 
before  putting  it  in  the  stock-pot,  and  bo 
very  careful  that  it  does  not  contract  the 
least  taste  of  being  smoked  or  burnt. 

Add  now  the  Vegetables,  which,  to 
b certain  extent,  will  stop  the  boiling  of 
the  stock.  Wait,  therefore,  till  it 
simmers  well  up  again,  then  draw  it  to 
the  side  of  the  fire,  and  keep  it  gently 
simmering  tUl  it  is  served,  preserving,  as 
before  said,  your  fire  always  the  same. 
Cover  the  stock-pot  well,  to  prevent 
evaporation  ; do  not  fill  it  up,  even  if  you 
take  out  a little  stock,  unless  the  meat  is 
exposed  ; in  which  case  a little  boiling, 
water  may  be  added,  but  only  enough  to 
oover  it.  After  six  hours’  slow  and 
gentle  simmering,  the  stock  is  done ; 
•vnd  should  uot  be  contiuued  on  the 
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fire  longer  than  is  necessary,  or  it  will 
tend  to  insipidity. 

Note. — It  is  on  a good  stock,  oi  first 
good  broth  and  sauce,  that  excellence  in 
cookery  depends.  If  the  preparation 
of  this  basis  of  the  culinary  art  is  in- 
trusted to  negligent  or  ignorant  persons, 
and  the  stock  is  not  w'ell  skimmed,  but 
indifferent  results  will  be  obtained 
The  stock  will  never  be  clear ; and  when 
it  is  obliged  to  bo  clarified,  it  is  deterio- 
rated both  in  quality  and  flavour.  Ft 
the  proper  management  of  the  stock-pot 
an  immense  deal  of  trouble  is  saved, 
inasmuch  as  one  stock,  in  a small  dinner, 
servos  for  all  purposes.  Above  all 
things,  the  greatest  economy,  consistent 
with  excellence,  should  be  practised, 
and  the  price  of  everything  which  enters 
the  kitchen  correctly  ascertained.  The 
theory  of  this  part  of  Household  Manage- 
ment may  appear  trifling,  hut  its  prac- 
tice  is  extensive,  and  therefore  it  require? 
the  best  attention. 

SOUP,  Baked. 

Ingredients. — lib.  of  any  kind  of  meat, 
any  trimmings  or  odd  pieces  ; 2 onions, 
2 carrots,  2 oz.  of  rice,  1 pint  of  split 
peas,  pepper  and  salt  to  taste,  4 quarts 
of  water.  Mode. — Cut  the  meat  and 
vegetables  in  slices,  add  to  them  the  rice 
and  peas,  season  with  pepper  and  salt. 
Put  the  whole  in  a jar,  fill  up  with  the 
water,  cover  very  closely,  and  bake  for 
4 hours.  Time. — 4 hours.  Average  cost, 
2.^rf.  per  quart.  Seasonable  at  any  time. 
Sufficient  for  10  or  12  persons. 

Note. — This  will  be  found  a very  cheap 
and  wholesome  soup,  and  will  be  conven- 
ient in  those  cases  where  baking  is  more 
easily  performed  than  boiling. 

SOUP,  Brilla. 

Ingredients. — 4 lbs.  of  shin  of  beef, 
8 carrots,  2tuniips,alargesprigof  thyme, 
2 onions,  1 head  of  celery,  salt  and 
pepper  to  taste,  4 quarts  water. 
Mode. — Take  the  beef,  cut  off  all  the 
meat  from  the  bone,  in  nice  square 

ieccs,  and  boil  the  bone  for  4 hours. 

train  the  liquor,  let  it  cool,  and  take 
off  the  fat ; then  put  the  pieces  of  meat 
in  the  cold  liquor  ; cut  small  the  carrots, 
turnips,  and  celery ; chop  the  onions, 
add  them  with  the  thyme  and  seas  ning, 
and  simmer  till  the  moat  is  tender,  if 
not  brown  enough,  colour  It  with  brow  • 
ing.  Time. — 6 hours.  Ava-ofig  cotL 
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per  quart.  SeasmabU  all  the  year. 
Sufficient  for  10  persons. 

SOUP,  Chantilly. 

Ingredients. — 1 quart  of  younp  preen 
peas,  a Bmall  bunch  of  parsley,  2 young 
onions,  2 quarts  of  medium  stock.  Alode. 
— Boil  the  peas  till  quite  tender,  with 
the  parsley  and  onions  ; then  rub  them 
through  a sieve,  and  pour  the  stock  to 
them.  Do  not  let  it  boil  after  the  peas 
aro  added,  or  you  will  spoil  the  colour. 
Serve  veiw  hot.  Time. — hour.  Average 
cost,  1».  td.  per  quart.  Seasonable  from 
Juno  to  the  end  of  August.  Sufficient 
for  8 persons. 

Note. — Cold  peas  pounded  in  a mortar, 
with  a little  stock  added  to  them,  make 
a very  good  soup  in  haste. 

SOUP,  Calf  8-head. 

Ingredients. — of  calfs  head,  1 onion 
stuck  with  cloves,  a very  small  bunch  of 
sweet  herbs,  2 blades  of  mace,  salt  and 
white  popper  to  taste,  6 oz.  of  rice-flour, 
3 tablospoonfuls  of  ketchup,  3 quarts  of 
white  stock,  or  pot-liquor,  or  water. 
Mode. — Rub  the  head  with  salt,  soak  it 
for  6 hours,  and  clean  it  thoroughly, 
put  it  in  the  stewpan,  and  qover  it  with 
the  stock,  or  pot-liquor,  or  water,  adding 
the  onion  and  sweet  herbs.  When  well 
skimmed  and  boiled  for  1^  hour,  take 
erit  the  head,  and  skim  and  strain  the 
soup.  Mix  the  rice-flour  with  the 
ketchup,  thicken  the  soup  with  it,  and 
simmer  for  5 minutes.  Now  cut  up  the 
head  into  pieces  about  two  inches  long, 
and  simmer  them  in  the  soup  till  the 
meat  and  fat  are  quite  tender.  Season 
with  white  pepper  and  mace  finely 
pounded,  and  servo  very  hot.  When 
the  calfs  head  is  taken  out  of  the  soup, 
cover  it  up  or  it  will  discolour.  Time. — 
2.J  hours.  Average  cost,  la.  9rf.  per  quart, 
with  stock.  Seasonable  from  May  to 
October.  Sufficient  for  10  persona 

jyote. — Force-meat  balls  can  bo  added, 
and  the  soup  may  be  flavoured  with  a 
little  lemon -juice,  or  a glass  of  sherry  or 
Madeira.  The  bones  from  the  head  may 
be  stowed  down  again,  with  a few  fresh 
vegetables,  and  it  will  make  a very  good 
oomman  stock. 

80UP,  h la  Cantatrice.  (An  Excel- 
lent Soup,  very  Beneficial  for  the 

Voice.) 

Ingredients. — 3 oz.  of  sago,  ^ pint  of 
•ream,  the  volka  of  3 v™''  1 lump  of 
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sugar,  and  seasoning  to  taste,  1 bay-leaJ 
(if  liked),  2 quarts  of  medium  stock. — 
Mode. — Having  wasLi>d  the  sago  in  boil- 
ing water,  let  it  bo  gradually  added  to 
the  nearly  boiling  stock.  Simmer  for 
hour,  when  it  should  be  well  dissolved. 
Beat  up  the  yolks  of  the  eggs,  add  to 
them  the  boiling  cream ; stir  these 
quickly  in  the  soup,  and  serve  imme- 
diately. Do  not  let  the  soup  boil,  or  the 
eggs  will  curdle.  Time.— AO  minutes. 

Average  cost.  Is.  6d.  per  quart.  Season- 
able all  the  year.  Sufficient  for  8 persons. 

AWe. — This  is  a soup,  the  principal 
ingredients  of  which,  sago  and  egg-s, 
have  always  been  deemed  very  beneficial 
to  the  chest  and  throat.  In  various 
quantities,  and  in  different  preparations, 
these  have  been  partaken  of  by  the  prin- 
cipal singers  of  the  day,  including  the 
celebrated  Swedish  Nightingale,  Jenny 
Lind,  and,  as  they  have  always  avowed, 
with  considerable  advantage  to  the  voice, 
in  singing. 

SOUP,  h la  Crecy, 

Ingredients. — 4 carrots,  2 sliced  onions, 
1 cut  lettuce,  and  chervil ; 2 oz.  butter, 
1 pint  of  lentils,  the  crumbs  of  2 French 
rolls,  half  a teacupful  of  rice,  2 quarts  of 
medium  stock.  Mode. — Put  the  vege- 
tables with  the  butter  in  the  stewpan, 
and  let  them  simmer  5 minutes ; then 
add  the  lentils  and  1 pint  of  the  stock, 
and  stow  gently  for  half  an  hour.  Now 
fill  it  up  with  the  remainder  of  the  stock, 
let  it  boil  another  hour,  and  put  in  the 
crumb  of  the  rolls.  When  well  soaked, 
rub  all  through  a tammy.  Have  rea<ly 
the  rice  boiled  ; pour  the  soup  over  this, 
and  servo.  Time. — labour.  Average 
cost,  1«.  2<f.  per  quart.  Seasonable  all 
the  year.  Sufficient  for  8 persons. 

SOUP,  ft  la  Flamande  (Flemish). 

Ingredients.— 1 turnip,  1 small  carrot, 
i head  of  celery,  6 green  onions  shred 
very  fine,  1 lettuce  cut  small,  chervil,  1 
pint  of  asparagus  cut  small,  ^ pint  of 
peas,  2 oz.  butter,  the  yolks  of  4 eggs,  h 
pint  of  cream,  salt  to  tasto,  1 lump  oi 
sugar,  2 quarts  of  stock.  Mode. — Put 
the  vegetables  in  the  butter  to  stew 
gently  for  an  hour  with  a toacupful  of 
stock ; then  add  the  remainder  of  the 
stock,  and  simmer  for  another  hour. 
Now  beat  the  yolks  of  the  egp  well,  mix 
with  the  cream  (previously  boiled),  and 
strain  through  a hair  sieve.  Tak<t  th« 
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soup  off  the  fire,  put  the  eggs,  &c.,  to  it 
and  keep  stirring  it  well.  Aring  it  almost 
to  boiling  point,  but  do  not  leave  off 
stirring,  or  the  eggs  will  curdle.  Season 
with  salt,  and  add  the  sugar.  Time. — 

hours.  Average  cost,  lx.  9d.  per  quart. 
Seasonable  from  May  to  August.  Suffi- 
cient for  8 persons. 

SOUP,  la  Flamande  (Flemish). 

Ingredients.  — 6 onions,  5 heads  of 
lelery,  10  moderate-sized  potatoes,  3 oz. 
flutter,  ^ pint  of  water,  pint  of  cream, 
2 quarts  of  stock.  Mode.  — Slice  the 
onions,  celery,  and  potatoes,  and  put 
them  with  the  butter  and  water  into  a 
etewpan,  and  simmer  for  an  hour.  Then 
fill  up  the  stewpan  with  stock,  and  boil 
gently  till  the  potatoes  are  done,  which 
wiU  be  in  about  an  hour.  Rub  all 
through  a tammy,  and  add  the  cream 
(previously  boiled).  Do  not  let  it  boil 
after  the  cream  is  put  in.  Time. — 2^ 
hours.  Average  cost,  1*.  id.  per  quart. 
Seasonable  from  September  to  May. 
Sufficient  for  8 persons. 

Note. — This  soup  can  be  made  with 
water  instead  of  stock. 

SOUP,  a Good  Family. 

Ingredients. — Remains  of  a cold  tongue, 
2 lbs.  of  shin  of  beef,  any  cold  pieces  of 
meat  or  beef-bones,  2 turnips,  2 carrots, 
2 onions,  1 parsnip,  1 head  of  celery,  4 
quarts  of  water,  ^ teacupful  of  rice  ; salt 
aud  pepper  to  taste.  Mode. — Put  all 
the  ingredients  in  a stewpan,  and  simmer 
gently  for  4 hours,  or  xintil  all  the  good- 
ness is  drawn  fmm  the  meat.  Strain 
off  the  soup,  aud  let  it  stand  to  get  cold. 
The  kernels  and  soft  parts  of  the  tongue 
must  be  saved.  When  the  soup  is  wanted 
for  use,  skim  off  all  the  fat,  put  in  the 
kernels  and  soft  parts  of  the  tongue, 
slice  in  a small  quantity  of  fresh  carrot, 
turnip,  and  onion  ; stew  till  the  vege- 
tables are  tender,  and  servo  with  toasted 
bread.  Time. — 5 hours.  Average  cost, 
2>d.  per  quart.  Seasonable  at  any  lame. 
Sufficient  for  12  persons. 

SOUP,  Hessian. 

Ingredients. — Half  an  ox’s  head,  1 pint 
of  split  peas,  8 carrots,  6 turnips,  6 
potatoes,  (J  onions,  1 head  of  celery,  1 
bunch  of  savoury  herbs,  pepper  and  salt 
to  taste,  2 blades  of  mace,  a little  all- 
spice, 4 cloves,  the  crumb  of  a French 
roll,  6 quarts  of  water.  Mode,~Q\o!a> 


Soup,  Prince  of  Wales’s 


the  head,  rub  it  with  salt  and  water,  and 
soak  it  for  6 hours  in  warm  water. 
Simmer  it  in  the  water  till  tender,  put 
it  into  a pan  and  let  it  cool  j skim  off  all 
the  fat ; take  out  the  head,  and  add  the 
vegetables  cut  up  small,  and  the  peas 
which  have  been  previously  soaked ; 
simmer  them  without  the  moat,  till  they 
are  done  enough  to  pulp  through  a sieve. 
Phit  in  the  seasoning,  with  the  pieces  of 
meat  cut  up  ; give  one  boil,  and  serve. 
Time. — 4 hours.  Average  cost,  &d.  per 
quart.  Seasonable  in  winter.  Sufficieni 
for  16  persons. 

Note. — An  excellent  hash  ovragoUt  can 
be  made  by  cutting  up  the  nicest  parts 
of  the  head,  thickening  and  seasoning 
more  highly  a little  of  the  soup,  .and 
adding  a glass  of  port  wine  and  2 table- 
spoonfuls of  ketchup. 

SOUP,  Portable. 

Ingredients.  — 2 knuckles  of  veal,  8 
shins  of  beef,  1 largo  faggot  of  herbs,  2 
bay-leaves,  2 heads  of  celery,  3 onions, 
3 carrots,  2 blades  of  mace,  6 cloves,  a 
teaspoonful  of  salt,  sufficient  water  tu 
cover  all  the  ingredients.  Mode. — ’fake 
the  marrow  from  the  bones  ; put  all  the 
ingredients  in  a stock-pot,  and  simmer 
slowly  for  12  hours,  or  more,  if  the  meat 
bo  not  done  to  rags  ; strain  it  off,  and  put 
it  in  a very  cool  place  ; take  off  all  the 
fat,  reduce  the  liquor  in  a shallow  pan, 
by  setting  it  over  a sharp  fire,  but  bo 
particular  that  it  does  not  burn  ; boil  it 
fast  and  uncovered  for  8 hours,  and  keep 
it  stirred.  Put  it  into  a deep  dish,  and 
set  it  by  for  a day.  Have  ready  a stew- 
pan  of  boiling  water,  place  the  dish  in 
it,  and  keep  it  boiling ; stir  occa-sionally, 
and  when  the  soup  is  thick  and  ropy,  it 
is  done.  Form  it  into  little  cakes"  by 
pouring  a small  qu.autity  on  to  the  bottom 
of  cups  or  basins  ; when  cold,  turn  them 
otit  on  a flannel  to  dry.  Keep  them  from 
the  air  in  tin  canisters.  Average  cost 
of  this  quantity,  16s. 

Note. — Soup  can  be  made  in  6 minutes 
with  this,  by  dissolving  a small  ])ieca, 
about  the  size  of  a walnut,  in  a pint  of 
warm  water,  and  sunurering  for  2 mi- 
nutes. Vermicelli,  mocarom,  or  other 
Italian  pastes,  may  be  added. 

SOUP,  Prince  of  Wales's. 

Ingredients.  — 12  turnips,  1 lump  of 
sugar,  2 spoonfuls  of  strong  veal  stock, 
>ait  and  white  popper  to  taste,  2 quarto 
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Soup,  Begency 


of  very  bright  stock.  Mode. — Peel  the 
turnips,  and  with  a cutter  cut  them  in 
balls  as  round  as  possible,  but  very  small. 
Put  them  in  the  stock,  which  must  be 
ver)'  bright,  and  simmer  till  tender. 
Add  the  veal  stock  and  seasoning. 
Have  little  pieces  of  bread  cut  round, 
about  the  size  of  a shilling ; moisten 
them  with  stock ; put  them  into  a tureen 
and  pour  the  soup  over  tvithout  shaking, 
for  fear  of  crumbling  the  bread,  which 
would  spoil  the  appearance  of  the  soup, 
and  make  it  look  thick.  Time. — 2 hours. 
Seasonable  in  the  winter.  Sufficient  for 
8 persons. 

SOUP,  Regency. 

Iiiffredients. — The  bones  and  remains 
of  any  cold  game  such  as  of  pheasants, 
partridges,  ko.  ; 2 carrots,  2 small  onions, 
1 head  of  celery,  1 turnip,  ^ lb.  of  pearl 
barley,  the  yolks  of  3 eggs  boiled  hard, 
^ pint  of  cream,  salt  to  taste,  2 quarts  of 
medium  or  common  stock.  Mode. — 
Place  the  bones  or  remains  of  game  in 
the  stewpan,  with  the  vegetables  sliced  ; 
our  over  the  stock,  and  simmer  for  2 
ours  ; skim  off  all  the  fat,  and  strain  it. 
Wash  the  barley,  and  boil  it  in  2 or  3 
waters  before  putting  it  to  the  soup ; 
finish  simmering  in  the  soup,  and  when 
the  barley  is  done,  take  out  half,  and 
pound  the  other  half  with  the  yolks  of 
the  eggs.  When  you  have  finished 
pmmding,  rub  it  through  a clean  tammy, 
add  the  cream,  and  salt  if  neces.sary ; 
give  one  boil,  and  serve  very  hot,  putting 
in  .^he  barley  that  was  taken  out  first. 
Time. — 2J  hours.  Average  cost,  1«.  per 
quart,  if  made  with  medium  stock,  or  fid. 
per  quart,  with  common  stock.  Season- 
able from  September  to  March.  Suffi- 
dent  for  8 persons. 

SOUP,  hi  la  Reine. 

Ingredients. — 1 large  fowl,  1 oz.  of 
sweet  almonds,  the  crumb  of  IJ  French 
roll,  i pint  of  craam,  salt  to  taste,  1 
small’lump  of  sugar,  2 quarts  of  good 
white  veal  stock.  Mode. — Boil  the  fowl 
gently  in  the  stock  till  quite  tender, 
which  will  be  in  about  an  hour,  or  rather 
more ; take  out  the  fowl,  pull  the  meat 
from  the  bones,  and  put  it  into  a mortar 
with  the  almonds,  and  pound  very  fine. 
When  beaten  enough,  put  the  meat  back 
in  the  stock,  with  the  crumb  of  the  rolls, 
and  let  it  simmer  for  an  hour ; rub  it 
through  a tammy,  add  the  sugar,  ^ pint 
of  cream  that  ^s  boiled,  and,  if  you 


Soup  kla  Solferino 


prefer,  cut  the  crust  of  the  roll  into 
small  round  pieces,  and  pour  the  soup 
over  it,  when  you  serve.  Time. — ^2 
hours,  or  rather  more.  Average  cost, 
2s.  7d.  per  quart.  Seasonable  all  the 
year.  Sufficient  for  8 persons. 

jN^ote.  — All  white  soups  should  be 
warmed  in  a vessel  placed  in  another  of 
boiling  water. 

SOUP,  h la  Reine  (Economical). 

Ingredieiils.  — Any  remains  of  roast 
chickens,  teacupful  of  rice,  salt  and 
pepper  to  t^te,  1 quart  of  stock.  Mode. 
— Take  all  the  white  meat  and  pound  it 
with  the  rice,  which  has  been  slightly 
cooked,  but  not  too  much.  When  it  is  all 
well  pounded,  dilute  with  the  stock,  and 
pass  through  a sieve.  This  soup  should 
neither  be  too  clear  nor  too  thick.  Time. 
— 1 hour.  Average  cost,  id.  per  quart. 
Seasonable  all  the  year.  Sufficient  for  4 
persons. 

Note. — If  stock  is  not  at  hand,  put 
the  chicken-bones  in  water,  with  an 
onion,  carrot,  a few  sweet  herbs,  a blade 
of  mace,  popper  and  salt,  and  stew  for  3 
hours. 

SOUP,  & la  Solferino  (Sardinian 

Recipe). 

Ingredievis. — 4 eggs,  ^ pint  of  cream, 
2 oz.  of  fresh  butter,  salt  and  pepper  to 
taste,  a little  flour  to  thicken,  2 quarts 
of  bouillon.  Mode. — Beat  the  eggs,  put 
them  into  a stewpan,  and  add  the  cream, 
butter,  and  seasoning ; stir  in  as  much 
flour  as  will  bring  it  to  the  consistency 
of  dough;  make  it  into  balls,  either 
round  or  egg-shaped,  and  fry  them  in 
butter ; put  them  in  the  tureen,  and  pour 
the  boiling  bouillon  over  them.  Time. — 
1 hour.  Average  cost,  la.  3d.  jjer  quart. 
Seasonable  aU  the  year.  Sufficient  for  8 
persons. 

Note. — This  recipe  was  communicated 
to  the  Editress  by  an  English  gentleman, 
who  was  present  at  the  battle  of  Sol- 
ferino, on  June  24,  1859,  and  who  was 
requested  by  some  of  Victor  Emmanuel  s 
troops,  on  the  day  before  the  batttle, 
to  partake  of  a portion  of  their  potage. 
Ho  wilUngly  enough  consented,  and 
found  that  these  clever  campaigners  had 
made  a palatable  dish  from  very  easily- 
procured  materials.  In  sending  the 
recipe  for  insertion  in  this  work,  he  has, 
however.  Anglicised,  and  somewhat,  he 
thinks,  improved  it. 
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Soup,  Spring 


SOUP,  Spring,  or  Potage  Printa- 
nier. 

Ingredients. — J a pint  of  green  peas, 
if  in  season,  a little  chervil,  2 shredded 
lettuces,  2 onions,  a very  small  bunch  of 
parsley,  2 oz.  of  butter,  the  yolks  of  3 
eggs,  1 pint  of  water,  seasouii  to  taste, 

2 quarts  of  stock.  Put  in  a clean  stew- 
pan  the  chervil,  lettuces,  onions,  parsley, 
and  butter,  to  1 pint  of  water,  and  let 
them  simmer  till  tender.  Season  with 
salt  and  pepper  ; when  done,  strain  off 
the  vegetables,  and  put  two-thirds  of 
the  liquor  they  were  boiled  in  to  the 
stock.  Beat  up  the  yolks  of  the  eggs 
with  the  other  third,  give  it  a toss  over 
the  fire,  and  at  the  moment  of  serving, 
add  this,  with  the  vegetables  which  you 
strained  off,  to  the  soup.  Time. — ^ of 
an  hour.  Average  cost,  Is.  per  quart. 
Seasonable  from  May  to  October.  Suffi- 
cient for  8 persons. 

SOUP,  stew. 

higredients. — 2 lbs,  of  beef,  6 onions, 

6 turnips,  ^ lb.  of  rice,  a large  bunch  of 
parsley,  a few  sweet  herbs,  pepper  and 
salt,  2 quarts  of  water.  Mode. — Cut  the 
beef  up  in  small  pieces,  add  the  other 
ngredients,  and  boil  gently  for  2.^  hours. 
Oatmeal  or  potatoes  would  be  a great 
improvement.  Time.— 2^  hours.  Ave- 
rage cost,  6d.  per  quart.  Seasoimlle  in 
winter.  Sufficient  for  ti  persons. 

SOUP,  stew. 

Ingredients. — J lb.  of  beef,  mutton,  or 
pork ; i pint  of  split  peas,  4 turnips,  8 
potatoes,  2 onions,  2 oz.  of  oatmeal  or  3 
oz.  of  rice,  2 quarts  of  water.  Mode. — 
Cut  the  meat  in  small  pieces,  as  also  the 
vegetables,  and  add  them,  with  the 
eas,  to  the  water.  Boil  gently  for  3 
ours ; thicken  with  the  oatmeal,  boil 
for  another  ^ hour,  stirring  all  the  time, 
and  season  with  pepper  and  salt.  Time. 

— 3i  hours.  Average  cost,  4rf.  per  quart. 
Seasonable  in  winter.  Sujjicient  for  8 
persons. 

Mote. — This  soup  may  be  made  of  the 
liquor  in  which  tripe  has  been  boiled,  by 
adding  vegetables,  seasoning,  rice,  &o. 

SOUP,  Stew,  of  Salt  Meat. 

Ingredients. — Any  pieces  of  salt  beef 
or  pork,  say  2 lbs.;  4 carrots,  4 parsnips, 

4 turnips,  4 potatoes,  1 cabbage,  2 oz.  of 
oatmeal  or  ground  rice,  seasoning  of  salt 
tid  popper.  2 quarts  of  water.  Mode. — | 


Soup,  WMte 


Cut  up  the  meat  small,  add  the  water, 
and  let  it  simmer  for  2^  hours.  Now  add 
the  vegetables,  cut  in  thin  small  slices  ; 
season,  and  boil  for  1 hour.  Thicken 
with  the  oatmeal,  and  serve.  Time.— 
2 hours.  Average  cost,  3d.  per  quart 
without  the  meat.  Seasonable  in  winter. 
Sufficient  for  6 persons. 

Note. — If  rice  is  used  instead  of  oat- 
meal, put  it  in  with  the  vegetables. 

SOUP,  Useful  for  Benevolent  Pur- 
poses. 

Ingredients. — An  ox-cheek,  any  pieces 
of  trimmings  of  beef,  which  may  be 
bought  very  cheaply  (say  4 lbs.),  a few 
bones,  any  pot-liquor  the  larder  may 
furnish,  ^ peck  of  onions,  6 leeks,  a large 
bunch  of  herbs,  h lb.  of  celery  (the  out- 
side pieces,  or  green  tops,  do  very  well) ; 
^ lb.  of  carrots,  i lb.  of  turnips,  lb.  of 
coarse  brown  sugar,  ^ a pint  of  beer,  4 
lbs.  of  common  rice,  or  pearl  barley  ; ^ 
lb.  of  salt,  1 oz.  of  black  popper,  a few 
raspings,  10  gallons  of  water.  Mode. — 
Divide  the  meat  in  small  pieces,  break 
the  bones,  put  them  in  a copper,  with 
the  10  g.allons  of  water,  and  stew  for 
half  an  hour.  Cut  up  the  vegetables, 
put  them  in  with  the  sugar  and  beer,  and 
boil  for  4 hours.  Two  hours  before  the 
soup  is  wanted,  add  the  rice  and  rasp- 
ings, and  keep  stirring  till  they  are  well 
mixed  in  the  soup,  which  simmer  gently. 
If  the  liquor  boils  away  a little,  till  up 
with  water.  Time. — 6^  hours.  Average 
cost,  l^d.  per  quart. 

SOUP,  White. 

Ingredients. — lb.  of  sweet  almonds, 

lb.  of  cold  veal  or  poultry,  a thick  slice 
of  stale  bread,  a piece  of  fresh  lemon- 
peel,  1 blade  of  mace,  pounded,  ^ pint 
of  cream,  the  yolks  of  2 hard-boiled 
eggs,  2 quarts  of  white  stock.  Mode. — 
Reduce  the  almonds  in  a mortar  to 
a paste,  with  a spoonful  of  water, 
and  add  to  them  the  meat,  which 
should  be  previously  pounded  with  the 
broad.  Beat  all  together,  and  add  the 
lemon-peel,  very  finely  chopped,  and 
the  mace.  Pour  the  boiling  stocs.  on 
the  whole,  and  simmer  for  an  hour. 
Rub  the  eggs  in  the  cream,  put  in  the 
soup,  bring  it  to  a boil,  and  serve  im- 
mediately. Time. — 111  heur.  Average 
cost,  li.  fid.  per  quart.  Seasonable  all 
the  yaar.  Sufficient  for  8 persons. 

Note. — A more  economical  white  soup 
may  bo  made  by  using  common  voi 
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Spinach,  to  Boil 


Spinach-Qreen 


stock,  and  thickening  with  rice,  flour, 
and  milk.  Vermicelli  should  bo  served 
with  it.  Average  cost,  5il.  per  quart. 


BFINACn  OABNI4HBS  WITH 
CBOiilONS. 


TJPINACH,  to  Boil  (English  Mode). 

Ingredients. — 2 pailfuls  of  spinach,  2 
heaped  tablespoonfuls  of  salt,  1 oz.  of 
of  butter,  pepper  to  taste.  Mode. — Pick 
tlie  spinach  carefully,  and  see  that  no 
stalks  or  weeds  are  loft  amongst  it ; 
wash  it  in  sover.al  waters,  and,  to  pre- 
vent it  being  gritty,  act  in  the  following 
manner : — Have  ready  two  large  pans  or 
tubs_fillod  with  water  ; put  the  spinach 
into  one  of  those,  and  thoroughly  wash  it ; 
then,  \oitk  the  hands,  take  out  the  spi- 
nach, and  put  it  into  the  other  tub  of 
water  (by  this  means  all  the  grit  will  be 
left  at  the  bottom  of  the  tub) ; wash 

it  again,  and 
should  it  not 
bo  perfectly 
free  from  dirt, 
repeat  tho  pro- 
cess. Pat  it 
into  a very  large  saucepan,  with  about 
h pint  of  water,  just  sulBciont  to  keep 
tho  spinach  from  burning,  and  the  above 
proportion  of  salt.  Press  it  down  fre- 
quently with  a wooden  spoon,  that  it 
may  bo  done  equally ; and  when  it  has 
boiled  for  rather  more  than  10  minutes, 
or  until  it  is  perfectly  tender,  drain  it  in 
a colander,  squeeze  it  quite  dry,  and  chop 
it  finely.  Put  the  spinach  into  a clean 
stowpan,  with  the  butter  and  a seasoning 
of  pepper  ; stir  the  whole  over  the  fire 
until  quite  hot;  then  put  it  on  a hot  dish, 
and  garnish  with  sippets  of  toasted  bread. 
Time. — 10  to  15  minutes  to  boil  the  spi- 
nach, 5 minutes  to  warm  with  tho  butter. 
A i’CT‘a<5re  coif  for  the  above  quantity,  8d. 
Sufficient  for  5 or  6 persons.  Seasonable. 
— Spring  spin.ach  from  March  to  July; 
wint»jr  sjunach  from  November  to  March. 

A^ote.— Grated  nutmeg,  pounded  mace, 
or  lemon-juice  may  also  bo  added  to 
enrich  tho  flavour ; and  poached  eggs  are 
also  frequently  served  with  spinach : they 
should  be  placeil  on  the  top  of  it,  and 
it  should  be  garnished  with  sippets  of 
toasted  bread. 


SPINACH  dressed  with  Cream,  & 
la  Framjaise. 

Ingredients. — 2 pailfuls  of  spinach,  2 
tablespoonfuls  of  salt,  2 oz.  of  butter,  8 
tablospoonfals  of  cream,  1 small  tea- 
•poonful  of  pounded  sugar,  a very  little 


grated  nutmeg.  Mode. — Boil  and  drain 
the  spinach  ; chop  it  fine,  and  put  it  into 
a stewpan  with  the  butter ; stir  it  over 
a gentle  fire,  and,  when  the  butter  has 
dried  away,  add  the  remaining  ingre- 
dients, and  simmer  for  about  5 minutes. 
Previously  to  pouring  in  the  cream,  boil  it 
first,  in  case  it  should  curdle.  Serve  on 
a hot  dish,  and  garnish  either  with 
sippets  of  toasted  bread  or  loaves  of  puff- 
paste.  Time. — 10  to  15  minutes  to  boil 
tho  spinach ; 10  minutes  to  stew  with  tho 
cream.  Average  cost  for  the  above  quan- 
tity, 8d.  Sufficient  for  5 or  6 persons. 
.Seaaoaaife.— Spring  spinach  from  March 
to  July ; winter  spinach  from  Novembor 
to  March. 

SPINACH,  French  Mode  of  Dress- 
ing. 

Ingredients. — 2 pailfuls  of  spinach, 
2 tablespr  onfuls  of  salt,  2 oz.  of  butter, 
1 teaspojnful  of  flour,  8 tablespoonfuls 
of  good  gravy  ; when  liked,  a very  little 
grated  nutmeg.  Mode. — Pick,  wash, 
and  boil  tho  spinach,  and  when  tender, 
drain  and  squeeze  it  perfectly  dry  from 
tho  water  that  hangs  about  it.  Chop  it 
very  fine,  put  tho  butter  into  a stewpan, 
and  lay  the  spinach  over  that ; stir  it 
over  a gentle  fire,  and  dredge  in  the 
flour.  Add  the  gravy,  and  let  it  boil 
quickly  for  a few  minutes,  that  it  may 
not  discolour.  When  tho  flavour  of  nut- 
meg is  liked,  grate  some  to  the  spinach, 
and  when  thoroughly  hot,  and  tho  gravy 
has  dried  away  a little,  servo.  Garnish 
tho  dish  with  sippets  of  toasted  bread. 
Time. — 10  to  15  minutes  to  boil  tho 
spinach ; 10  minutes  to  sknmor  in  tho 
gravy.  A verage  cost  for  the  above  qu.an- 
tity,  8d.  Sufficient  for  5 or  6 persons. 
Seasonable. — Spring  spinach  from  March 
to  July ; winter  spinach  from  October  to 
February. 

Note. — For  an  entremets  or  second- 
course  diah,  spinach  dressed  by  the  above 
recipe  may  be  pressed  into  a hot  mould  ; 
it  should  then  be  turned  out  quickly,  and 
served  immediately. 

SPINACH-GREEN,  for  Colotirin^ 
various  Dishes. 

Ingredierds. — 2 handfuls  of  spinach. 
Mode. — Pick  and  wash  tho  spinach  fro* 
from  dirt,  and  pound  tho  leaves  in  a 
mortar  to  extract  tho  juice ; then  press 
it  through  a hair  sieve,  and  put  the  juice 
into  a small  stewpan  or  jar.  Tlace  ihia 
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in  a bain  marie,  or  saucepan  of  boiling 
water,  and  let  it  sot.  Watch  it  closely, 
as  it  should  not  boil ; and,  as  soon  as  it 
is  done,  lay  it  in  a sieve,  so  that  all  the 
water  may  drain  from  it,  and  the  green 
will  then  be  ready  for  colouring.  If 
made  according  to  this  recipe,  the 
spinaeh-greep  will  be  found  far  superior 
to  that  boiled  in  the  ordinary  way. 

SPINACH  SOUP  (French  Becipe). 

Ingredients.  — As  much  spinach  as, 
when  boiled,  will  half  fill  a vegetable- 
dish,  2 quarts  of  very  clear  medium  stock. 
Mode. — Make  the  cooked  spinach  into 
balls  the  size  of  an  egg,  and  slip  them 
into  the  soup-tureen.  This  is  a very 
elegant  soup,  the  green  of  the  spinach 
forming  a pretty  contrast  to  the  brown 
gravy.  Time. — 1 hour.  Average  cost, 
1«.  per  quart.  Seasonable  from  October 
to  June. 

SPONGE-CAKIl. 

Ingredients. — The  weight  of  8 eggs  in 
pounded  loaf  sugar,  the  weight  of  5 in 
flour,  the  rind  of  1 lemon,  1 tablespoon- 
ful of  brandy.  Mode. — Put  the  eggs  into 
one  side  of  the  scale,  and  take  the  weight 
of  8 in  pounded  loaf  sugar,  and  the 
weight  of  6 in  good  dry  flour.  Separate 
the  yolks  from  the  whites  of  the  eggs  ; 
beat  the  former,  put  them  into  a sauce- 
pan with  the  sugar,  and  let  them  remain 
over  the  fire  until  miUt-warm,  keeping 
them  well  stirred.  Then  put  them  into 
a basin,  add  the  grated  lemon-rind 
mixed  with  the  brandy,  and  stir  these 
well  together,  dredging  in  the  flour 

very  gradually. 
Whisk  the 
whites  of  the 
eggs  to  a very 
stiff  froth,  stir 
them  to  the 
flour,  &c.,  and 
beat  the  cake 
well  for  I hour. 
Put  it  into  a buttered  mould  strewn  with 
a little  fine-sifted  sugar,  and  bake  the 
cake  in  a quick  oven  for  1^  hour.  Caro 
must  be  taken  that  it  is  put  into  the 
oven  immediately,  or  it  will  not  bo  light. 
The  flavouring  of  this  cake  may  be  varied 
by  adding  a few  drops  of  essence  of  al- 
monds instead  of  the  grated  lemon-rind. 
Time. — 1.^  hour.  Average  cost.  Is.  3d. 
Sufficient  lor  1 cake.  Seasonable  at  any 
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SPONGE-CAKE. 

Ingredients. — ^ lb.  of  loaf  sugar,  not 
quite  pint  of  water,  5 eggs,  1 lemon,  ^ 
lb.  of  flour,  i teaspoonful  of  carbonate  ot 
soda.  Mode. — Boil  the  sugar  and  w ter 
together  until  they  form  a thick  syi  up  ; 
lot  it  cool  a little,  then  pour  it  to  the 
eggs,  which  should  be  previously  well 
whisked;  and  after  the  eggs  and  symp 
are  mixed  together,  continue  be  ting 
them  for  a few  minutes.  Grate  the 
lemon-rind,  mix  the  carbonate  of  soda 
with  the  flour,  and  stir  these  lightl  » to 
the  other  ing^redients ; then  add  be 
lemon-juice,  and,  when  the  whole 
thoroughly  mixed,  pour  it  into  a buttered 
mould,  and  bake  in  rather  a quick  oven 
for  rather  more  than  1 hour.  The  re- 
mains of  sponge  or  Savoy  cakes  answer 
very  well  for  trifles,  light  puddings,  &c.  ; 
and  a very  stale  one  (if  not  mouldy) 
makes  an  excellent  tipsy  cake.  Time. — 
Rather  more  than  1 hour.  Average  cost, 
lOd.  Sufficient  to  make  1 cake.  Season- 
able at  any  time. 

SPONGE-CAKES,  SmalL 

Ingredients. — The  weight  of  5 eggs  in 
floiu-,  the  weight  of  8 in  pounded  loaf 
sugar  ; flavouring  to  taste.  Mode. — Let 
the  flour  be  perfectly  dry,  and  the  sugar 
well  pounded  and  sifted.  Separate  the 
whites  from  the  yolks  of  the  eggs,  and 
beat  the  latter  up  with  the  sugfir  ; then 
whisk  the  whites  until  they  beeomo 
rather  stiff,  and  mix  them  with  the  5’'olks, 
but  do  not  stir  them  more  than  is  just 
necessary  to  mingle  the  ingredients  w^ 
together.  Dredge  in  the  flour  by  de- 
g^ees^  add  the  flavouring ; butter  the 
tins  well,  pour  in  tho  batter,  sift  a little 
sugar  over  the  cakes,  and  bake  them  in 
rather  a quick  oven,  but  do  not  allow 
them  to  take  too  much  colonr,  as  they 
should  be  rather  pale.  Remove  them 
from  tho  tins  before  they  get  cold,  and 
turn  them  on  their  faces,  where  let  them 
remain  until  quite  cold,  when  store  them 
away  in  a closed  tin  canister  or  wide- 
mouthed glass  bottle.  Time. — 10  to  15 
minutes  in  a quick  oven.  Average  cost, 
Id.  each.  SeasoiwMe  at  any  time. 

SPRATS. 

Sprats  should  be  cooked  very  fresh, 
which  can  be  ascertained  by  their  bright 
and  sparkhng  eyes.  Wipe  them  dry; 
fasten  them  m rows  by  a skewer  run 
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through  the  eyes  ; dredge  with  flour,  and 
broil  them  on  a ^dirou  over  a nice  clear 
fire.  The  gridiron  should  bo  rubbed 
with  suet.  Serve  very  hot.  Titne. — 
8 or  4 minutes.  Average  cost.  Id,  per  lb. 
Seasonable  from  November  to  March. 

To  Choose  Sprats.  — Choose  these 
from  their  silvery  appearance,  as  the 
brighter  they  are,  so  are  they  the 
fresher. 

SPRATS,  Dried. 

Dried  sprats  should  be  put  into  a 
basin,  and  boiling  water  poured  over 
them  ; they  may  then  be  skinned  and 
served,  and  this  will  be  found  a much 
better  way  than  boiling  them. 

SPRATS,  Pried  in  Batter. 

Ingredients.  — 2 eggs,  flour,  bread- 
crumbs ; seasoning  of  salt  and  pepper  to 
t.aste.  Mode. — Wipe  the  sprats,  and 
dip  them  in  a batter  made  of  the  above 
ingredients.  Fry  of  a nice  brown,  serve 
very  hot,  and  garnish  with  fried  parsley, 
oprats  may  be  baked  like  herrings. 

SPROUTS,  to  Boll  Young. 

Ingredients. — To  each  ^ gallon  of  water 
allow  1 heaped  tablespoonful  of  salt ; a 
very  small  piece  of  soda.  3/ode.— Pick 
away  all  the  dead  leaves,  and  wash  the 
greens  well  in  cold  water ; drain  them  in 
a colander,  and  put  them  into  fast-boiling 
water,  with  salt  and  soda  in  the  above 
proportion.  Keep  them  boiling  quickly, 
vith  the  lid  uncovered,  until  tender ; and 
die  moment  they  are  done,  take  them 
ip,  or  their  colour  will  bo  spoiled  ; when 
well  drained,  serve.  The  groat  art  in 
looking  greens  properly,  and  to  have 
them  a good  colour,  is  to  put  them  into 
vlenty  of  fast-boiling  water,  to  let  them 
noil  ver^  .fuickly,  and  to  take  them  up 
the  mv-Jieut  they  become  tender.  Time. 
— Brocoli  sprouts,  10  to  12  minutes; 
youiig  greens,  10  to  12  minutes ; sprouts, 
12  minutes,  ^ter  the  water  boils.  Sea- 
S07iable. — Sprouts  of  various  kinds  may 
be  had  all  the  year. 

STEW,  Irish. 

Ingredients. — 3 lbs.  of  the  loin  or  neck 
of  mutton,  6 lbs.  of  potatoes,  5 large 
enions,  pepper  and  salt  to  taste,  rather 
more  than  1 pint  of  water.  Mode. — 
IVim  off  some  of  the  fat  of  the  above 
quantity  of  loin  or  neck  of  mutton,  and 
out  it  into  chops  of  a moderate  thickness. 


829 


Stilton  Cheese 


Pare  and  halve  the  potatoes,  and  out  the 
onions  into  thick  slices.  Put  a layer  of 
potatoes  at  the  bottom  of  a stewpan, 
then  a layer  of  mutton  and  onions,  and 
season  with  pepper  and  salt ; proceed  in 
this  manner  until  the  stewpan  is  full, 
taking  care  to  have  plenty  of  vegetables 
at  the  top.  Poiu  in  the  water,  and  let  it 
stow  very  gently  for  2^  hours,  keeping 
the  lid  of  the  stewpan  closely  shut  the 
vhole  time,  and  occasionally  shaking  the 
preparation  to  prevent  its  burning.  Time. 
— 2^  hours.  Average  cost,  for  this  quan- 
tity, 25.  Stf.  Sufficient  for  5 or  6 persons. 
Seasonable. — Suitable  for  a winter  dish. 

STEW,  Irish. 

Ingredients. — 2 or  3 lbs.  of  the  breast 
of  mutton,  1^  pint  of  water,  salt  and 
pepper  to  taste,  4 lbs!  of  potatoes,  4 large 
onions.  Mode.r—Pat  the  mutton  into  a 
stewpan  with  the  water  and  a little  salt, 
and  let  it  stew  gently  for  an  hour ; cut 
the  meat  into  small  pieces,  skim  the  fat 
from  the  gravy,  and  pare  and  slice  the 
potatoes  and  onions.  Put  all  the  ingre- 
dients into  the  stewpan,  n layers,  first  a 
layer  of  vegetables,  then  one  of  meat, 
and  sprinkle  seasoning  of  pepper  and 
salt  between  each  layer ; cover  closely, 
and  let  the  whole  stew  very  gently  for 
1 hour,  or  rather  more,  shaking  it  fre- 
quently to  prevent  its  burning.  Time. 
— Rather  more  than  2 hours.  Average 
cost.  Is.  Qd.  Sufficient  for  5 or  6 persons. 
Seasonable. — Suitable  for  a winter  dish. 

A^ote. — Irish  stow  may  be  prepared  in 
the  same  manner  as  above,  but  baked  in 
a jar  instead  of  boiled.  About  2 hours 
or  rather  more  in  a moderate  oven  will 
bo  sufficient  time  to  bake  it. 

STILTON  CHEESE. 

Stilton  cheese,  or  British  Parmesan,  as 
it  is  sometimes  called,  is  generally  pre- 
ferred to  all  other  cheeses  by  those  whose 
autnority 
few  will  dis- 
pute. Those 
made  1 
Mayor  June 
are  usually 
served  at 
Christmas; 
or,  to  be  in 
prime  order, 
should  be  sTii-Toir  chbbsb. 
kept  from 

10  to  12  months,  or  even  longer.  An 
artificial  ripeness  in  Stilton  cheese  U 
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sometimes  produced  by  inserting  a small 
piece  of  decayed  Cheshire  into  an  aper- 
turo  at  the  top.  From  3 weeks  to  a 
month  is  sufficient  time  to  ripen  the 
cheese.  An  additional  flavour  may  also 
be  obtained  by  scooping  out  a piece  from 
the  top,  and  pouring  therein  port,  sherry, 
Madeira,  or  old  ale,  and  letting  the 
cheese  absorb  these  for  two  or  three 
weeks.  But  that  cheese  is  the  finest 
which  is  ripened  without  any  artificial 
aid,  is  the  opinion  of  those  who  are 
judges  in  those  matters.  In  serving  a 
Stilton  cheese,  the  top  of  it  should  be  cut 
off  to  form  a lid,  and  a napkin  or  piece  of 
white  paper,  with  a frill  at  the  top, 
pinned  round.  When  the  cheese  goes 
from  table,  the  lid  should  be  replaced. 

STOCKS  for  aU  kinds  of  Soups 
(Rich.  Strong  Stock). 

Ingredients. — 4 lbs.  of  shin  of  beef, 
4 lbs.  of  knuckle  of  veal,  ^ lb.  of  good  lean 
ham  ; any  poultry  trimmings ; 2 oz.  of 
butter  ; 3 onions,  3 carrots,  2 turnips  (the 
latter  should  be  omitted  in  summer,  lest 
they  ferment),  1 head  of  celery,  a few 
chopped  mushrooms,  when  obtainable ; 
1 tomato,  a bunch  of  savoury  herbs,  not 
forgetting  parsley  ; l.J  oz.  of  salt,  3 lumps 
of  sugar,  12  white  peppercorns,  6 cloves, 
3 small  blades  of  mace,  4 quarts  of  water. 
Mode. — Line  a delicately  clean  stewpan 
with  the  ham  cut  in  thin  broad  slices, 
carefully  trimming  off  all  its  rusty  fat ; 
cut  up  the  beef  and  veal  in  pieces  about 

3 inches  square,  and  lay  them  on  the 
ham ; sot  it  on  the  stove,  and  draw  it 
down,  and  stir  frequently.  When  the 
moat  is  equally  browned,  put  in  the  beef 
and  veal  bones,  the  poultry  trimmings, 
and  pour  in  the  cold  water.  Skim  well, 
and  occasionally  add  a little  cold  water, 
to  stop  its  boiling,  until  it  becomes  quite 
clear  ; then  put  in  all  the  other  ingredi- 
ents, and  simmer  very  slowly  for  5 hours. 
Do  not  let  it  come  to  a brisk  boil,  that 
the  stock  be  not  wasted,  and  that  its 
colour  may  be  preserved.  Strain  through 
a very  fine  hair  sieve,  or  cloth,  and  the 
t.tock  will  be  fit  for  use.  Time.  — 6 
Dours.  Average  cost.  Is.  3d.  per  quai’t. 

STOCK,  Economical. 

Ingredients. — ^Tho  liquor  in  which  a 
joint  of  moat  has  been  boiled,  say 

4 quarts ; trimmings  of  fresh  moat  or 
onltry,  shank-bones,  &c.,  roast-beef 
ones,  anv  nieces  the  larder  may  fur- 


Stock,  to  Clarify 

nish;  vegetables,  spices,  anil  the  same 
seasoning  as  in  the  fore^ing  recipe. 
Mode. — Let  all  the  ingredients  simmer 
gently  for  6 hours,  taking  care  to  skim 
carefully  at  first.  Strain  it  off,  and  jiut 
by  for  use.  Time. — 6 hours.  Average 
cost,  3d.  per  quart. 

STOCK,  Medium. 

Ingredients. — 4 lbs.  of  shin  of  beef,  or 
4 lbs.  of  knuckle  of  veal,  or  2 lbs.  of 
each ; any  bones,  tri.iiminga  of  poultry, 
or  fresh  meat,  | lb.  of  lean  bacon  or 
ham,  2 oz.  of  butter,  2 largo  onions,  each 
stuck  cith  3 cloves ; 1 turnip,  3 carrots, 
1 head  of  celery,  3 lumps  of  sugar-,  2 oz. 
of  salt,  h a teaspoonful  of  whole  pepper, 
1 large  Blade  of  mace,  1 bunch  of  savoury 
herbs,  4 quarts  and  A pint  of  cold  water. 
Mode. — Cut  up  the  meat  and  bacon  or 
ham  into  pieces  of  about  3 inches  square ; 
rub  the  butter  on  the  bottom  of  the 
stewpan ; put  in  ^ a pint  of  water,  the 
meat,  and  all  the  other  ingredients. 
Cover  the  stewpan,  and  place  it  on  a 
sharp  fire,  occasionally  stirring  its  con- 
tents. WTien  the  bottom  of  the  pan  be- 
comes covered  with  a pale,  jelly-like 
substance,  add  the  4 quarts  of  cold  wa- 
ter, and  simmer  very  gently  for  5 hours. 
As  we  have  said  before,  do  not  lot  it  boil 
quickly.  Remove  every  particle  of  scum 
whilst  it  is  doing,  and  strain  it  through 
a fine  hair  sieve.  This  stock  is  the  basis 
of  most  of  the  soups  mentioned  in  this 
dictionary,  and  will  be  found  quite  strong 
enough  for  ordinary  purposes.  Time. — 

hours.  Average  cost,  9d.  per  quart. 

STOCK,  To  Clarify. 

Ingredients. — The  whites  of  2 eggs, 
A pint  of  water,  2 quarts  of  stock. 
Mode. — Supposing  that  by  some  accident 
the  soup  is  not  quite  clear,  and  that  its 
uantity  is  2 quarts,  take  the  whites  of 

eggs,  carefully  separated  from  thoir 
yolks,  whisk  them  well  together  with 
the  water,  and  add  gmdually  the  2 quarts 
of  boiling  stock,  still  whisking.  Place 
the  soup  on  the  fire,  and  when  boiling 
and  well  skimmed,  whisk  the  eggs  with 
it  till  nearly  boiling  again ; then  draw 
it  from  the  fire,  and  let  it  settle,  until 
the  whites  of  the  eggs  become  separated. 
Pass  through  a fine  cloth,  and  the  soup 
should  be  clear. 

Note. — Tie  rule  is,  that  all  clear  soups 
should  bo  of  a light  straw-colour,  and 
should  not  a‘»-vc)ur  too  strongly  of  th* 
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meat ; and  that  all  white  or  brown  thick 
soups  should  have  no  more  consistency 
than  will  enable  them  to  adhere  slightly 
to  the  spoon  when  hot.  All  puriet 
should  be  somewhat  thicker. 

STOCK,  White  (to  be  used  in  the 
preparation  of  White  Soups). 

Ingredienis. — 4 lbs.  of  knuckle  of  veal, 
any  poultry  trimmings,  4 slices  of  lean 
ham,  3 carrots,  2 onions,  1 head  of  ce- 
lery, 12  whits  peppercorns,  2 oz.  of  salt, 
1 blade  of  mace,  a bunch  of  herbs,  1 oz. 
butter,  4 quarts  of  water.  Mode. — Cut 
up  the  veal,  and  put  it  with  the  bones 
and  trimmings  of  poultry,  and  the  ham, 
into  the  stowpan,  which  has  been  rubbed 
with  the  butter.  Moisten  with  ^ a pint 
of  water,  and  simmer  till  the  gravy  be- 
gins to  flow.  Then  add  the  4 quarts  of 
water  and  the  remainder  of  the  ingre- 
dients ; simmer  for  5 hours.  After  skim- 
ming and  straining  it  carefully  through 
a very  flno  hair  sieve,  it  will  be  ready 
for  use.  Time. — 5 -i  hours.  Average  cost, 
9d.  per  quart. 

A'ote. — When  stronger  stock  is  do- 
8iro<l,  double  the  quantity  of  veal,  or  put 
in  an  old  fowl.  The  licpior  in  which  a 
young  turkev  has  been  boiled,  is  an 
excellent  addition  to  an  wmte  stock  or 
soups. 

STOCK,  Consomm6  or  White,  for 
many  Sauces. 

Consomm^  is  made  precisely  in  the 
same  manner  as  white  stock,  and,  for 
ordinary  purposes,  will  bo  found  quite 
good  enough.  When,  however,  a stronger 
stock  is  desired,  either  put  in  half  the 
quantity  of  water,  or  double  that  of  the 
meat.  This  is  a very  good  foundation 
for  ail  white  sauces. 

STRAWBEnRY  JAM. 

Ingredients. — To  every  lb.  of  fruit 
allow  A pint  of  red-currant  juice,  1^  lb. 
of  loaf  sugar.  Mode. — Strip  the  cur- 
rants from  the  stalks,  put  them  into  a 
jar  ; place  this  jar  in  a saucepan  of  boil- 
ing water,  and  simmer  until  the  juice 
is  well  drawn  from  the  fruit ; strain  the 
currants,  measure  the  juice,  put  it  into 
a preserving  pan,  and  add  the  sugar. 
Select  well-ripened  but  sound  straw- 
berries ; pick  them  from  the  stalks,  and 
when  the  sugar  is  dissolved  in  the  cur- 


Strawberries and  Cream 


rant-juice,  put  in  the  fruit.  Simmer  the 
whole  over  a moderate  fire,  from  i to  J 
hour,  carefully  removing  the  scum  as  it 
rises.  Stir  the  jam  only  enough  to  pre- 
vent it  from  burning  at  the  bottom  of 
the  pan,  as  the  fruit  should  be  pre- 
served as  whole  as  possible.  Put  the 
jam  into  jars,  and  when  cold,  cover 
down.  Time. — A to  J hour,  reckoning 
from  the  time  the  jam  simmers  all  over. 
Average  cost,  from  Id.  to  8((.  per  lb.  pot. 
Sufficient. — 12  pints  of  strawberries  will 
make  12  lbs.  of  jam.  Seasonable  in  June 
and  July. 

STRAWBERRY  JELLY. 

Ingredients. — Strawberries,  pounded 
sugar ; to  every  pint  of  juice  allow  oz. 
of  isinglass.  Mode. — Pick  the  straw- 
berries,  put  them  into  a pan,  squeeze 
them  well  with  a wooden  spoon,  add 
sufficient  pounded  sug^r  to  sweeten  them 
nicely,  and  let  them  remain  for  1 hour, 
that  the  juice  may  be  extracted ; then 
add  i pint  of  water  te  every  pint  of 
juice.  Strain  the  strawberry-juice  and 
water  through  a bag ; measure  it,  and 
to  every  pint  allow  oz.  of  isinglass, 
molted  and  clarified  in  ^ pint  of  water. 
Mix  this  with  the  juice ; put  the  jelly 
into  a mould,  and  set  the  mould  in  ice. 
A little  lemon-juice  added  to  the  straw- 
berry-juice improves  the  flavour  of  the 
jolly,  if  the  fimit  is  very  ripe  ; but  it 
must  bo  well  strained  before  it  is  put 
to  the  other  ingredients,  or  it  will  make 
the  jolly  muddy.  Time. — 1 hour  to 
draw  the  juice.  Average  cost,  with  the 
best  isinglass,  3s.  Sufficient. — Allow 
1 pint  of  jelly  for  5 or  6 persons. 
SeasoTiable  in  Jone,  July,  and  August. 

STRAWBERRIES  and  CREAM. 

Ingredients. — To  every  pint  of  picked 
strawberries  allow  J pint  of  cream,  2 07 
of  finely-pounded  sugar.  Mode. — Pid 
the  stalks  from  the  fruit,  place  it  oi 
a glass  dish,  sprinkle  over  it  pounded 
sugar,  and  slightly  stir  the  strawberries, 
that  they  may  all  be  equally  sweetened  ( 
pour  the  cream  over  the  top,  and  server 
Devonshire  cream,  when  it  can  bo  ol>. 
tained,  is  exceedingly  delicious  for  this 
dish ; and,  if  very  thick  indeed,  may 
bo  diluted  with  a little  thin  creani  or 
milk.  Average  cost  for  this  quantity, 
with  cream  at  1*.  per  pint,  L.  Suffiu 
dent  for  2 persons.  SeofonabU  in  Junr 
and  July. 
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Strawberries,  Preserved  in  Wine 


Sturgeon,  Hoast 


STEAWBERRIES,  Preserved  in 
Wine. 

Ingredients.  — To  every  quart  bottle 
allow  ;}■  lb.  of  finely-pounded  loaf  sugar ; 
sherry  or  Madeira.  Mode. — Lot  the  fruit 
be  gathered  in  fine  weather,  and  used  as 
soon  as  picked.  Have  ready  some  per- 
fectly dry  glass  bottles,  and  some  nice 
soft  corks  or  bungs.  Pick  the  stalks 
from  the  strawberries,  drop  them  into 
the  bottles,  sprinkling  amongst  them 
pounded  eagar  in  the  above  proportion, 
and  when  the  fruit  reaches  to  the  neck  of 
the  bottle,  fill  up  with  sherry  or  Madeira. 
Cork  the  bottles  dowm  with  new  corks, 
and  dip  them  into  melted  resin.  Season- 
able.— Make  this  in  June  or  July. 

STRAWBERRIES,  to  Preserve 
Whole. 

Ingredients.  — To  every  lb.  of  fruit 
allow  1^  lb.  of  good  loaf  sugar,  1 pint  of 
red-currant  juice.  Mode. — Choose  the 
strawberries  not  too  ripe,  of  a tine  largo 
sort  and  of  a good  colour.  Pick  off  the 
stalks,  lay  the  strawberries  in  a dish, 
and  sprinkle  over  them  half  the  quantity 
of  sugar,  which  must  be  finely  pounded. 
Shake  the  dish  gentlj^  that  the  sugar 
may  be  equally  dustributod  and  touch 
the  under-side  ol  the  fruit,  and  let  it 
remain  for  1 day.  Then  have  ready  the 
currant-juice,  drawn  as  for  red-currant 
jelly  ; boil  it  with  the  remainder  of  the 
sugar  until  it  forms  a thin  syrup,  and 
in  this  simmer  the  strawbeiries  and 
sugar,  until  the  whole  is  sufficiently 
jellied.  Great  care  must  be  taken  not  to 
stir  the  fruit  rough!}',  as  it  should  bo 
preserved  as  whole  ns  possible.  Straw- 
berries prepared  in  this  manner  are  very 
good  served  in  glas.sos  and  mixed  with 
tliin  cream.  Time. — i hour  to  20  mi- 
nutes to  simmer  the  strawberries  in  the 
syrup.  Seasonable  in  Juno  and  July. 

STRAWBERRY,  Open  Tart  of,  or 
any  other  Kind  of  Preserve. 

Ingredients. — Trimmings  of  puff-paste, 
any  kind  of  jam.  Mode. — Butter  a tart- 
pan  of  the  shape  shown  in  the  engraving, 
roll  out  the  paste  to  the  thickness  of  ^ 
an  inch,  and  line  the  pan  with  it ; prick 
a few  holes  at  the  bottom  with  a fork, 
and  bake  the  tart  in  a brisk  oven  from 
10  to  15  minutes.  _Let  the  paste  cool  a 
little ; then  fill  it  with  preserve,  place  a 


few  stars  or  leaves  on  it,  which  have 
been  previously  cut  out  of  the  paste  and 
baked,  and  the  tart  is  ready  foi'  table. 


OPEX  TA.B7. 


By  making  it  in  this  manner,  both  the 
flavour  and  colour  of  the  jam  are  pre- 
served, which  would  otherwise  be  lost. 


OPBir-TAET  MOULD. 


were  it  baked  in  the  oven  on  the  paste  ; 
and,  besides,  so  much  jam  is  not  re- 
quired.  Time. — 10  to  15  min.  Avennigt 
cost,  8d.  Sufficient. — 1 tart  for  3 persons. 
Seasonable  at  any  time. 


STURGEON,  Baked. 

Ingredients.  — 1 small  sturgeon,  salt 
and  pepper  to  taste,  1 small  bunch  of 
herbs,  the  juice  of  i lemon,  lb.  of 
butter,  1 pint  of  white  wine.  Mode. — 
Cleanse  the  fish  thoroughly,  slv  m it,  and 
split  it  along  the  belly  without  i-i^parating 
it ; have  ready  a large  baking-dish,  in 
which  lay  tho  fish,  sr-fiokle  over  the 
seasoning  and  herbs  voi  •/  nuely  minced, 
and  moisten  it  with  the  lemon-juice  and 
wine.  Place  the  butter  in  smiUl  pieces 
over  the  whole  of  the  fish,  put  it  in  the 
oven,  and  baste  frequently ; brown  it 
niceiy,  and  serve  with  its  own  gravy. 
Time. — Nearly  1 hour.  Average  cost,  l.t. 
to  L<.  fid.  per  Ih  Seasonable  from  August 
to  March. 

STURGEON,  Roast. 

Ingredients. — Veal  stuffing,  buttered 
paper,  the  tail-end  of  a sturgeon.  Mode. 
— Cleanse  the  fish  bone  and  skin  it ; 
make  a nice  veal  stuffing  (see  Forcemeats), 
and  fill  it  with  the  part  whore  the  bones 
came  from  ; roll  it  in  buttered  paper, 
bind  it  up  firmly  with  tape,  like  a fillet 
of  veal,  and  roast  it  in  a Dutch  oven 
before  a clear  fire.  Serve  with  good 
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Suet  Pudding 


browu  gravy,  or  plain  melte«l  butter. 
Timt.  — About  1 hour.  Average  costs, 
la.  to  la.  Qd.  per  lb.  Seasonable  from 
August  to  March. 

Note. — Stmgoon  may  be  plainly  boiled, 
and  served  with  Dutch  sauce.  The  fish 
is  very  firm,  and  requires  long  boiling. 

StTET  PirDDINQ-,  to  serve  with 
Boast  Meat. 

Ingredients. — 1 lb.  of  flour,  6 oz.  of 
finely-chopped  suet,  * saltspoonful  of 
salt,  3 saltspoonful  of  'pepper,  ^ pint  of 
milk  or  water.  Mode. — Chop  the  suet 
very  finely,  after  freeing  it  from  skin, 
and  mix  it  well  with  the  flour;  add  the 
salt  and  pepper  {this  latter  ingredient 
may  be  omitted  if  the  flavour  is  not  liked), 
and  make  the  whole  into  a smooth  paste 
with  the  above  proportion  of  milk  or 
water.  Tie  the  pudding  in  a floured 
cloth,  or  put  it  into  a buttered  basin, 
and  boil  from  2i  to  3 hours.  To  enrich 
it,  substitute  3 beaten  eggs  for  some  of 
the  milk  or  water,  and  increase  the  pro- 
portion of  suet.  Time. — 2A  to  3 hours. 
A.verage  cost,  Oil.  Sufficient  for  5 or  6 
persons.  Seasonable  at  any  time. 

Note. — When  there  is  a joint  roasting 
or  baking,  this  pudding  may  be  boiled  in 
a long  shape,  and  then  cut  into  slices  a 
few  minutes  before  dinner  is  served  ; 
these  slices  should  bo  laid  in  the  dripping- 
an  for  a minute  or  two,  and  then 
rownod  before  the  fire.  Most  children 
like  this  accompaniment  to  roast-meat. 

SUGAR,  to  Boil,  to  Caramel. 

Ingredients.  — To  every  lb.  of  lump 
siigiu  allow  1 gill  of  spring  water.  Mode. 
— IJoil  tho  sugar  and  water  together  very 
quickly  over  a clear  fire,  skimming  it 
»ery  carefully  as  soon  as  it  boils.  Keep 
.t  boiling  until  tho  sugar  snaps  when  a 
littlo  of  it  is  dropped  in  a pan  of  cold 
water.  If  it  remains  hard,  the  sugar  has 
attained  tho  right  degree ; then  squeeze 
in  a little  lemon-juice,  and  let  it  remain 
an  instant  on  the  fire.  Set  the  pan  into 
another  of  cold  water,  and  the  caramel 
is  then  ready  for  use.  Tho  insides  of 
well-oiled  moulds  are  often  ornamented 
with  this  sugar,  which  with  a fork  should 
be  spre.ad  over  them  in  fine  threads  or 
network.  A dish  of  light  pastry,  taste- 
fully arranged,  looks  very  pretty  with 
this  sugar  spun  lightly  over  it. 


Suppers 


SUPPERS. 

Much  may  be  done  in  the  arrange- 
ment of  a supper-table,  at  a very  small 
expense,  provided  taste  and  ingenuity  are 
exercised.  The  colours  and  flavours  of 
the  various  dishes  should  contrast  nicely ; 
there  should  be  plenty  of  fruit  and 
flowers  on  the  table,  and  the  room  should 
be  well  lighted.  We  have  endeavoured 
to  show  how  the  various  dishes  may  be 
placed ; but  of  course  these  little  matters 
entirely  depend  on  the  length  and  width 
of  the  table  used,  on  individual  taste, 
whether  the  tables  are  arranged  round 
the  room,  whether  down  the  centre, 
with  a cross  one  at  the  top,  or  whether 
the  supper  is  laid  in  two  separate  rooms, 
&c.,  &o.  The  garnishing  of  the  dishes 
has  also  much  to  do  with  the  appearance 
of  a supper-table.  Hams  and  tongues 
should  be  ornamented  with  cut  vegetable 
flowers,  raised  pies  with  aspic  jelly  cut 
in  dice,  and  all  the  dishes  garnished 
sufficiently  to  be  in  good  taste  without 
looking  absurd.  The  eye,  in  fact,  should 
bo  as  much  gratified  as  the  palate.  Hot 
soup  is  now  often  served  at  suppers,  but 
is  not  placed  on  tho  table.  The  servant* 
fill  the  plates  from  a tureen  on  the  buffet, 
and  then  hand  them  to  the  guests : when 
these  plates  are  removed,  the  business  of 
supper  commences. 

Where  small  rooms  and  large  parties 
necessitate  having  a standing  supjjer, 
many  things  enumerated  in  the  following 
bill  of  fare  may  be  placed  on  tho  buffet. 
Dishes  for  these  suppers  should  bo  se- 
lected which  may  bo  eaten  standing 
without  any  trouble.  Tho  following  list 
may,  perhaps,  a.ssist  our  readers  in  tho 
arrangement  of  a buffet  for  a standing 
supper. 

Beef,  ham,  and  tongue-sandwiches, 
lobster  and  oyster-patties,  sausage-rolls, 
meat-rolls,  lobster-salad,  dishes  of  fowls, 
the  latter  all  cut  up ; dishes  of  sliced 
ham,  sliced  tongue,  sliced  beef,  and  ga- 
lantine of  veal ; various  jellies,  blanc- 
manges, and  creams ; custards  in  glasses, 
competes  of  fruit,  tartlets  of  jam,  and 
several  dishes  of  small  fancy  pastry; 
dishes  of  fresh  fruit,  bonbons,  sweet- 
meats, two  or  three  sponge-cakes,  a few 
plates  of  biscuits,  and  the  buffet  orna- 
mented with  vases  of  fresh  or  artificial 
flowers.  The  above  dishes  are  quite  suf- 
ficient for  a standing  supper ; where 
more  are  desired,  a supper  must  then  ba 
l^ld  and  arranged  in  the  usual  manner. 
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tfor  Winter). 


Boak*8  Hbad, 


C-I 

garnished  with  Aspic  JeUy, 

o' 

(O 

Fruited  Jelly, 

Mayonnaise  of  Fowl. 

Charlotte  Busse, 

* 

Small  Ham,  garnished. 

CO 

u 

Small  Pastry, 

Biscuits. 

8» 

Iced  Savoy  Cake. 

Vanilla  Cream, 

Epergne,  with  Fruit. 

Fruited  Jelly. 

d 

w 

Prawns.  Two  Boiled  Fowls,  with  B<ichamel  Prawna. 

o 

Sauce. 

oe 

Biscuits. 

Tongue,  ornamented. 

Small  Pastry. 

C 

2, 

9 

A 

o 

Custards, 
in  glasses. 

Trifle,  ornamented. 

CnstarOs, 
in  glassea. 

•4^ 

IS 

c8 

0 

0 

V 

Baised  Chicken  Fie, 

O 

Fruited  Jelly, 

Tipsy  Cake. 

Swiss  Cream. 

Roast  Pheasant. 

• 

o' 

00 

a> 

CO 

Meringues, 

Epergne,  with  Fruit. 

Meringnes. 

*3 

00 

u 

S- 

Galantine  of  VeaU 

m 

Kaspberry  Cream. 

Tipsy  Cake. 

Fruited  Jelly. 

H 

Small  Pastry. 

Biscuits. 

o 

(d 

Raised  Game  Pie. 

di 

0 

o 

so 

ID 

Custards, 
in  glasses. 

Trifle,  ornamented. 

Custards, 
in  glasses. 

0 

O 

it 

a| 

Prawns 

Tongue,  ornamented. 

O 

S' 

Prawns. 

Two  Boiled  Fowls,  with  Bt^chamel 

B 

0 

Sauce. 

o 

0 

Bisenits, 

Small  Pastry. 

o 

irSBONB,  WITH  VBun. 

H 

O' 

Oo 

Fruited  Jelly. 

Iced  Savoy  Cake. 

Blancmange. 

« 

CO 

Small  Ham,  garnished. 

08 

crj 

CD 

00 

Charlotte  Husse. 

Mayonnaise  of  Fowl. 

00 

9* 

Fruited  Jelly, 

•c 

o 

Larded  Capon, 

M 

AVe.-When  soup  is  served  from  the  huffet,  Mock  Turtle  and  Julienne  may  ho 
selected.  Besides  the  articles  enumerated  above,  Ices,  Wafers,  Biscuits,  Tea  Cotloe 
Wines,  and  Liqueurs  will  be  required.  Punch  h la  Komoine  may  also  bo  added  to  th» 

\iat.  i>f 
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SUPPER,  BILL  OP  PARE  POR  A BALI., 

Or  a Cold  Collation  for  a Summer  Entertainment,  or  Wedding:  or  Cliris- 
tening  Breakfast  for  70  or  80  Persons  (July), 


n 

o ^ 

B M 

'T3  2 

O’  M 

® l-g 

“ £-3 

o “.5 

X,p*2 

rq  CD  jq 
•-I  Q (ft 

5. 

r"  m 
B ® 

o»  cr 

os  9^ 
CO  9 

o, 
O 


B 

CTQ 


►rl 

“ (0 
2 S’ 

A fio 

o' 


<» 


CD* 

5 

tz  (» 
« 


CP 

n* 


Dish  of 
Lobster, 
cut  up. 


Charlotte 
Kusso  a la 
VaniUe. 


Pigeon  Fie. 


to* 


o 

o* 


? o S 

fD  a« 
<5  t® 

B 2 ^ 
"82 
a)t»r  3 
c “ 

O ui 


cr 

9 


Tongue. 

Bibs  of  Lamb. 
Two  Boast  FowU. 
Mayonnaise  of  Salmon. 


Veal-and-Ham 

Pie. 


• A 


Epergne,  with  Flowers. 


Xi  a. 
c ao 


COST 

• s 

e. 

Dish  of 

otr* 

to  B 

Lobster, 

^ 2 
O ^ 

H 

® Ui 

cut  up. 

B ® 

r Q* 

Mayonnaise  of  Trout. 
Tongue,  garnished. 

Boiled  Fowls  and  Bdchamel  Sauce, 
CoUared  Eel. 

Ham. 

Kaised  Fie. 

Two  Boast  Fowls. 
Shoulder  of  Lamb,  stuffed. 
Mayonnaise  of  Salmon. 


Epergne, with  Flowers. 


Pigeon  Pie. 


Dish  of  o„„- 
Lobster,  ^'^e^ 
out  up. 


Mayonnaise  of  Trout. 
Tongue. 

Boiled  Fowls  and  Bechamel  Sauce. 
Baised  Fie. 

Earn,  decorated. 
Shoulder  of  Lamb,  stuffed. 
Two  Boast  Fowls. 
Mayonnaise  of  Salmon. 


it 


Epergne,  with  Flowers. 


«;-o 

0>  flfi 


Savoy  Cake. 


Dish  of 
Lobster, 


S'S 

<0  03 

«a 


out  up. 

o 1 

Lobster 

Balad, 

« as2 

a 

g.tico 

iis 

5" 

Pigeon  Pie. 

i 

. 

Lobster 

Salad. 

1 1 
2 

0 * « 

Dish  of 

Lobster, 
cut  up. 


E.  “ 
S' 


Mayonnaise  of  Trout, 
Tongue,  garnished. 

Boiled  Fowls  and  Bechamel  Sauce. 
Collared  Eel. 


Char- 
lotte 
Busse 
a la 

Tanille. 


Veal 

and 

Ham 

Pie. 


Dish  of 
Lobster, 
cut  up. 


•a 

StD 

.2  "M 

p,o 

4)  « 

-o  ft)  B 

■S  « » 
a ® 
t?  'O 

s 

o 

o 

n 


jfote The  length  of  the  page  will  not  adroit  of  our  givingthe  dishes  as  they  shonld  be  placed 

on  the  table  ; they  should  be  arranged  with  the  large  and  high  dishes  down  the  centre,  and 
the  spaces  filled  up  with  the  smaller  dishes,  fruit,  and  fiowers,  taking  care  that  the  flavours  and 
colours  contrast  nicely,  and  that  no  two  dishes  of  a sort  come  together.  This  bill  of  fare  may 
be  made  to  answer  three  or  four  purposes,  placing  a wedding  cake  or  christening  cake  in  the 
centre  on  a high  stand,  if  required  for  either  of  these  occasions.  A few  dishes  of  Idwis,  lobster 
lalads,  &c.  &c.,  should  be  kept  in  reserve  to  replenish  those  that  are  most  likely  to  bo  eaten 
first.  A joint  of  cold  roast  and  boiled  beef  shonld  bo  placed  on  the  buffet,  as  being  something 
substantial  for  the  gentlemen  of  the  party  to  partake  of.  Besides  the  articles  enumerated  in 
the  bill  of  fare,  biscuits  and  wafers  will  be  reouirod,  cream-and-water  ices,  tea,  cofi'ee  wines, 
liqueurs,  roda-water,  ginger-beer,  and  lemonade. 
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Sweetbreads,  Lambs’ 


Sweetbreads,  Baked 


SWEETBREADS,  Baked  (an  En- 
tr6e). 

Ingredients. — 3 sweetbreads,  egg  and 
bread-crumbs,  oiled  butter,  3 slices  of 
toast,  brown  gravy.  Mode.  — Choose 
large  white  sweetbreads ; put  them  into 
warm  water  to  draw  out  the  blood,  and 
to  improve  their  colour  ; let  them  remain 
for  rather  more  than  1 hour ; then  put 
them  into  boiling  water,  and  allow  them 
to  simmer  for  about  10  minutes,  which 


SWXBTBBEASS. 


Penders  them  firm.  Take  them  up,  drain 
them,  brush  over  with  egg,  sprinkle  with 
bread-crumbs ; dip  them  in  egg  again, 
and  then  into  more  bread-crumbs.  Drop 
on  them  a little  oiled  butter,  and  put  the 
sweetbreads  into  a moderately-heated 
oven,  and  let  them  bake  ♦"^r  nearly  | 
hour.  Hake  3 pieces  of  toast ; place  the 
sweetbreads  on  the  toast,  and  pour  round, 
but  not  over  them,  a good  brown  gravy. 
'Viine. — To  soak  1 hour,  to  be  boiled  10 
minutes,  baked  40  minutes.  Average 
cost,  Is.  to  os.  S^'Mcient  for  an  entree. 
f'Casonable. — In  full  season  from  May  to 
August. 

SWEETBREADS,  Fried  (k  Is 
Maltre  d’Hotel),  an  Entrde. 

Ingredients. — 3 sweetbreads,  egg  and 
broad-cmmbs,  | lb.  of  butter,  salt  and 
pepper  to  taste,  rather  more  than  ^ pint 
of  maltre-d’hOtel  sauce.  Mode. — Soak 
tho  sweetbreads  in  warm  water  for  an 
hour ; then  boil  them  for  10  minutes ; 
cut  them  in  slices,  egg  and  bread-crumb 
them,  season  with  pepper  and  salt,  and 
|;Ut  them  into  a frying-pan,  with  the 
above  proportion  of  butter.  Keep  turn- 
ing them  until  done,  which  will  bo  in 
about  10  minutes  ; dish  them,  and  pour 
over  them  a maltrc-d’hOtel  sauce.  The 
dish  may  be  garnished  with  slices  of  cut 
emon.  Time. — To  soak  1 hour,  to  be 
broiled  10  minutes,  to  be  fried  about  10 
minutes.  Average  cost,  l.<t.  to  5s.,  ac- 
cording to  the  season.  Sngii'imt  for  an 
entrde.  Seasoriable. — In  full  season  from 
May  to  August. 

Ab/e. — The  egg  and  bread-emrah  may 
oe  omitted,  and  the  slices  of  sweetbread 
Hredged  with  a little  Hour  instead,  and  k 


good  ggavy  may  be  substituted  for  the 
maitre-d’hOtel  sauce.  This  is  a very 
simple  method  of  dressing  them. 

SWEETBREADS,  Stewed  (an  En- 
tree). 

Ingredients. — 3 sweetbreads,  1 pint  oi 
white  stock,  thickening  of  butter  and 
fioiu-,  6 tablespoonfuls  of  cream,  1 table- 
spoonful  of  lemon  - juice,  1 blade  of 
pounded  mace,  white  pepper  and  salt  to 
taste.  Mode. — Soak  the  sweetbreads  in 
warm  water  for  1 hour,  and  boU  them  lor 
10  minutes ; take  them  out,  put  them 
into  cold  water  for  a few  minutes ; lay 
them  in  a stewpan  with  the  stock,  and 
simmer  them  gently  for  rather  more  than 
^ hour.  Dish  them ; thicken  the  gravy 
with  a little  butter  and  flour  ; let  it  boil 
up,  add  the  remaining  ingredients,  allow 
the  sauce  to  get  quite  hot,  but  not  boil, 
and  pour  it  over  the  sweetbreads.  Time. 
— To  soak  1 hour,  to  be  boiled  10  mi- 
nutes, stewed  rather  more  than  h hour. 
Average  cost,  from  Is.  to  5s.,  according 
to  the  season.  Sufficient  for  an  entrde. 
Seasonable. — In  full  season  from  May  to 
August. 

Note. — A few  mushrooms  added  to  this 
dish,  and  stewed  with  the  sweetbreads, 
will  be  found  an  improvement. 

SWEETBREADS,  Lambs’, larded, 
and  Asparagus  (an  Entrde). 

Ingredients.  — 2 or  3 sweetbreads,  ^ 
pint  of  veal  stock,  white  pepper  and  salt 
to  taste,  a small  bunch  of  green  onions, 
1 blade  of  pounded  mace,  thickening  of 
butter  and  flour,  2 eggs,  nearly  .j  pint  of 
cream,  1 teaspoonful  of  minced  parsley, 
a very  little  grated  nutmeg.  Mode. — 
Soak  the  sweetbreads  in  lukewarm  water, 
and  put  them  into  a saucepan  with  suf- 
ficient boiling  water  to  cover  them,  and 
let  them  simmer  for  10  minutes ; then 
take  them  out  and  put  them  into  cold 
water.  Now  lard  them,  lay  them  in  a 
stewpan,  add  tho  stock,  seasoning,  onions, 
mace,  and  a thickening  of  butter  and 
flour,  aud  stew  gently  for  hour  or  2C 
minutes.  Beat  up  the  egg  with  the 
cream,  to  which  add  the  minced  parsiey 
and  a very  little  grated  nutmeg.  Put 
this  to  the  other  ingredients ; stir  it  well 
till  quite  hot,  but  do  not  let  it  boil  after 
tho  cream  is  added,  or  it  will  curdle. 
Have  ready  some  asparagus-tops,  boUed  • 
add  these  to  the  sweetbreads,  and  serve 
Altogether  ^ hour.  A vfrage  co 
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2i.  6d.  to  3s.  Qd.  each.  Sufficient. — 3 
iweetbreads  for  1 entrde.  Seatonable 
trom  Easter  to  Michaelmas. 

SWEETBREADS,  another  Way 
to  Dress  (an  Entree). 

IngredienU.  — Sweetbreads,  egg  and 
bread-crumbs,  ^ pint  of  gravy,  A glass  of 
sherry.  Mode. — Soak  the  sweetbreads  in 
water  for  an  hour,  and  throw  them  into 
boiling  water  to  render  them  firm.  Let 
them  stew  gently  for  about  ^ hour,  take 
them  out  and  put  them  into  a cloth  to 
drain  all  the  water  from  them.  Brush 
them  over  with  egg,  sfirinkle  them  with 
bread-crumbs,  and  cither  brown  them  in 
the  oven  or  b^oro  the  fire.  Have  ready 
the  above  quantity  of  gravy,  to  which 
add  5 glass  of  sherry ; dish  the  sweet- 
broatls,  pour  the  gravy  under  them,  and 
garnish  with  water-cresses.  Time.  — 
Rather  more  than  ^ hour.  Average  cost, 
‘It.  6d.  to  3i.  6(f.  each.  Suffiicient — 3 
sWec'tlireads  for  1 entnSe.  Seasonable, 
from  Easter  to  Michaelmas. 

SYLLABUB. 

Iiiffredients. — 1 pint  of  sherry  or  white 
wine,  ^ gi-ated  nutmeg,  sugar  to  ta.ste, 
pint  of  milk.  Modfi. — Put  the  wine 
into  a bowl,  wkh  the  grated  nutmeg  and 
plenty  of  pounded  sugar,  and  milk  into 
it  the  above  proportion  of  milk  from  the 
cow.  Clouted  cream  may  be  laid  on  the 
top,  with  pounded  cinnamon  or  nutmeg 
and  sugar  ; and  a little  brandy  may  be 
added  to  the  wine  before  the  milk  is  put 
in.  In  some  counties,  cider  is  substi- 
tuted for  the  wine : when  this  is  used, 
bnindy  must  always  be  added.  Warm 
milk  may  be  poured  on  from  a spouted 

i'ug  or  teapot ; but  it  must  be  held  very 
ligh.  Average  cost,  2s.  Suffiicient  for 
6 or  6 persons.  Seasonable  at  any  time. 

SYLLABUBS,  Whipped. 

Ingredients.  — k pint  of  cream,  ^ 
I)int  of  sherry,  half  that  quantity 
of  brandy,  the  juice  of  lemon,  a 
little  grated  nutmeg,  3 oz.  of  pounded 
sugar,  whipped  cream  the  same  as  for 
tritle.  Mode. — Mix  all  the  ingredients 
ogether,  put  the  syllabub  into  glasses, 
and  over  the  top  of  them  heap  a little 
whipped  cream,  made  in  the  same  manner 
as  for  trifle.  Solid  syllabub  is  made  by 
whisking  or  milling  the  mixture  to  a stiff 
^th,  and  putting  it  in  the  glasses,  witb- 


Tartlets 


out  the  whipped  cream  at  the  top. 
Average  cost,  1*.  8cf.  Suffiicient  to  fill 
8 or  9 glasses.  Seasonable  at  any  time. 

STRUP  for  Jellies,  to  Clarify. 

Ingredients. — To  every  quart  of  water 
allow  2 lbs.  of  loaf  sugar ; the  white  of 
1 egg.  Mode. — Put  the  sugar  and  water 
into  a stewpan ; set  it  on  the  fire,  and, 
when  the  sugar  is  dissolved,  add  the 
white  of  the  egg,  whipped  up  with  a little 
water.  Whisk  the  whole  well  together, 
and  simmer  very  gently  until  it  has 
thrown  up  all  the  scum.  Take  this  off 
as  it  rises,  strain  the  syrup  through  a fine 
sieve  or  cloth  into  a basin,  and  keep  it 
for  use. 

TAPIOCA  PUDDING. 

Ingredients. — 3 oz.  of  tapioca,  1 quart 
of  milk,  2 oz.  of  butter,  | lb.  of  sugar, 
4 eggs,  flavouring  of  vanilla,  grated 
lemon-rind,  or  bitter  almonds.  Mode. 
— Wash  the  tapioca,  and  let  it  slew 
gently  in  the  milk  by  the  side  of  the 
fire  for  ^ hour,  occasionally  stirring  it  ; 
then  let  it  cool  a little ; mix  wth  it  tlio 
butter,  sugar,  and  eggs,  which  should  be 
well  beaten,  and  flavour  with  either  of 
the  above  ingredients,  putting  in  about 
12  drops  of  the  e.saonce  of  almonds  or 
vanilla,  whichever  is  preferred.  B<ittor 
a pie-di.sh,  and  line  the  edges  with  puff- 
paste  ; put  in  the  pudding,  and  bake  in  a 
moderate  oven  for  an  hour.  If  tho  pud- 
ding is  boiled,  add  a littlo  more  tapioca, 
and  boil  it  in  a buttered  biisin  1^  hour. 
Time. — 1 hour  to  bake,  l.A  hour  to  boil. 
Average  cost,  li.  2rf.  Sufficient  for  5 or 
6 persons.  Seatonable  at  any  time. 

TAPIOCA  SOUP. 

Ingredients. — 5oz.  of  tapioca,  2 quart* 
of  stock.  Mode. — Put  the  tapioca  into 
oold  stock,  and  bring  it  gradually  to  a 
boil  Simmer  gently  till  tender,  and 
serve.  T — Rather  more  than  1 hour. 
Average  cost,  1«.  6rf.  per  quart.  Scason> 
able  all  the  year.  Suffiicient  for  i 
persons. 

TARTLETS. 

Ingredients. — Trimmings  of  puff-past«^ 
any  jam  or  marmalade  that  may  be  pre- 
ferred. Mode. — Roll  out  the  pa.“te  to 
the  thickness  of  about  ^ inch ; butter 
some  small  round  patty-pans,  line  them 
with  it,  and  out  off  tho  superfluous  paste 
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close  to  the  edge  of  the  pan.  Put  a 
small  piece  of  bread  into  each  tartlet 
(this  is  to  keep 
them  in  shape), 
and  bake  in  a 
brisk  oven  for 
about  10  mi- 
nutes, or  rather 
longer.  When 

DISH  OF  TAETLETS,  they  aro  done, 
and  aro  of  a nice 
colour,  take  the  pieces  of  bread  out 
carefully,  and  replace  them  by  a spoon- 
ful of  jam  or  marmalade.  Dish  them 
high  on  a white  d’oyley,  piled  high  in 
the  centre,  and  serve.  Time. — 10  to  15 
minutes.  Average  cost,  Id.  each. 
cient. — 1 lb.  of  paste  will  make  2 dishes 
of  tartlets.  Seasonable  at  any  time. 

TARTLETS,  Polish. 

Ingredients. — Puff-paste,  the  white  of 
an  egg,  pounded  sugar.  Mode. — Roll 
some  good  puff-paste  out  thin,  and  cut  it 
into  2A-inch  squares ; brush  e.ach  square 
over  with  the  white  of  an  egg,  then  fold 
down  the  comers,  so  that  they  all  meet 
in  the  middle  of  each  piece  of  paste ; 
slightly  press  the  two  pieces  together, 
brush  them  over  with  the  egg,  sift  over 
sugar,  and  bake  in  a nice  quick  oven  for 
about  ^ hour.  When  they  are  done, 
make  a little  hole  in  the  middle  of  the 
paste,  and  fill  it  up  with  apricot  jam, 
marmalade,  or  red-currant  jolly.  Pile 
them  high  in  the  centre  of  a dish,  on  a 
napkin,  and  garnish  with  the  same  pre- 
serve the  tartlets  aro  filled  with.  Time. 
— hour  or  20  minutes.  Average  cost, 
with  i lb.  of  puff-paste,  !«.  Sufficient  for 
2 dish’es  of  pastry.  Seasoiiable  at  any  time. 

JVote. — It  should  be  borne  in  mind, 
'•hat,  for  all  dishes  of  small  pastry,  such 
as  the  preceding,  trimmings  of  puff- 
paste,  left  from  Larger  tarts,  answer  as 
well  as  making  the  paste  expressly. 

TEA,  to  make. 

There  is  very  little  art  in  making 
good  tea ; if  the  water  is  boiling,  and 
there  is  no  sparing  of  the  fragrant  leaf, 
the  beverage  will  almost  inv.ariably  bo 
good.  The  old-fashione<l  plan  of  allow- 
ing a teaspoonful  to  each  person,  and 
one  over,  is  still  practised.  Warm  the 
teapot  with  boiling  water  ; let  it  remain 
for  two  or  three  minutes  for  the  vessel 
to  become  thoroughly  hot,  then  pour  it 
away.  Put  In  the  tea.  pour  in  from  ^ 


Tea-Cakes 


to  ^ pint  of  boiling  water,  close  the  lid, 
and  let  it  stand  for  the  tea  to  draw 
from  5 to  10  minutes;  then  fill  up  the 
pot  with  water.  The  tea  will  be  quite 
spoiled  unless  made  with  water  that  is 
actually  boiling,  as  the  leaves  will  not 
open,  and  the  flavour  not  be  extracted 
from  them ; the  beverage  will  conse- 
quently be  colourless  and  tasteless, — 
in  fact,  nothing  but  tepid  water.  Where 
there  is  a very'  large  party  to  make  tea 
for,  it  is  a good  plan  to  have  two  tea- 
pots, instead  of  putting  a largo  quantity 
of  tea  into  one  pot;  the  tea,  besides, 
will  go  farther.  When  the  infusion  has 
been  once  completed,  the  addition  of 
fresh  tea  adds  very  little  to  the  strength ; 
so,  when  more  is  required,  have  the 
pot  emptied  of  the  old  leaves,  scalded, 
and  fresh  tea  made  in  the  usual  manner. 
Economists  say  that  a few  grains  of  car- 
bonate of  soda,  added  before  the  boiling 
water  is  poured  on  the  tea,  assist  to 
draw  out  the  goodness ; if  the  water  is 
very  hard,  perhaps  it  is  a good  plan, 
as  the  soda  softens  it ; but  care  must 
bo  taken  to  use  this  ingredient  spa- 
ringly, as  it  is  liable  to  give  the  tea  a 
soapy  taste  if  added  in  too  large  a 
quantity.  For  mixed  tea,  the  usual 
proportion  is  four  spoonfuls  of  black  to 
one  of  green  ; more  of  the  latter  when 
thoflavourisvery  much  liked  ; but  strong 
green  tea  is  highly  pernicious,  and  should 
never  bo  partaken  of  too  freely.  Time. — 
2 minutes  to  wai-m  the  teapot,  5 to  10 
minutes  to  draw  the  strength  from  the 
tea.  Sufficient. — Allow  1 teaspo^jniul  to 
each  person. 

TEA-CAKES. 

Ingredients. — 2 lbs.  of  flour,  A tea- 
spoonful of  salt,  1 lb.  cf  butter  or  lard, 
1 egg,  a piece  of  German  yeast  the  size 
of  a walnut,  warm  milk.  Mode. — I'utthe 
flour  (which  should  bo  perfectly  dry)int» 
a basin ; mix  with  it  the  salt,  and  rub  in 
the  butter  or  lard ; then  beat  the  egg 
well,  stir  to  it  the  yeast,  and  add  those 
to  tlie  flour  with  as  much  warm  milk  as 
will  make  the  whole  into  a smooth  paste, 
and  knead  it  well.  Let  it  rise  near  the 
fire,  and,  when  well  risen,  form  it  into 
cakes ; place  them  on  tins,  let  them  ri9o 
again  for  a few  minutes  before  putting 
them  into  tho  oven,  and  bake  from  ^ to 
i hour  in  a moderate  oven.  These  are 
very  nice  with  a few  currants  and  a little 
sugar  added  to  tho  other  ingredients 
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they  should  bo  put  in  after  the  butter  is 
rubbed  in.  Those  cakes  should  be  but- 
tered, ana  eaten  hot  as  soon  as  baked  ; 
but,  when  stale,  they  are  very  nice  split 
and  toasted;  or,  if  dipped  in  milk,  or 
even  water,  and  covered  with  a basin  in 
the  oven  till  hot,  they  will  be  almost 
Cipial  to  new.  Time. — ^ to  ^ hour. 
Average  cost,  lOd.  Sufficient  to  make 
8 tea-cakes.  Seasonable  at  any  time. 

TEA,-OA^^ES,  to  toast. 

Cut  each  tea-cake  into  three  or  four 
slices,  according  to  its  thickness ; toast 
them  on  both  sides  before  a nice  clear 
fire,  and  as  each  slice  is  done,  spread  it 
with  butter  on 
both  sides. 

When  a cake  is 
toasted,  pile  the 
slices  one  on  the  tbi-cakbs. 

top  of  the  other,  cut  them  into  quarters, 
put  them  on  a very  hot  plate,  and  send 
the  cakes  immediately  to  table.  As 
they  aro  wanted,  send  them  in  hot,  one 
or  two  at  a time,  as,  if  allowed  to 
stand,  they  spoil,  unless  kept  in  a muffin- 
plato  over  a basin  of  boiling  water. 

TEALi,  floasr. 

Ingredients. — Teal,  butter,  a little 
flour.  Mode. — Choose  fat,  plump  birds, 
after  the  frost  has  set  in,  as  they  are 
generally  better  flavoured  ; truss  them 
in  the  same  manner  as  wild  duck ; roast 
them  before  a brisk  fire,  and  keep  them 
well  basted.  Servo  with  brown  or  orange 
gravy,  water-crosses,  and  a cut  lemon. 
Tho  remains  of  teal  make  excellent  hash. 
Time. — From  9 to  15  minutes.  Average 
cost,  Is.  each  ; but  seldom  bought.  Suffi- 
cient.— 2 for  a dish.  Seasonable  from 
October  to  February. 

TEAIi. 

Teal,  being  of  tho  same  character  as 
widgeon  and  wild  duck,  may  be  treated, 
in  carving,  in  the  same  style. 

TENCH,  Matelot  of. 

Ingredients. — pint  of  stock,  i pint  of 
port  wine,  1 dozen  button  onions,  a few 
mushrooms,  a faggot  of  herbs,  2 blades  of 
mace,  1 oz.  of  butter,  1 te;ispoonful  of 
minced  parsley,  thyme,  1 shalot,  2 ancho- 
vies, 1 toacupful  of  stock,  flour,  1 dozen 
oysters,  the  juice  of  ^ lemon ; tho  number 
of  tench,  according  to  size.  Mode. — 


Tondrons  de  Veau,  Stewed 


Scale  and  clean  the  tench,  cut  them  into 
pieces,  and  lay  them  in  a stowpan  ; add 
the  stock,  wine,  onions,  mushrooms, 
herbs,  and  mace,  and  simmer  gently  for 
i hour.  Put  into  another  stewpan  all 
the  remaining  ingredients  but  the  oysters 
and  lemon -juice,  and  boil  slowly  for 
10  minutes,  when  add  tho  strained  liquor 
from  tho  tench,  and  keep  stirring  it  over 
the  fire  until  somewhat  reduced.  Kub  it 
through  a sieve,  pour  it  over  tho  tench 
with  tho  oysters,  which  must  bo  pre- 
viously scalded  in  their  own  liquor, 
squeeze  in  the  lemon- juice,  and  serve. 
Garnish  with  crohtons.  Time. — J hour. 
Seasonable  from  October  to  Jime. 

TENCH,  Stewed  with  "Wine. 

Ingredients. — pint  of  stock,  A pint  of 
Madeira  or  sherry,  salt  and  pepper  to 
taste,  1 bay-leaf,  thickening  of  butter 
and  flour.  Mode. — Clean  and  crimp  tho 
tench,  carefully  lay  it  in  a stowpan  with 
the  stock,  wine,  salt  and  pepper,  and 
bay-leaf,  lot  it  stow  gently  for  i hour ; 
then  take  it  out,  put  it  on  a dish,  and 
keep  hot.  Strain  the  liquor,  and  thicken 
it  with  butter  and  flour  kneaded  to- 
gether, and  stow  for  5 minutes.  If  not 
porfo.^tly  smooth,  squeeze  it  through  a 
tammy,  add  a very  little  cayenne,  and 
pour  over  tho  fish.  Garnish  with  balls  of 
veal  forcemeat.  Time. — Rather  more  than 
i hour.  Seasonahle  from  October  to  J une. 

TENDRONS  DE  VEAU,  Stewed 
(on  Entr6o). 

Ingredients. — Tho  gristles  from  2 
breasts  of  voal,  white  stock,  1 faggot  of 
savoury  herbs,  2 blades  of  pounded  mace, 
4 cloves,  2 carrots,  2 onions,  a strip  of 
lemon-peel.  Mode. — Tho  tendrons  or 
gristles,  which  aro  found  round  tho  front 
of  a breast  of  veal,  are  now  very  fre- 
quently served  as  an  entree,  and  when 
well  dressed,  make  a nice  and  favourite 
dish.  Detach  tho  gi-istlcs  from  tho  bone, 
and  cut  them  neatly  out,  so  as  not  to 
spoil  the  joint  for  roasting  or  stewing, 
Put  them  into  a stewpan,  with  sufficient 
stock  to  cover  them  ; add  the  herbs, 
m.aco,  cloves,  carrots,  onions,  and  lemon, 
and  simmer  these  for  nearly,  or  quite,  4 
hours.  They  should  bo  stewed  mitil  a 
fork  will  enter  tho  meat  easily.  Take 
them  up,  drain  them,  strain  the  gravy, 
boil  itttO,wn  to  a glaze,  with  which  glaao 
the  meat.  Dish  the  tendrons  in  a cirote 
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T/ith  crof''^'>n8  fried  of  a nice  colour 
placed  botweou  each ; and  put  mushroom 
sauce,  or  a pur€o  of  green  peas  or  toma- 
toes, in  the  middle.  Time. — 4 hours, 
SuJ^icient  iovl  entree.  Seasonable. — With 
peas,  from  June  to  August. 

TENDRONS  DE  VEAU  (an 
Entr6e). 

Ingredients.  — The  gristles  from  2 
breasts  of  veal,  white  stock,  1 faggot  of 
savoury  herbs,  1 blade  of  pounded  mace, 
i cloves,  2 carrots,  2 onions,  a strip  of 
lemon-peel,  egg  and  bread-crumbs,  2 
tablespoonfuls  of  chopped  mushrooms, 
salt  and  pepper  to  taste,  2 tablospoonfuls 
of  sherry,  the  yolk  of  1 egg,  3 table- 
spoonfuls of  cream.  Mode. — After  re- 
moving the  gristles  from  a breast  of  veal, 
stew  them  for  4 hours,  as  in  the  pre- 
ce'ding  recipe,  with  stock,  herbs,  mace, 
cloves,  earrots,  onions,  and  lemon-peel. 
When  perfectly  tender,  lift  them  out  and 
remove  any  bones  or  hard  parts  remain- 
ing. Put  them  between  two  dishes,  with 
a weight  on  the  top,  and  when  cold,  cut 
them  into  slices.  Brush  these  over  with 
egg,  sjjrinkle  with  bread-crumbs,  and  fry 
a pale  brown.  Take  ^ pint  of  the  gravy 
they  were  boiled  in,  add  2 tablespoonfuls  I 
of  chopped  mushrooms,  a seasoning  of 
salt  and  pepper,  the  sherry,  and  the  yolk 
of  an  egg  beaten  with  3 tablespoonfuls 
of  cream.  Stir  the  sauce  over  the  fire 
until  it  thickens ; when  it  is  on  the 
point  of  boiling,  dish  the  tendrons  in  a 
mrclo,  and  pour  the  sauce  in  the  middle. 
iTendrons  are  dressed  in  a variety  of 
ways, — with  sauce  ^ I’Espagnole,  vege- 
tables of  all  kinds ; when  they  are  served 
with  a pur6e,  they  should  always  be 
glazed.  Time. — 4^  hours.  Average  cost. 
.—Usually  bought  with  breast  of  veal. 
Sufficient  for  an  entrde.  Seasonable  from 
March  to  October. 

TETE  DE  VEAU  EN  TORTUE 
(an  Entr6e). 

Ingredients. — Half  a calfs  head,  or 
the  remains  of  a cold  boiled  one ; rather 
more  than  1 pint  of  good  white  stock,  1 
glass  of  sherry  or  Madeira,  cayenne  and 
salt  to  taste,  about  12  mushroom-buttons 
(when  obtainable),  6 hard-boiled  eggs,  4 
gherkins,  8 quenelles,  or  forcemeat  balls, 
12  crayfish,  12  crofitons.  Mode. — Half 
a calf’s  head  is  sufficient  to  make  a good 
«ntr6e,  and  i'  there  are  any  remains  of  a 
oold  one  left  from  the  preceding  day,  »fc 


Tipsy  Cake 


will  answer  very  well  for  this  dish.  After 
boiling  the  head  until  tender,  remove 
the  bones,  and  cut  the  meat  into  neat 
pieces ; put  the  stock  into  a stewpan, 
add  the  wine,  and  a seasoning  of  salt  and 
cayenne ; fry  the  mushrooms  in  butter 
for  2 or  3 minutes,  and  add  these  to  the 
gravy.  Boil  this  quickly  until  somewhat 
reduced  ; then  put  in  the  yolks  of  the 
hard*boiled  eggs  whole,  and  the  whites 
cut  in  small  pieces,  and  the  gherkins 
chopped.  Have  ready  a few  veal  que- 
nelles, add  these,  with  the  slices  of 
head,  to  the  other  ingredients,  and  let  the 
whole  got  thoroughly  hot,  mithout  boiling. 
Arrange  the  pieces  of  head  as  high  in 
the  centre  of  the  dish  as  possible ; pour 
over  them  the  ragoht,  and  garnish  with 
the  crayfish  and  crohtons  placed  alter- 
nately. A littJe  of  the  gravy  should 
also  be  served  in  a tureen.  Time. — About 
i hour  to  reduce  the  stock.  Sufficient 
for  6 or  7 persons.  Average  cost,  ex- 
clusive of  the  calf’s  head,  2s.  9d.  Sea- 
sonable from  March  to  October. 

TIPSY  CAKE. 

Ingredients. — 1 moulded  sponge  or 
Savoy  cake,  sufficient  sweet  wine  oi 
sherry  to  soak  it,  espoonfuls  of 

brandy,  2 oz.  of  sweet  almonds,  1 pint 
of  rich  custard.  Mode. — Procure  a cake 
that  is  throe  or  four  days  old,  — either 
sponge.  Savoy,  or  rice  answering  for  the 
purpose  of  a tipsy  cake.  Cut  the  bottom 
of  the  cake  level,  to  make  it  stand  firm 
in  the  dish ; make  a small  hole  in  the 
centre,  and  pour 
in  and  over  ,the 
cake  sufficient 
sweet  wine  or 
sherry,  mixed  with 
the  above  propor- 
tion of  brandy,  to 
soak  it  nicely. 

When  the  cake 
is  well  soaked, 
blanch  and  cut 
the  almonds  into 
strips,  stick  then, 
all  over  the  cake,  iipft  ca.ki. 
and  pour  round  it 

a good  custard,  made  by  our  recipe, 
allowing  8 eggs  instead  of  6 to  the  pint 
of  milk.  The  cakes  are  sometimes 
crumbled  and  soaked,  and  a whipped 
cream  heaped  over  them,  the  same  as 
for  trifles.  Time. — About  2 hours  to  soak 
the  cake.  Average  cost.  4.?.  6rf.  Suffi- 
cient for  1 dish.  Seasonable  a*-,  nnv  rhne< 


THE  DICrnONARY  OP  COOKERY, 


841 


Tipsy  Cake,  an  easy  way  of  making 


TIPSY  CAKE,  an  easy  way  of 
making. 

IngredUnU. — 12  stale  small  sponge- 
cakes, raisin  wine,  A lb.  of  jam,  1 pint  of 
custard  (see  Custard).  J/ode.-^oak  the 
sponge-cakes,  which  should  be  stale  (on 
this  account  they  should  be  cheaper),  in 
a little  raisin  wine  ; arrange  them  on  a 
deep  glass  dish  in  four  layers,  putting  a 
layer  of  jam  between  each,  and  pour 
round  them  a pint  of  custard,  made  by 
recipe,  decorating  the  top  with  cut  pre- 
served-fruit.  Tivie. — 2 hours  to  soak  the 
cakes.  Average  coet,  2s.  Qd.  Sujficietd 
for  1 dish.  Seasonable  at  any  time. 

TOAD-IN-THE-HOLE  (Cold  Meat 
Cookery). 

Ingredients. — 6 oz.  of  flour,  1 pint  of 
milk,  3 eggs,  butter,  a few  slices  of  cold 
mutton,  popper  and  salt  to  taste,  2 kid- 
neys. Mode. — Make  a smooth  batter  of 
flour,  milk,  and  eggs  in  the  abore  pro- 
portion ; butter  a baking-dish,  and  pour 
in  the  batter.  Into  this  place  a few 
slices  of  cold  mutton,  previously  well 
seasoned,  and  the  kidneys,  which  should 
be  cut  into  rather  small  pieces ; bake 
about  1 hour,  or  rather  longer,  and  send 
it  to  table  in  the  dish  it  was  baked  in. 
03'8tors  or  mushrooms  may  be  substituted 
for  the  kidneys,  and  will  be  found  ex- 
ceedingly good.  Time. — Rather  more 
than  1 hour.  Average  cost,  exclusive  of 
the  cold  meat,  8cf.  Sectsonable  at  any 
time. 

TOAD-IN-THE-HOLE  (a  Homely 
but  Savoory  Dish). 

IngredisnU,—!^  lb.  of  rump-steak, 
1 sheep’s  kidney,  pepper  and  salt  to 
taste.  For  the  batter,  3 eggs,  1 pint  of 
milk,  4 tablespoonfuls  of  flour,  .J  salt- 
spoonful  of  salt.  Mode. — Cut  up  the 
steak  and  kidney  into  conveniont-sized 
pieces,  and  put  them  into  a pie-dish, 
with  a good  seasoning  of  salt  and  pepper ; 
mix  the  flour  with  a small  quantity  of 
milk  at  first,  to  prevent  its  being  lumpy ; 
add  the  remainder,  and  the  3 eggs,  which 
should  be  well  beaten  ; put  in  the  salt, 
stir  the  batter  for  about  6 minutes,  and 
pour  it  over  the  steak.  Place  it  in  a 
tolerably  brisk  oven  immediately,  and 
bake  for  1^  hour.  Time. — l.j  hour.  Ave- 
rage cost,  Is.  9d.  Sufficient  for  4 or  6 jXir- 
Bons.  Seasonable  at  any  time. 

JTole.  — The  remains  of  cold  beef,  rather 


Toast,  to  make  Hot  Buttered 


underdone,  may  be  substituted  for  the 
steak,  and,  when  liked,  the  smallest  pos- 
sible quantity  of  minced  onion  or  shalot 
may  bo  added. 

TOAST,  to  make  Dry. 

To  make  dry  toast  properly,  a great 
deal  of  attention  is  required  ; much  more, 
indeed,  than  people  generally  suppose. 
Never  use  new  bread  for  making  any 
kind  of  toast,  as  it  eats  heavy,  and, 
besides,  is  very  extravagant.  Procure  a 
loaf  of  household  bread  about  two  days 
old ; cut  off  as  many  slices  as  may  bo 
required,  not  quite  | inch  in  thickness  ; 
trim  off  the  crusts  aud  ragged  edges,  put 
the  bread  on  a toasting-fork,  and  hold  it 
before  a very  clear  fire.  Sieve  it  back- 
wards and  forwards  until  the  broad  is 
nicely  coloured ; then  turn  it  and  toast 
the  other  side,  and  do  not  place  it  so  near 
the  fire  that  it  blackens  Dry  toast  should 
bo  more  gradually  made  than  buttered 
toast,  as  its  great  beauty  consists  in  its 
crispness,  and  this  cminot  bo  attained 
unless  the  process  is  slow  and  the  bread 
is  allowed  gradually  to  colour.  It  should 
never  bo  made  long  before  it  is  wanted, 
as  it  soon  becomes  tough,  unless  placed 
on  the  fender  in  front  of  tne  hro.  As 
soon  as  each  piece  is  ready,  it  should  be 
put  into  a rack,  or  stood  upon  its  edges, 
aud  sent  quickly  to  table. 

TOAST,  to  mak<*  Hot  Buttered. 

A loaf  of  household  bread  about  two 
days  old  answers  for  making  toast  better 
than  cottage  bread,  the  latter  not  being 
a good  shape,  and  too  crusty  for  the  pur- 
pose. Cut  as  many  nice  even  slices  os 
may  be  reqmred,  rather  more  than  I inch 
in  thickness,  and  toast  them  before  a 
very  bright  fire,  without  allowing  the 
bre^  to  blacken,  which  spoils  the  ap- 
pearance and  flavour  of  all  to.ast.  When 
of  a nice  colour  on  both  sides,  put  it  on  a 
hot  plate ; divide  some  good  butter  into 
small  pieces,  place  them  on  the  toast,  set 
this  before  the  fire,  and  when  tb?  butter 
is  just  beginning  to  melt,  spread  it  lightly 
over  the  toast.  Trim  off  the  crust  and 
ragged  edges,  divide  each  round  into  4 
pieces,  and  send  the  toast  quickly  to 
table.  Some  persons  cut  the  stioes  of 
toast  across  from  comer  to  corner,  m 
making  the  pieces  of  a three-oomereu 
shape.  Soyer  recommends  that  eaob 
slice  should  be  cut  into  pieces  as  soou  aa 
it  is  buttered,  and  when  aU  are  ready. 
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that  they  should  be  piled  lightly  on  the 
dish  they  are  intended  to  be  served  on. 
Ho  says  that  by  cutting  through  4 or  5 
slices  at  a time,  all  the  butter  is  squeezed 
out  of  the  upper  ones,  while  the  bottom 
one  is  swimming  in  fat  liquid.  It  is 
liighly  essential  to  use  good  butter  for 
making  this  dish. 

TOAST-AWD-WATER. 

Ingredients. — A slice  of  bread,  1 quart 
of  boiling  water.  Mode. — Cut  a slice 
from  a stale  loaf  (a  piece  of  hard  crust  is 
better  than  anything  else  for  the  pur- 
pose), toast  it  of  a nice  brown  on  every 
side,  but  do  not  allow  it  to  hum  or  blacken. 
I'ut  it  into  a jug,  pour  the  boiling  water 
over  it,  cover  it  closely,  and  let  it  remain 
until  cold.  When  strained,  it  will  be 
ready  for  use.  Toast-and-water  should 
always  bo  made  a short  time  before  it  is 
required,  to  enable  it  to  got  cold : if 
drunk  in  a tepid  or  lukewarm  state,  it  is 
an  exceedingly  disagreeable  beverage. 
If,  as  is  somciimos  the  case,  this  drink  is 
wanted  in  a hurry,  pxit  the  toasted  bread 
into  a jug,  and  only  just  cover  it  with  the 
boiling  water ; when  this  is  oool,  cold  water 
may  bo  added  in  the  proportion  required, 
the  toast-and-water  strained ; it  will  then 
be  ready  for  use,  and  is  more  expeditiously 
prepared  than  by  the  above  method, 

TOAST  SANDWICHES. 

Ingredients.  — Thin  cold  toast,  tliin 
slices  of  bread-and-butter,  pepper  and 
salt  to  taste.  Mode.  — Place  a very  thin 
piece  of  cold  toast  between  2 slices  of 
thin  bread-and-butter  in  the  form  of  a 
sandwich,  ailding  a seasoning  of  pepper 
and  salt.  This  sandwich  may  be  varied 
by  adding  a little  pulled  meat,  or  very 
fine  slices  of  cold  meat,  to  the  toast,  and 
in  any  of  these  forms  will  be  found  very 
tempting  to  the  appetite  of  an  invalid. 

i?OEPEE,  Everton. 

Ingredients.  — 1 lb.  of  powdered  loaf 
sugar,  1 teacupful  of  water,  lb.  of 
butter,  6 drops  of  essence  of  lemon. 
Mode. — Ihxt  the  wat.er  and  sugar  into  a 
b)-ass  pan,  and  beat  the  butter  to  a cream. 
When  the  sugar  is  dissolved,  add  the 
butter,  and  keep  stirring  the  mixture 
over  the  tiro  until  it  sots,  wdion  a little  is 
loured  on  to  a buttered  dish ; and  just 
loforo  the  toffee  is  done,  add  the  essence 
of  lemon.  Butter  a dish  or  tin,  pour  on 
it  the  mixture,  and  when  cool,  it  will 


Tomato  Sauce  for  Keeping 


easily  separate  from  the  dish.  Butter- 
Scotch,  an  excellent  thing  for  coughs, 
is  made  with  brown,  instead  of  white 
sugar,  omitting  the  water,  and  flavoured 
with  ^ oz.  of  powdered  ginger.  It  is 
made  in  the  same  manner  as  toffee. 
Time. — 18  to  35  minutes.  A verage  cost, 
10(^.  Sufficient  to  make  a lb.  of  tolfeo. 

TOMATO  SAUCE  for  Keeping 
(Excellent). 

Ingredients. — To  every  quart  of  tomato- 
pulp  allow  1 pint  of  cayenne  vinegar, 
^ oz.  of  shalots,  I oz.  of  garlic,  peeled 
and  cut  in  slices  ; salt  to  taste.  To  every 
six  quarts  of  liquor,  1 pint  of  soy,  1 pint 
of  anchov^'-sauce.  Mode. — Gather  the 
tomatoes  quite  ripe  ; bake  them  in  a 
slow  oven  till  tender  ; rub  them  through 
a sieve,  and  to  every  quart  of  pulp  add 
cayenne  vinegar,  shalots,  garlic,  and  salt, 
in  the  above  proportion ; boil  the  whole 
together  till  the  garlic  and  shalots  are 
quite  soft ; then  rub  it  through  a sieve, 
put  it  again  itffco  a saucepan,  and,  to 
every  six  quarts  of  the  li<juor,  add  1 pint 
of,soy  and  the  same  quantity  of  anchovy- 
sauce,  and  boil  altogether  for  about  20 
minutes  ; bottle  off  for  use,  and  carefully 
seal  or  resin  the  corks.  This  will  keep 
good  for  2 or  3 years,  but  will  be  fit  for 
use  in  a week.  A useful  and  less  expen- 
sive sauce  may  be  made  by  omitting  the 
ancho\-y  and  soy.  Time. — Altogether  1 
hour.  Seasonable. — Make  this  from  the 
middle  of  September  to  the  end  of  October. 

TOMATO  SAUCE  for  Keeping 
(Excellent). 

Ingredients.—!  dozen  tomatoes,  2 tea- 
spoonfuls of  the  best  powdered  ginger, 
1 dessertspoonful  of  salt,  1 head  of  garlic 
chopped  tine,  2 tablospoonfuls  of  vino- 
gar,  1 dessertspoonful  of  Chili  vinegar  (a 
small  quantity  of  cayenne  may  be  sub- 
stituted for  this).  J/ofie.— Choose  ripe 
tomatoes,  put  them  into  a stone  jar,  and 
stand  them  in  a cool  oven  until  quite 
tender ; when  cold,  take  the  skins  and 
stalks  from  them,  mix  the  pulp  wdth  the 
liquor  which  is  in  the  jar,  but  do  not 
strain  it ; add  all  the  other  ingredients 
mix  well  together  and  put  it  intowelU 
scaled  bottles.  Stored  ,away  in  a cool 
dry  place,  it  will  keep  good  for  years! 
It  is  ready  for  use  as  soon  as  made,  but 
the  flavour  is  bettor  alter  a week  or  two. 
Should  it  not  appear  to  keep,  turn  it 
out,  and  boil  it  up  with  a htUo  additional 
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ginger  and  cayenne.  For  immediate  use, 
the  skins  should  bo  put  into  a wide- 
mouthed  bottle  with  a little  of  the  diffe- 
rent ingredients,  and  they  will  be  found 
very  nice  for  hashes  or  stows.  Time. — 
4 or  5 hours  in  a cool  oven.  Seasonable 
from  the  middle  of  September  to  the  end 
of  October. 

^I’OMATO  SAUCE  for  Keeping 

(Excellent). 

Ingredients.  — 3 dozen  tomatoes  ; to 
every  pound  of  tomato-pulp  allow  1 pint 
of  Chili  vinegar,  1 oz.  of  garlic,  1 oz.  of 
shalot,  2 oz.  of  salt,  1 largo  green  cap- 
sicum, teaspoonful  of  cayenne,  2 pickled 
gherkins,  6 pickled  onions,  1 pint  of 
common  vinegar,  and  the  juice  of  (3  le- 
mons. Mode.  — Choose  the  tomatoes 
when  quite  ripe  and  red  ; put  them  in  a 
jar  with  a cover  to  it,  and  bake  them  till 
tender.  The  better  way  is  to  put  them 
in  the  oven  overnight,  when  it  will  not 
bo  too  hot,  and  examine  them  in  the 
morning  to  see  if  they  are  tender.  Do 
not  allow  them  to  remain  in  the  oven 
long  enough  to  break  them  ; but  they 
should  be  sufficiently  soft  to  skin  nicely 
and  rub  through  the  sieve.  Measure  the 
pulp,  and  to  each  pound  of  pulp  add  the 
above  proportion  of  vinegar  and  other 
ingredients,  taking  care  to  chop  very  fine 
the  garlic,  shalot,  capsicum,  onion,  and 
gherkins.  Boil  the  whole  together  till 
everything  is  tender ; then  again  rub  it 
through  a sieve,  and  add  the  lemon-juice. 
Now  boil  the  whole  again  till  it  becomes 
as  thick  as  cream,  and  keep  continually 
stirring  ; bottle  it  when  quite  cold,  cork 
well,  and  seal  the  corks.  If  the  flavour 
of  garlic  and  shalot  is  very  much  dis- 
liked, diminish  the  quantities.  Tirtyt. — 
B.ake  the  tomatoes  in  a cool  oven  all  night. 
Seasonable  from  the  middle  of  September 
to  the  end  of  October. 

— A quantity  of  liquor  will  flow 
from  the  tomatoes,  which  must  be  piit 
through  the  sieve  with  the  rest.  Keep  it 
well  stirred  whilst  on  the  fire,  and  use  a 
wooden  spoon. 

TOMATO  SAUCE,  Hot,  to  serve 
•with  Cutlets,  Roast  Meats,  &c. 

Ingredients.  — Q tomatoes,  2 shalots, 
1 clove,  1 blade  of  mace,  salt  and  cayenne 
to  taste,  i pint  of  gravy  or  stock.  M ode.  — 
Cut  the  tomatoes  in  two,  and  squeeze  the 
juice  and  seeds  out ; put  them  in  a stov/. 
pau  with  all  the  iiigrediouta,  and  let  them 


Tomatoes,  Stewed 


simmer  gently  until  the  tomatoes  ara 
tender  enough  to  pulp  ; rub  the  whole 
through  a sieve,  boil  it  for  a few  minutes, 
and  serve.  The  shalots  and  spices  na..y 
bo  omitted  when  their  flavotir  is  objected 
to.  Time. — 1 hour,  or  rather  more,  to 
simmer  the  tomatoes.  Average  cost,  for 
this  quantity,  Is.  In  full  season  in  Sep- 
tember and  (ictober. 

TOMATOES,  Baked  (Excellent). 

Ingredients. — 8 or  10  tomatoes,  pepper 
and  salt  to  taste,  2 oz.  of  butter,  bread- 
crumbs. Mode.  — Take  off  the  stalks 
from  the  tomatoes  ; cut  them  into  thick 
slices,  and  put  them  into  a deep  b.aking- 
dish ; add  a plentiful  seasoning  of  pepj^er 
and  salt,  and  butter  in  the  above  pro- 
portion ; cover  the  whole  with  bread- 
crumbs ; drop  over  those  a little  clarified 
butter ; bake  in  a moderate  oven  from 
20  minutes  to  ^ hour,  and  serve  very  hot. 
This  vegetable,  dressed  as  above,  is  an 
exceedingly  nice  accompaniment  to  all 
kinds  of  roast  moat.  The  tomatoes,  in- 
stead of  being  cut  in  slices,  may  be  baked 
whole ; but  they  will  take  rather  longer 
time  to  cook.  Time. — 20  minutes  to  A 
hour.  Average  cost,  in  full  season,  9d. 
per  basket.  SuJKcient  for  or  6 persons. 
Seasonable  in  August,  September,  and 
October ; but  may  bo  had,  forced,  much 
earlier. 

TOMATOES,  Baked  (another 
Mode). 

Ingredients. — Some  bread-crumbs,  a 
little  butter,  onion,  cayenne,  and  salt. 
Mode. — Bake  the  tomatoes  whole,  then 
scoop  out  a small  hole  at  the  top ; fry 
the  bread  crumbs,  onion,  &c.,  and  till  the 
holes  with  this  as  high  up  as  possible ; 
then  brown  the  tomatoes  with  a sala- 
mander, or  in  an  oven,  and  take  care  that 
the  skin  does  not  break. 

TOMATOES,  Stewed. 

Ingredients. — 8 tomatoes,  pepper  an\ 
salt  to  taste,  2 oz.  of  butter,  2 table, 
spoonfuls  of  vinegar.  Mode. — Slice  the 
tomatoes  into  a lined  saucepan  ; season 
them  with  pepper  and  salt,  and  place 
small  pieces  of  butter  on  them.  Cover 
the  lid  down  closely,  and  stew  from  20  to 
2.5  minutes,  or  uutil  the  tomatoes  are 
perfectly  tcmlor  ; add  the  viiiogsir,  stir 
two  or  throe  times,  anil  servo  with  any 
kiii.ll  of  roast  moat,  with  whio*‘  thev  »vU 
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Tomatoes,  Stowed 


bo  found  a delicious  accompaniment. 
Time. — 20  to  25  minutes.  Average  coil, 


STEWED  TOMATOES. 

in  full  season,  9cl.  per  basket.  Sufficient 
for  4 or  6 persons.  Seasonable  from 
August  to  October ; but  may  be  had, 
forced,  much  earlier. 

TOMATOES,  Stewed. 

Ingredients. — 8 tomatoes,  about  pint 
of  good  gravy,  thickening  of  butter  and 
flour,  cayenne  and  salt  to  taste.  Ilode. 
— Take  out  the  stalks  of  the  tomatoes ; 
put  them  into  a wide  stewpan,  poiu-  over 
them  the  above  proportion  of  good  brown 
gravy,  and  stew  gently  until  they  are 
tender,  occasionally  carejully  turning 
them,  that  they  may  bo  equally  done. 
Thicken  the  gravy  with  a little  butter 
and  flour  worked  together  on  a plate  ; 
1st  it  just  boil  up  after  the  thickening  is 
added,  and  serve.  If  it  be  at  band, 
these  should  be  served  on  a silver  or 
plated  vegetable-dish.  Time. — 20  to  25 
minutes,  very  gentle  stewing.  Averrage 
cost,  in  full  season,  9d.  per  basket.  Suf- 
ficient for  4 or  5 persons.  Seasonable 
in  August,  September,  and  October; 
but  may  bo  had,  forced,  much  earlier. 

TONGUE,  Boiled. 

Ingredients. — 1 tongue,  a bunch  of  sa- 
voury herbs,  water.  M ode.  — In  choosing 
a tongue,  ascertain  how  long  it  has  boon 
dried  or  pickled,  and  select  one  with  a 
smooth  skin,  which  denotes  its  being 
young  and  tender.  If  a dried  one,  and 
rather  hard,  soak  it  at  least  for  12  hours 
previous  to  cooking  it ; if,  however,  it  is 
fresh  from  the  pickle,  2 or  3 hours  will  be 
sufficient  for  it  to  remain  in  soak.  Ihit 
ihe  tongue  into  a stewpan  with  plenty  of 
cold  water  and  a bunch  of  savoury  lierbs  ; 
let  it  ^adually  come  to  a boil,  skim  well, 
and  simmer  very  gently  until  tender. 
Peel  off  the  skin,  garnish  with  tufts 
of  cauliflowers  or  Brussels  sprouts,  and 
jorve.  Boiled  tongue  is  frequently  sent 
to  table  with  boiled  poultr}',  instead  of 
ham,  and  is,  by  many  persons,  preferred. 
If  to  serve  cold,  peel  it,  fasten  it  down  to 
a piece  of  board  by  sticking  a fork  through 
the  root,  and  another  through  the  top,  to 
straighten  it.  When  cold,  glase  It,  and 


Tongue,  to  Pickle  and  Dress  o 

put  a paper  ruche  round  the  root,  and 
garnish  with  tufts  of  parsley.  Time. — 
A large  smoked  tongue,  4 to  4.^  hours  ; a 
small  one,  21  to  3 hours.  A large  un- 
smoked tongue,  3 to  31  hours ; a small 
one,  2 to  21  hours.  Average  cost,  for  a 
moderate-sized  tongue,  3s  6d.  Season- 
able at  any  time. 

TONGUES,  to  Cure. 

Ingredients. — For  a tongue  of  7 lbs., 
1 oz.  of  saltpetre,  1 oz.  of  black  pepper, 
4 oz.  of  sugar,  3 oz.  of  juniper  berries, 
6 oz.  of  salt.  Mode. — Rub  the  above 
ingredients  well  into  the  tongue,  and  let 
it  remain  in  the  pickle  for  10  days  or  a 
fortnight;  then  drain  it,  tio  it  up  in 
brown  paper,  and  have  it  smoked  for 
about  20  days  over  a wood  fire;  or  it 
may  be  boiled  out  of  this  pickle.  Time. 
— From  10  to  14  days  to  remain  in  the 
pickle  ; to  be  smoked  24  days.  Average 
cost,  for  a medium-sized  un  cured  tongue, 
2s.  6(f.  Seasonable  at  any  time. 

Note. — If  not  wanted  immediately,  the 
tongue  win  keep  3 or  4 weeks  without 
being  too  salt ; ♦^hen  it  must  not  be 
rubbed,  but  only  turned  in  the  pickle. 

TONGUES,  to  Cur«. 

Ingredients. — 9 lbs.  of  salt,  8 oz.  of 
sugar,  9 oz.  of  powdered  saltpetre.  Mode. 
— Rub  the  above  ingredients  well  into 
the  tongues,  and  keep  them  in  this 
curing  mixture  for  2 months,  turning 
them  every  daj'.  Drain  them  from  the 
pickle,  cover  with  brown  paper,  and  have 
them  smoked  for  about  3 weeks.  Time. 
— The  tongues  to  remain  in  pickle  2 
months  ; to  bo  smoked  3 weeks.  Suffi- 
cient.— The  above  quantity  of  brine  suf- 
ficient for  12  tongues,  of  5 lbs.  each. 
Seatonalde  at  any  time- 

TONGUE,  to  Pickle  and  Dress  a, 
to  Eat  Cold. 

higredients. — 6 oz.  of  salt,  2 oz.  of  bay- 
salt,  1 oz.  of  saltpetre,  3 oz.  of  coarse 
sugar ; cloves,  mace,  and  allspice  totasVs ; 
butter,  common  cnist  of  flour  and  water. 
Mode. — Lay  the  tongiio  for  a fortnight  in 
the  above  pickle,  turn  it  every  day,  and 
be  particular  that  the  spices  are  well 
pounded;  put  it  into  a small  pan  just 
large  enough  to  hold  it,  place  some  pieces 
of  butter  on  it,  and  cover  with  a oommoa 
crust.  Bake  in  a slow  oven  until  sb 
tender  that  a straw  would  penetrate  it , 
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I'reaole  Pudding,  Boiled 


take  off  the  skin,  fasten  it  down  to  a 
piece  of  board  by  running  a fork  through 
the  root,  and  another  through  the  tip,  at 
the  same  time  straightening  it  and  put- 
ting it  into  shape.  When  cold,  glaze  it, 
put  a paper  ruche  round  the  root,  which 
is  generally  very  unsightly,  and  garnish 
with  tufts  of  parsley.  Titm. — From  3 
to  4 hours  in  a slow  oven,  according  to 
size.  Average  cost,  for  a medium-sized 
uncured  tongue,  ^5.  6d.  Heason^U  at 
any  time. 

TREACLE  PUEDIlSra,  Boiled. 

Ingredients. — 1 lb.  of  suet  crust,  | lb, 
of  treacle,  h teaspoonful  of  grated  ginger. 
A[ode. — Make,  with  1 lb.  of  flour,  a suet 
crust  by  our  given  recipe,  roll  it  out  to 
the  thickness  of  ^ inch,  and  spread  the 
treacle  equally  over  it,  leaving  a small 
margin  where  the  paste  joins  ; close  the 
ends  securely,  tie  the  pudding  in  a 
floured  cloth,  plunge  it  into  boiling 
water,  and  boil  for  2 houra  We  have 
inserted  this  pudding,  being  economical, 
and  a favourite  one  with  children  ; it  is, 
of  course,  only  suitable  for  a nursery,  or 
very  plain  family  dinner.  Made  with  a 
lard  instead  of  a suet  crust,  it  would  be 
very  nice  baked,  and  would  bo  suffi- 
ciently done  in  from  lA  to  2 hours. 
Time. — Boiled  pudding,  2^ hours;  baked 
udding,  l.j  to  2 hours.  Average  cost, 
d.  Sufficient  for  6 or  6 persons.  Sea- 
sonable at  any  time. 

TRIFLE,  to  make  a. 

Ingredients. — For  the  whip,  1 pint  of 
cream,  3 oz.  of  pounded  sugar,  the 
white  of  2 eggs,  a small  glass  of  sherry 
or  raisin  wine.  For  the  trifle,  1 pint  of 
custard,  made  with  8 eggs  to  a pint  of 
milk  ; 6 small  sponge  cakes,  or  6 slices  of 
sponge-cake  ; 12  macaroons,  2 dozen 
ratafias,  2 oz.  of  sweet  almonds,  the 
grated  rind  of  1 lemon,  a layer  of  rasp, 
berry  or  strawberry  jam,  .j  pint  of  sherry 
or  sweet  wine,  6 tablespoonfuls  of  brandy. 

Mode. — The  whip  to  lay  over  the  top 
of  the  trifle  should  he  made  the  day  before 
it  18  required  for  table,  as  the  flavour  is 
better,  and  it  is  much  more  solid  than 
when  prepared  the  same  day.  Put  into 
a large  bowl  the  pounded  sugar,  the 
whites  of  the  eggs,  which  should  be 
beaten  to  a stiff  froth,  a glass  of  sherry 
or  sweet  wine,  and  the  cream.  Whisk 
these  ingredients  well  in  a cool  olace. 


Trifle,  Indian 


and  take  off  the  froth  with  a skimmer  as 
fast  as  it  rises,  and  put  it  on  a sieve  to 
drain  ; continue  the  whisking  till  there 
is  sufficient  of  the  whip,  which  must  be 
put  away  in  a 
cool  place  to 
drain.  The  ne.\t 
day,  place  the 
sponge-cakes, 
macaroons,  and 
ratafias  at  the 
bottom  of  a trifle- 
dish  ; pour  over 
them  j pint  of 
sherry  or  sweet 
wine,  mixed  with 
6 tablespoonfuls 
of  brandy,  and,  tsiiLB. 

should  this  pro- 
portion of  wine  not  be  found  quite  suffi- 
cient,  add  a little  more,  as  the  cakes 
should  be  well  soaked.  Over  the  cakes 
put  the  grated  Icmon-rind,  the  sweet 
almonds,  blanched  and  cut  into  strips, 
and  a layer  of  raspberry  or  strawberry 
jam.  Make  a good  custard,  by  recipe, 
using  8 instead  of  5 eggs  to  the  pint  of 
milk,  and  let  this  cool  a little ; then 
our  it  over  the  cakes,  &c.  The  whip 
eing  made  the  day  previously,  and  the 
trifle  prepared,  there  remains  nothing 
to  do  now  but  heap  the  whip  lightly  over 
the  top  : this  should  stand  as  high  as 
possible,  and  it  may  be  garnished  with 
strips  of  bright  currant  jelly  (see  illustra- 
tion), crystallized  sweetmeats,  or  flowers ; 
the  small  coloured  comfits  are  sometimes 
used  for  the  purpose  of  garnishing  a trifle, 
but  they  are  now  considered  rather  old- 
fashioned.  Average  cost,  with  cream  at 
1*.  per  pint,  5s.  Qd.  Sufficient  for  1 trifle. 
Seasonable  at  any  time. 

TRIPLE,  Indian. 

Ingredients. — 1 quart  of  milk,  the  rind 
of  .J  iarge  lemon,  sugar  to  taste,  5 heaped 
tablespoonfuls  of  rice-flour,  1 oz.  of  sweet 
almonds,  .j  pint  of  custard. 

Mode. — Boil  the  milk  and  lemon-rind 
together  until  the  former  is  well  flavoured ; 
take  out  the  lemon-rin  and  stir  in  the 
rice-flour,  which  should  first  be  moistened 
with  cold  milk,  and  arid  sufficient  loaf 
sugar  to  sweeten  it  nicely.  Boil  gently 
for  about  6 minutes,  a id  keep  the  mix- 
ture stirred ; take  it  off  the  fire,  let  it 
cool  a little,  and  pour  it  into  a glass  dish. 
When  cold,  cut  the  rice  out  in  the  form 
of  a star,  or  any  other  shape  that  may  b# 
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Tripe,  to  Dress 


preferred  ; take  out  the  spare  rice,  and 
fill  the  space  with  boiled  custard.  Blanch 
and  cut  the  almonds  into  strips ; stick 
them  over  the  trifle,  and  garnish  it  with 
pieces  of  bright-coloured  jelly,  or  pre- 
served fruits,  or  candied  citron.  Time. — 
j hour  to  simmer  the  milk,  5 minutes 
after  the  rice  is  added.  Amrafitcost,  D. 
Sufficient  for  1 tiifle.  Seasonable  at  any 
time. 

TKIPE,  to  Dress. 

Ingredients. — Tripe,  onion  sauce,  milk 
and  water.  Mode. — Ascertain  that  the 
tripe  is  quite  fresh,  and  have  it  cleaned 
and  dressed.  Cut  away  the  coarsest  fat, 
and  boil  it  in  equal  proportions  of  milk 
and  water  for  ^ hour.  Should  the  tripe 
be  entirely  undressed,  more  than  double 
that  time  should  be  allowed  for  it.  Have 
ready  some  onion  sauce,  made  by  our 
given  recipe,  dish  the  tripe,  smother  it  . 
with  the  sauce,  and  the  remainder  send  I 
to  table  in  a tureen.  Time. — ^ hour  ; for 
undressed  tripe,  from  2.J  to  three  hours. 
Average  cost,  7d.  per  lb.  Seasonable  at 
any  time. 

Mote. — Tripe  may  be  dressed  in  a 
variety  of  ways  : it  may  be  cut  in  pieces 
and  fried  in  batter,  stewed  in  gra\'y  w’ith 
mushrooms,  or  cut  into  collops,  sprinkled 
with  minced  onion  and  savoury  herbs, 
and  fried  a nice  brown  in  clarified  butter, 

TROUT,  Stewed. 

Ingredients. — 2 middling-sized  trout, 

1 onion  cut  in  thin  slices,  a little  parsley, 

2 cloves,  1 blade  of  mace,  2 bay-loaves, 
a little  thyme,  salt  and  pepper  to  taste, 

1 pint  of  medium  stock,  1 glass  of  port 
wine,  thickening  of  butter  and  flour. 
Mode. — Wash  the  fish  very  clean,  and 
wipe  it  quite  dry.  Lay  it  in  a stewpan, 
with  all  the  ingredients  but  the  butter 
and  flour,  and  simmer  gently  for  i 
hour,  or  rather  more,  should  not  the  fisfi 
bo  quite  done.  Take  it  out,  strain  the 
gravy,  add  the  thickening,  and  stir  it 
over  a sharp  fire  for  5 minutes ; pour  it 
over  the  trout,  and  sen’e.  Time. — 
According  to  size,  ^ heur  or  more.  Aver- 
age cost. — Seldom  bought.  Seasonable 
from  May  to  September,  and  fatter  fr^m 
the  middle  to  the  end  of  August  than  at 
any  other  time.  Sufficmit  for  4 persons. 
Trout  may  bo  seiTod  with  anchovy  or 
caper  sauce,  baked  in  buttered  paper,  or 
fried  whole  like  smelts.  'I'rout  dressed  k 


Truffles,  Italian  Mode  of  Dressing 


la  G€n6veso  is  extremely  delicate;  for 
this  proceed  the  same  as  with  salmon. 

TRUFFLES,  to  Dress,  with  Gham- 
nagne. 

Ingredients. — 12  fine  black  trufiles,  a 
few  slices  of  fat  bacon,  1 carrot,  1 turnip, 
2 onions,  a bunch  of  savoury  herbs, 
including  parsley,  l bay-leaf,  2 cloves,  1 
blade  of  pounded  mace,  2 glasses  of 
champagne,  ^ pint  of  stock.  Motle. — 
Carefully  select  the  truffles,  reject  those 
that  have  a musty  smell,  and  wash  them 
well  with  a brush,  in  cold  water  only, 
until  perfectly  clean.  Put  the  l.'acon 
into  a stewpan,  with  the  truffles  and  the 
remaining  ingredients  ; simmer  these 
gently  for  an  hour,  and  let  the  whole  cool 
in  the  stew'pau.  When  to  be  served,  re- 
warm them,  and  drain  them  on  a clean 
cloth;  then  arrange  them  on  a delicately 
white  napkin,  that  it  may  contrast  as 
^'•rongly  as  possible  with  the  truffles,  and 
serve  The  trimmings  of  truffles  .are 
useu  to  flavour  gravies,  stock,  sauces, 
&c.  • and  are  an  excellent  addition  to 
ragouts,  made  dishes  of  fowl,  &c.  Time. 
— 1 hoyW  Average  cost. — Not  often 
bought  in  this  country.  Seasonable  from 
Novembei  t3  March. 

TRUFFLES  A L’lTALIENNE. 

Ingredients. — 10  truffles,  1 tablespoon- 
ful of  minced  p.arsley,  1 minced  shalot, 
salt  and  pepper  to  taste,  2 oz.  of  butter, 

2 tablespoonfuls  of  good  brown  gravy, 
the  juice  of  i lemon,  cayenne  to  taste. 
Mode. — Wash  the  tnifflos  and  cut  them 
into  slices  about  the  size  of  a penny- 
piece  ; put  them  into  a frying-pan,  with 
the  p.arsley,  shalot,  salt,  pepper,  and  1 
oz.  of  butter ; stir  them  over  the  fire, 
that  they  may  all  be  equally  done,  which 
will  be  in  about  10  minutes,  and  drain  off 
some  of  the  butter;  then  add  a little 
more  fresh  butter,  2 tablespoonfuls  of 
good  gravy,  the  juice  of  ^ lemon,  and  a 
little  cayenne ; stir  over  the  fire  until  the 
whole  is  on  the  point  of  boiling,  when 
serve.  Time, — Altogether,  20  minutes. 
Average  cost. — Not  often  bought  in  this 
country.  Seasonable  from  November  to 
March. 

TRUFFLES,  Italian  Mode  of 

Dressing. 

Ingredients. — 10  truffles,  J pint  of 
salaJ-fil,  popper  and  salt  to  taste,  1 
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Truffles  au  Natiirel 


tablespoonful  of  minced  parsley,  a very 
little  finely  minced  garlic,  2 blades  of 
pounded  mace,  1 tablespoonful  of  lemon- 
juice.  Mode. — After  cleansing  and  brush- 
ing the  truffles,  cut  them  into  thin  slices, 
and  put  them  in  a baking-dish,  on  a 
seasoning  of  oil,  popper,  s^t,  parsley, 
garlic,  and  mace  in  the  above  proportion. 
Bake  them  for  nearly  an  hour,  and,  just 
before  serving,  add  the  lemon-juice,  and 
send  them  to  toblo  very  hot.  Time. — 
Nearly  1 hour.  Average  co$t. — Not  often 
bought  in  this  country.  SeatonabU  from 
November  to  March. 

TRUFFLES  AU  NATUREL. 

Ingredients. — Truffles,  buttered  paper. 
Mode.  — Select  some  fine  truffles  ; cleanse 
them,  by  washing  them  in  several  waters 
with  a bnish,  until  not  a particle  of  sand 
or  grit  remains  on  them  ; wrap  each 
trulilo  in  buttered  paper,  and  bake  in 
a hot  oven  for  quite  an  hour ; toko  off  the 
paper,  wipe  the  truffles,  and  serve  them 
in  a hot  napkin.  Time.  — 1 hour.  Average 
cost. — Not  often  bought  in  this  country. 
Seasonable  from  November  to  March. 

TURBOT. 

In  choosing  turbot  see  that  it  is  thick, 
and  of  a yellowish  white ; for  if  of  a 
bluish  tint,  it  is  not  good.  The  turbot- 
kettle,  as  will  be  seen  by  our  cut,  is  made 


TTJBBOT-KBTTLn. 

differently  from  ordinary  fish  kettles,  it 
being  less  deep,  whilst  it  is  wider,  and 
more  pointed  at  the  sides  ; thus  exactly 
answering  to  the  shape  of  the  fish  which 
it  is  intended  should  bo  boiled  in  it. 

TURBOT,  Boiled. 

Ingredients.— & oz.  of  salt  to  each  gallon 
of  water.  Moile. — Choose  a miflilling- 
sized  turbot ; for  they  are  invariably  the 
most  valuable : if  very  largo,  the  meat 
will  be  tough  and  thready.  Throe  or 
four  hours  before  dressing,  soak  the  fish 
in  salt  and  water  to  take  off  the  slime  ; 
then  thoroughly  cleanse  it,  and  with  a 
knife  make  an  incision  down  the  micUlie 


Turbot  ii  la  Creme 


of  the  back,  to  prevent  the  skin  of  the 
belly  from  cracking.  Rub  it  over  with 
lemon,  and  bo  particular  not  to  cut  off 
the  tins.  Lay  the  fish  in  a very  clean 
turbot-kettle,  with  sufficient  cold  water 
to  cover  it,  and  salt  in  the  above  propor- 
tion. Lot  it  gradually  come  to  a boil, 
and  skim  very  carefully  ; keep  it  gently 
simmering,  and  on  no  account  lot  it  boil 
fast,  as  the  fish  would  have  a very 
unsightly  appearance.  When  the  meat 
separates  easily  from  the  bone,  it  is 
done  ; then  take  it  out,  let  it  drain  well, 
and  dish  it  on  a hot  napkin.  Rub  a little 
lobster  spawn  through  a sieve,  sprinkle 
it  over  the  fish,  and  garnish  with  tuffs  of 
parsley  and  cut  lemon.  Lobster  or  shrimp 
sauce,  and  plain  melted  butter,  should  be 
sent  to  table  with  it.  Time.  — After 
the  water  boils,  about  h hour  for  a 
largo  turbot ; middling  sizo,  about  20 
minutes.  Average  cost, — largo  turlxjt, 
from  10s.  to  12.?.  ; middling  size,  from 
12s.  to.  15s.  Sea.<tonahle  at  any  time. 
Sufficient,  1 middling-sized  turbot  for 
8 persons. 

TURBOT,  to  Help. 

First  run  the  fish-slice  down  the  thick- 
est part  of  the  fish  lengthwise,  quite 
through  to  the  bone,  and  then  cut  hand- 
some and  regular  slices  across  the  fish 
until  all  the  meat  on  the  upper  side 
is  helped.  When  the  carver  has  removed 
all  the  moat  from  the  upper  side  of  the 
fish,  the  backbone  should  bo  raised,  put 
on  one  side  of  the  dish,  and  the  under 
side  helped  as  the  upper. 

TURBOT  A LA  CREME. 

Ingredients,  — The  remains  of  cold 
turbot.  For  sauce,  2 oz.  of  butter,  » 
toblespoonfuls  of  cream ; salt,  cayenne, 
and  pounded  mace  to  taste.  Mode. — Clear 
away  all  skin  and  bone  from  the  flesh  of 
the  turbot,  which  should  bo  done  when 
it  comes  from  table,  as  it  causes  less 
waste  when  trimmed  hot.  Cut  the  flesh 
into  nice  square  pieces,  as  equally  as 

[lossiblo  ; put  into  a stewpan  the  butter, 
et  it  melt,  and  add  tho  cream  and 
seasoning ; let  it  just  simmer  for  one 
minute,  but  not  boil.  Lay  in  tho  fish  to 
warm,  and  serve  it  garnished  with 
crofftons  or  a paste  border.  ^ Time, — 10 
minutea  Seasonable  at  any  time. 

Hole. — Tho  remains  of  cold  salmon  may 
bo  dressed  in  this  way,  and  the  above 
uiixture  may  be  borvod  in  a vol-a4i  vcitX 
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Turbot,  Baked  Fillets  of 


TURBOT,  Baked  FiUets  of. 

Ingredients.  — The  remains  of  cold 
turbot,  lobster  sauce  left  from  the  pre- 
ceding day,  egg,  and  bread-crumbs; 
cayenne  and  salt  to  taste  ; minced  pars- 
ley, nutmeg,  lemon-juice.  Mode. — After 
having  cleared  the  fish  from  all  skin  and 
bone,  divide  it  into  square  pieces  of  an 
equal  size  ; brush  them  over  with  egg, 
sprinkle  with  bread-crumbs  mixed  with  a 
little  minced  parsley  and  seasoning.  Lay 
the  fillets  in  a baking-dish,  with  suflScient 
butter  to  baste  with.  Bake  for  ^ hour, 
and  do  not  forget  to  keep  them  well 
moistened  with  the  butter.  Put  a little 
lemon-juice  and  grated  nutmeg  to  the 
cold  lobster  sauce  ; make  it  hot,  and  pour 
over  the  fish,  which  must  be  well  drained 
from  the  butter.  Garnish  with  parsley 
and  cut  lemon.  Time.  — Altog^ether,  ^ 
hour.  Seasonable  at  any  time. 

JVote. — Cold  turbot  thus  warmed  in  the 
remains  of  lobster  .sauce  will  be  found 
much  nicer  than  putting  the  fish  again 
in  water. 

TURBOT  A L’lTALIENNE, 
Fillets  of. 

Ingredients.  — The  remains  of  cold 
turbot,  Italian  sauce.  Mode.  — Clear 
the  fish  carefully  from  the  hone,  and 
take  away  all  skin,  which  gives  an  un- 
pleasant flavour  to  the  sauce.  Make  the 
sauce  hot,  lay  in  the  fish  to  warm 
tlirough,  but  do  not  lot  it  boil.  Garnish 
with  crofitons.  Time. — 5 minutes.  Sea- 
sonable all  the  year. 

TURBOT,  or  other  Largo  Fish, 
Q-arnish  for. 

Take  the  crumb  of  a stale  loaf,  cut  it 
into  small  pyramids  with  flat  tops,  and 
on  tlio  top  of  each  pyramid  put  I'ather 
more  than  a tablespoonful  of  white  of 
egg  neaten  to  a stiff  froth.  Over  this, 
sprinkle  finely-chopped  parsley  and  fine 
raswngs  of  a dark  colour.  Arrange 
thew  on  tho  napkin  round  the  fish,  one 
green  and  one  brown  alternately. 

TURBOT  AU  GRATIN. 

Ingredients. — Remains  of  cold  turbot, 
b^hamel  {see  Sauces),  bread-crumbs, 
butler.  Mode.  — Cut  the  fish  of  the 
turbot  into  small  dice,  carefully  freeing 
it  frum  all  akin  and  bone.  I^t  them  i 


Turkey,  Boiled 


into  a stewpan,  and  moisten  with  4 or  6 
tablespoonMs  of  bechamel.  Let  it  get 
thoroughly  hot,  but  do  not  allow  it  to 
boil.  Spread  the  mixture  on  a dish, 
cover  with  finely-grated  broad-cnimbs, 
and  place  small  pieces  of  butter  over 
the  top.  Brown  it  in  the  oven,  or  with  a 
salamander.  Time. — Altogether,  ^ hoirr. 
Seasonable  at  any  time. 

TURKEY,  Boned. 

Ingredients.  — Turkey  ; forcemeat. 
ChoosiTig  and  Trnssing. — Hen  tuikeys  are 
preferable  for  boiling,  on  account  of  their 
whiteness  and  tenderness,  and  one  of 
moderate  size  should  be  selected,  as  a 
largo  one  is  not  suitable  for  this  modo  of 
cooking.  They  should  not  be  dressed 
until  they  have  been  killed  3 or  4 days, 
as  they  will  neither  look  white,  nor  will 
they  be  tender.  Pluck  the  bird,  care- 
fully draw,  and  singe  it  with  a piece 
of  white  paper ; wash  it  inside  and  out, 
and  wipe  it  thoroughly  dry  with  a cloth. 
Cut  off  tho  head  and  neck,  draw  the 
strings  or  sinews  of  the  thighs,  and  cut 
off  the  legs  at  the  first  joint ; draw  tho 
legs  into  tho  body,  fill  the  breast  with 
forcemeat ; run  a skewer  through  the 


BOILBD  TUItXrT. 


wing  and  the  middle  joint  of  the  leg, 
quite  into  the  leg  and  wing  on  the  oppo- 
site side  ; break  tho  breastbone,  and 
make  the  bird  look  as  round  and  as  com- 
pact  as  possible.  Mode. — Put  tho  turkey 
into  sufficient  hot  water  to  cover  it ; let  it 
come  to  a boil,  then  carefully  remove  all 
the  scum  ; if  this  is  attended  to,  there  is 
no  occasion  to  boil  the  bird  in  a floured 
cloth  ; but  it  should  bo  well  covered  with 
the  water.  Let  it  simmer  very  gently  for 
about  1 A hour  to  hour,  according  to  tho 
size,  and  servo  with  either  white,  celery, 
oyster,or  mushroom  sauce,  or  p.arsley-and- 
butter,  a little  of  which  should  be  poured 
over  tho  turkey.  Boiled  ham,  bacon, 
tongue,  or  pickled  pork,  should  always  ac- 
company this  dish ; and  when  oyster  sauce 
is  served,  tho  turkey  should  be  stuflfed 
with  oyster  forcemeat.  Time.— A.  smaA 
turkey,  IJ  hour;  a largo  one,  hour. 
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Tccrkey,  Croquettes  ol‘ 


Average  cott^  6t.  6d.  to  7s.  6d.  each,  but 
more  expensive  at  Christmas,  on  account 
of  the  groat  demand.  Sufficient  for  7 or 
B persons.  Seasonable  from  December  to 
February. 

rUKKEY.  Croqxiettes  of  (Cold 
Meat  Cookery). 

Ligiedients.  — The  remains  of  cold 
curkoy  ; to  every  lb.  of  moat  allow  2 oz. 
of  ham  or  bacon,  2 sbalots,  1 oz.  of  buttei% 
1 tablespoonful  of  flour,  the  yolks  of  2 
eggs,  egg  and  bread-cmmbs.  Mode. — 
The  smaller  pieces,  that  will  not  do  for  a 
fricassee  or  hash,  answer  very  well  for 
this  dish.  Mince  the  meat  finely  with 
ham  or  bacon  in  the  above  proportion ; 
make  a gravy  of  the  bones  and  trimmings, 
well  seasonin-r  it ; mince  the  shalots,  put 
tliem  into  A stewpan  wntli  the  butter,  add 
tlio  flour ; uiix  well,  then  pul  in  the 
mince,  and  about  ^ pint  of  the  gravy 
made  from  the  bones.  (The  proportion 
of  the  buttiT  must  bo  increased  or  di- 
minished according  to  the  quantity  of 
mince.)  When  just  boiled,  add  the  yolks 
of  2 eggs ; put  the  mixture  out  to  cool, 
and  then  shape  it  in  a wineglass.  Cover 
the  croquettes  with  egg  and  bread- 
crumbs, and  fry  them  a delicate  brown. 
Put  small  pieces  of  {»arsley-stems  for 
stalks,  and  servo  with  rolled  bacon  cut 
very  thin.  Time. — 8 minutes  to  fry  the 
croquettes.  Seasonable  from  December 
to  February. 

TURKEY,  Fricasseed  (Cold  Meat 
Cookery). 

Ingredients. — The  remains  of  cold  roast 
or  boiled  turkey ; a strip  of  lemon-peel, 
a bunch  of  savoury  herbs,  1 onion,  pepper 
and  salt  to  taste,  1 pint  of  water,  4 
tablespoonfuls  of  cream,  tho  yolk  of  an 
egg.  Mode. — Cut  some  nice  slices  from 
the  remains  of  a cold  turkey,  and  put  the 
bones  and  trimmings  into  a stowpsui, 
with  the  lemon-peel,  herbs,  onion,  pep- 
per, salt,  and  the  water;  stew  for  an 
hour,  strain  the  gravy,  and  lay  in  the 
pieces  of  turkey.  When  warm  through, 
add  the  cream  and  the  yolk  of  an  egg ; 
stir  it  well  round,  and,  when  getting 
thick,  take  out  tho  pieces,  lay  them  on  a 
hot  dish,  and  pour  the  sauce  over. 
Garnish  tho  fricass^  with  sippets  of 
toasted  bread.  Celery  or  cucumbers, 
cut  into  small  pieces,  may  bo  put  into 
sauce ; if  the  former,  it  must 


Turkey,  Roast 


boiled  first.  Time. — 1 hour  to  make  tho 
gravy.  Average  cost,  exclusive  of  tho 
cold  turkey,  -kf.  Seasonable  from  De- 
cember to,  February. 

TURKEY,  Hashed. 

Ingredients. — The  remains  of  oold  roas 
turkey,  1 onion,  pepper  and  salt  to  taste, 
rather  more  than  1 pint  of  watw,  1 car- 
rot, 1 turnip,  1 blade  of  mace,  a bunch 
of  savoury  herbs,  1 tablespoonful  of 
mushroom  ketchup,  1 tablespoonful  of 
port  wine,  thickening  of  butter  and 
flour.  Mode. — Cut  the  turkey  into  neat 
joints;  the  best  pieces  reserve  for  the 
hash,  the  inferior  joints  and  trimmings 
put  into  a stewpan  with  an  onion  cut  in 
slices,  pepf)er  and  salt,  a carrot,  turnip, 
mace,  herbs,  and  water  in  the  above 
proportion;  simmer  these  for  an  hour, 
then  strain  the  gnivy,  thicken  it  with 
butter  and  flour,  flavour  with  ketchup 
and  port  wine,  and  lay  in  tho  pieces  of 
turkey  to  warm  through  ; if  there  is  any 
stufling  left,  put  tluit  in  also,  as  it  so 
much  improves  the  flavour  of  the  gravy. 
When  it  boils,  serve,  and  garnish  the 
dish  with  sippets  of  toasted  bread. 
Time. — 1 hour  to  make  the  gravy.  Sea- 
sonable from  December  to  February. 

TURKEY,  Roast. 

Ingredients.  — Turkey  ; forcemeat. 
Choosing  and  Trussing. — Choose  cock 
'turkeys  by  their  shun  spurs  and  black 
legs,  in  which  case  they  aro  joung;  if 
the  spurs  are  long,  and  tho  logs  palo  and 
rough,  they  are  old.  If  the  bird  has 
been  long  killed,  the  eyes  will  ap))eai 
sunk  and  the  feet  very  dry  ; but,  if  fresh, 
tho  contrary  will  be  tho  ca.se.  M iddling- 
sized  fleshy  turkeys  aro  by  many  per- 
sons considered  superior  to  those  of  an 
immense  growth,  as  they  are,  generally 
speaking,  much  more  tender.  They 
should  never  be  dressed  the  same  day 
they  are  killed;  but,  in  cold  weather, 
should  hang  at  least  8 days ; if  the  wea- 
ther is  mild,  4 or  5 days  will  be  found 
sufiicient.  Carefully  pluck  the  bird, 
singe  it  with  white  paper,  and  wipe  it 
thoroughly  with  a cloth ; draw  it,  pre- 
serve the  liver  and  gizzard,  and  be  parti- 
cular not  to  break  the  g^l-bag,  as  no 
washing  will  remove  the  bitter  taste  it 
imparts  where  it  once  touches.  Wash  it 
inside  well,  and  wipe  it  thopmghly  dry 
with  a cloth  ; tho  ontside  roorely  ro'^uiref 
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Turkey,  Roast 


Turkey  Poults,  Roast 


nicely  wiping,  as  wo  have  just  stated. 
Cut  off  the  neck  close  to  the  back,  but 
leave  enough  of  the  crop-skin  to  turn 
ever ; break  the  leg-bone  close  below  the 
kuee,  draw  out  the  strings  from  the 
thighs,  and  flatten  the  breastbone  to 
make  it  look  plump.  Have  ready  a 
forcemeat ; fill  the  breast  with  this,  and, 
it  a trussing-needle  is  used,  sew  the  neck 
over  to  the  back ; if  a needle  is  not  at 
hand,  a skewer  will  answer  the  purpose. 
Run  a skewer  through  the  pinion  and 
thigh  into  the  body  to  the  pinion  and 
thigh  on  the  other  side,  and  press  the 


legs  as  much  as  possible  between  the 
breast  and  the  side-bones,  and  put  the 
liver  under  one  pinion  and  the  gizzard 
under  the  other.  Pass  a string  across 
the  back  of  the  bird,  catch  it  over  the 
points  of  the  skewer,  tie  it  in  the  centre 
of  the  back,  and  be  particular  that  the 
turkey  is  very  firmly  trussed.  This  may 
be  more  easily  accomplished  with  a 
needle  and  twine  than  with  skewers. 
Mode. — Fasten  a sheet  of  buttered  paper 
on  to  the  breast  of  the  bird,  put  it  down 
to  a bright  fire,  at  some  little  distance  at 
first  (afterwards  draw  it  nearer),  and  keep 
it  well  basted  the  whole  of  the  tim  it  is 
cooking.  About  ^ hour  before  o.vir^, 
remove  the  paper,  dredge  the  turkey 
lightly  with  flour,  and  put  a piece  of 
butter  into  the  basting-ladle ; as  the 
butter  melts,  baste  the  bird  with  it. 
When  of  a nice  brown  and  well  frothed, 
serve  with  a tureen  of  good  brown  gravy 
and  one  of  bread  sauce.  Fried  sausages 
are  a favourite  addition  to  roast  turkey  ; 
they  make  a pretty  garnish,  besides 
adding  very  much  to  the  flavour. 
When  these  are  not  at  hand,  a few  force- 
meat balls  should  bo  placed  round  the 
dish  as  a garnish.  Turkey  may  also  bo 
Btufled  with  sausage-meat,  and  a chest- 
nut forcemeat  with  tho  chestnut  sauce 
is,  by  many  persons,  very  much  esteemed 
as  an  accompaniment  to  this  favourite 
dish.  Time. — Small  turkey,  l.J  hour  ; 
moderate- sized  one,  about  10 "lbs.,  2 
hours  ; largo  turkey,  2.j  hours,  or  longer. 
Average  cost^  from  10;.  to  12;.,  but  ex- 


pensive at  Christmas,  on  account  of  the 
great  demand.  Sufficient.  — A moderate- 
sized turkey  for  7 or  8 persona.  Season^ 
able  from  December  to  February. 

TURKEY,  Roast. 

A noble  dish  is  a turkey,  roast  or 
boiled.  A Christmas  dinner,  ith  tho 
middle-classes  of  this  empire,  would 
scarcely  bo  a Christmas  dinner  without 
its  turkey  ; and  wo  can  hardly  imag 
an  object  of  greater  envy  than  is  p 
sented  by  a respected  portly  pate  . 
familias  carving,  at  the  season  devoted  to 
good  cheer  and  genial  charity,  his  own 
fat  turkey,  and  carving  it  well.  The 
only  art  consists,  as  in  tho  carving  of  a 
goose,  in  getting  from  the  breast  as  many 
fine  slices  as  possible  ; and  all  must  have 
remarked  the  very  great  difference  in 
the  large  number  of  people  whom  a good 
carver  will  find  slices  for,  and  tho  com- 
paratively few  that  a bad  carver  will 
succeed  in  serving.  As  we  have  stated 


BOAST  TUBEBT. 

in  both  the  carving  of  a duck  and  goose, 
the  carver  should  commence  cutting 
slices  to  tho  wing,  from  2 to  3,  and  then 
proceed  upwards  towards  the  ridge  of 
the  breastbone : this  is  not  tho  usual 
plan,  but,  in  practice,  will  be  found  tho 
best.  The  breast  is  the  only  part  which 
IS  looked  on  as  fine  in  a turkey,  tho  legs 
being  very  seldom  cut  oil'  and  eaten  at 
table  : they  are  usually  removed  to  the 
kitchen,  where  they  are  taken  off,  os  here 
marked,  to  appear  only  in  a form  which 
seems  to  h.ave  a special  attraction  at  a 
bachelor’s  supper-table, — we  mean  de- 
villed : served  in  this  way,  they  are  espe- 
cially liked  and  relished.  A boiled  tur- 
key is  carved  in  the  same  manner  as 
when  roasted. 

TURKEY  POULTS,  Roast. 

Ingredients.  — Turkey  poult ; butter. 
Choosing  and  Trussing. — Choose  a plump 
bird,  and  truss  it  in  tho  following  man- 
ner : — After  it  has  been  carefully  plucked, 
drawn,  and  singed,  skin  the  neck,  and 
fasten  tho  head  under  the  wing  ; turn  th* 
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Tiu-key  Soup 


icgs  at  the  first  joint,  and  bring  the  feet 
close  to  the  thighs,  as  a woodcock  should 
De  trussed,  and  do  not  tiuff  it.  Mode. — 
Put  it  down  to  a bright  fire,  keep  it  well 
basted,  and  at  first  place  a piece  of  paper 
on  the  breast  to  prevent  its  taking  too 
much  colour.  About  10  minutes  before 
serving,  dredge  it  lightly  with  floim,  and 
basto  well ; when  nicely  frothed,  send  it 
to  table  immediately,  with  a little  gravy 
in  the  dish,  and  some  in  a tureen.  If  at 
band,  a few  water-cresses  may  be  placed 
round  the  turkey  as  a garnish,  or  it  may 
be  larded.  Time. — About  1 hour.  Aver- 
age cost,  Is.  to  Si.  each.  Sufficient  for  6 
or  7 persons.  Seasonable. — In  full  sea- 
son from  J uno  to  October. 

TURKEY  SOUP  (a  (Seasonable 
Dish  at  Christmas). 

Ingredients. — 2 quarts  of  medium  stock, 
tho  remains  of  a cold  roast  turkey,  2 oz, 
of  rice-flour  or  arrowroot,  salt  and  pepper 
to  taste,  1 tablespoonful  of  Harvey’s 
sauce  or  mushroom  ketchup.  Mode. — 
Cut  up  tho  tiu-koy  in  small  pieces,  and 
put  it  in  the  stock  ; let  it  simmer  slowly 
until  the  bones  are  quite  clean.  Take 
tho  bones  out,  and  work  the  soup  through 
a sieve  ; when  cool,  skim  well.  Mix  the 
rice-flour  or  arrowroot  to  a batter  with  a 
little  of  the  soup ; add  it  with  tho  sea- 
soning and  s.auce,  or  ketchup.  Give  one 
boil,  and  serve.  Time. — 4 hours.  Aver- 
age cost,  10(f.  per  quart.  Seasonable  at 
Christmas.  Sufficient  for  8 persons. 

Note. — Instead  of  thickening  this  soup, 
vermicelli  o.  [ macaroni  may  be  served 
in  it. 

TURNIP*  SOUP 

Ingredients. — 3 oz.  of  butter,  9 good- 
sized  turnips,  4 onions,  2 quarts  of  stock, 
seasoning  to  taste.  Mode.  — Molt  the 
butter  in  tho  stewpan,  but  do  not  let 
it  boil ; wash,  drain,  and  slice  tho  turnips 
and  onions  very  thin  ; put  them  in  the 
butter,  with  a teacunful  of  stock,  and 
stew  very  gently  for  an  hour.  Then  add 
the  remainder  of  the  stock,  and  simmer 
another  liour.  Rub  it  through  a tammy, 
put  it  back  into  the  stewpan,  but  do  not 
let  it  boil.  Serve  very  hot.  Tims. — 2^ 
hours.  Average  cost,  8^.  per  quart.  Sea^ 
sonable  from  October  to  March.  Suffi- 
cient for  8 persons. 

Note. — By  adding  a little  cream,  this 
soup  unll  be  much  improved. 


Turnips,  Mashed 

TURNIPS,  BoUed.^ 

Ingredients.  — Turnips  ; to  each  ^ 
gallon  of  water  allow  1 heaped  table- 
spoonful of  salt.  Mode.  — Pare  the 
turnips,  and,  should  they  be  very  large, 
divide  them  into  quarters ; but,  imless 
this  is  tlie  case,  let  them  be  cooked  whola 
Put  them  into  a saucepan  of  boiling 
water,  salted  in  the  above  proportion, 
and  let  them  boil  gently  until  tender. 
Try  them  with  a fork,  and,  when  done, 
take  them  up  in  a colander ; lot  them 
thoroughly  drain,  and  servo.  Boiled 
turnips  are  usually  sent  to  table  with 
boiled  mutton,  but  are  infinitely  nicer 
when  mashed  than  served  whole:  unless 
nice  and  young,  they  are  scarcely  worth 
tho  trouble  of  dressing  plainly  as  above. 
Time. — Old  turnips,  j to  1^  hour;  young 
ones,  about  18  to  20  minutes.  Average 
cost,  4d.  per  bunch.  Sufficient. — Allow  a 
bunch  of  12  turnips  for  5 or  6 persons. 
Seasonable. — May  be  had  all  the  year; 
but  in  spring  only  useful  for  flavouring 
gravies,  &c. 

TURNIPS,  German  Mode  of 
Cooking. 

Ingredients. — 8 large  turnips,  3 oz.  of 
butter,  pepper  and  salt  to  taste,  rather 
more  than  pint  of  weak  stock  or  broth, 
1 tablespoouful  of  flour.  Mode. — Make 
the  butter  hot  in  a stewpan,  lay  in  the 
turnips,  after  having  pared  and  cut  them 
into  dice,  and  season  them  with  pepper 
and  salt.  Toss  them  over  the  fire  for  a few 
minutes,  then  add  the  broth,  and  simmer 
tho  whole  gently  till  tho  turnips  are 
tender.  Brown  tho  above  proportion  of 
flour  with  a little  butter ; add  this  to  tho 
turnips,  let  them  simmer  another  5 
minutes,  and  serve.  Boiled  mutton  is 
usually  sent  to  table  with  this  vegetable, 
and  may  bo  cooked  with  the  turnips 
by  placing  it  in  the  midst  of  them:  the 
meat  would  then  be  very  delicious,  as, 
there  being  so  little  liquid  with  tho  tur- 
nips, it  would  almost  be  steamed,  and, 
consequently,  very  tender.  Time. — 20 
minutes.  Average  cost,  M.  per  bunch. 
Sufficient  for  4 persons.  Seasonable. — 
May  be  had  all  the  year. 

TURNIPS,  Mashed. 

Ingredients.— V)  or  12  large  himips, 
to  each  ^ gallon  of  water  allow  1 hoaped 
tablespoonful  of  salt,  2 oz.  of  butter, 
cayenne  or  white  paper  u»  taste.  Mode.— 
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Pare  the  turnips,  quarter  them,  and  put 
them  into  boiling  water,  salted  in  the 
above  proportion  ; boil  them  until  tender  ; 
then  dram  them  in  a colander,  and 
squeeze  them  as  dry  as  possible  by 
pressing  them  with  the  back  of  a large 
plate.  When  quite  free  from  water,  rub 
the  turnips  with  a wooden  spoon  through 
the  colander,  and  put  them  into  a very 
clean  saucepan;  add  the  butter,  white 
pepper,  or  cayenne,  and,  if  necessary,  a 
little  salt.  Keep  stirring  them  over  the 
fire  until  the  butter  is  well  mixed  with 
them,  and  the  turnips  are  thoroughly 
hot ; dish,  and  serve.  A little  cream  or 
milk  added  after  the  turnips  are  pressed 
through  the  colander,  is  an  improvement 
to  both  the  colour  and  flavour  of  this 
vegetable.  Time. — From  J to  f hour  td 
boil  the  tm-nips ; 10  minutes  to  warm 
them  through.  Average  cost,  4d.  per 
bunch.  Sufficient  for  4 or  5 persons. 
Seasonable. — May  be  had  all  the  year ; but 
in  early  spring  only  good  for  flavouring 
gravies. 

TURNIPS  IN  WHITE  SAUCE. 
(An  Entremets,  or  to  be  served 
with  the  Second  Course  as  a Side- 
disu.) 

Ingredients. — 7 or  8 turnips,  1 oa.  of 
butter,  ^ pint  of  white  sauce.  Mode. — 
Peel  and  cut  the  turnips  in  the  shape  of 
pears  or  marbles  ; boil  them  in  salt  and 
water,  to  which  has  been  added  a little 
butter,  until  tender ; then  take  them  out, 
drain,  arrange  them  on  a dish,  and  pour 
over  the  white  sauce  made  by  either 
of  the  recipes,  and  to  which  has  been 
added  a small  lump  of  sugar.  In  winter, 
when  other  vegetables  are  scarce,  this 
will  be  found  a very  good  and  pretty- 
looking dish : when  approved,  a little 
mustard  may  bo  added  to  the  sauce. 
T inie. — About  3 hour  to  boil  the  turnips. 
A verage  cost,  id.  per  bunch.  Sufficient 
tor  1 side  dish.  Secssonable  in  winter. 

VANILLA  CUSTARD  SAUCE, 
to  serve  with  Puddings. 

IiKjredients. — pint  of  milk,  2 eggs,  2 
oz.  of  sugar,  10  drops  of  essence  of  vanilla. 
Mode. — Beat  the  eggs,  sweeten  the  milk  ; 
stir  those  ingredients  well  together,  and 
flavour  them  with  essence  of  vanilla, 
regulating  the  proportion  of  this  latter 
ingredient  by  the  strength  of  the  essence, 
the  size  of  thv  eggs,  &c.  Put  the  mixture 


Veal,  Breast  of,  to  Carve. 

into  a small  jug,  place  this  jug  in  a sauce- 
pan of  boiling  water,  and  stir  the  shuce 
one  way  until  it  thickens  ; but  do  not 
allow  it  to  boil,  or  it  will  instantly 
curdle.  Serve  in  a boat  or  tureen  sepa- 
rately, with  plum,  bread,  or  any  kind  of 
dry  pudding.  Essence  of  bitter  almonds 
or  lemon-rind  may  be  substituted  for  the 
vanilla,  w’hen  they  are  more  in  accordance 
with  the  flavouring  of  the  pudding  with 
which  the  sauce  is  intended  to  be  served. 
Time. — To  be  stirred  in  the  jug  from  8 
to  10  minutes.  Average  cost,  4d.  Suffi~ 
dent  for  4 or  6 persons. 

VEAL,  Baked  (Cold  Meat  Cookery). 

Ingredients. — 4 lb.  of  cold  roast  veal,  a 
few  slices  of  bacon.  1 pint  of  bread- 
crumbs, 4 pjnt  ‘'f  good  veal  gravy,  \ 
teaspoonful  of  minced  lemon-peel,  1 blade 
of  pounded  mace,  cayeuue  and  salt  to 
taste,  4 eggs.  Mode. — Mince  finely  the 
veal  and  bacon  ; add  the  bread-crumbs, 
gi'avy,  and  seasoning,  and  stir  these 
ingredients  well  together.  Beat  up  the 
eggs  thoroughly  ; add  these,  mix  the 
whole  well  together,  put  into  a dish,  and 
bake  from  | to  1 hour.  VTien  liked,  a 
little  good  gravy  may  be  served  in  a 
tureen  as  an  accompaniment.  'Time. — 
from  ij  to  1 hour.  A verage  cost,  pyci'.v.’ve 
of  the  cold  meat,  6d.  Sufficient,  for  3 or 

4 persons.  Seasonable  from  March  to 
October. 

VEAL,  Roast  Breast  of. 

Ingredients.  — Veal  ; a little  flour. 
Mode. — Wash  the  veal,  well  wipe  it,  and 
dredge  it  with  flour ; put  it  down  to  a 
bright  fire,  not  too  near,  as  it  should  not 
be  scorched.  Baste  it  plentifully  until 
done  ; dish  it,  pour  over  the  meat  some 
good  melted  butter,  and  send  to  table 
with  it  a piece  of  boiled  bacon  and  a cut 
lemon.  Time. — From  1^  to  2 horn's. 
Average  cost,  8^d.  per  lb.  Sufficient  for 

5 or  6 persons.  Seasonable  from  March 
to  October. 

VEAL,  Breast  of,  to  Carve. 

The  carving  of  a breast  of  veal  is  not 
dissimilar  to  that  of  a fore-quarter  of 
lamb,  when  the  shoulder  has  been  taken 
off.  The  breast  of  veal  consists  of  two 
parts,  — the  rib-bones  and  the  gristly 
brisket.  These  two  parts  should  first  be 
separated  by  sharply  passing  the  knife 
in  the  direction  of  the  lines  1.2;  who» 
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they  are  entirely  divided,  the  rib-bones 
should  be  carved  in  the  direction  of  the 
lines  5 to  6 ; and  the  brisket  can  be 
''elped  by  cutting  pieces  m the  direction 


BBVABT  or  VIAL. 


8 to  4.  The  carver  should  ask  the 
guests  whether  they  have  a preference 
for  the  brisket  or  ribs ; and  if  there  be 
a sweetbread  sor.od  with  the  dish,  as 
it  often  is  with  roast  breast  of  veal, 
each  person  should  receive  a piece. 

VEAL,  Stowed  Breast  of,  and  Peas. 

IngredietiU. — Breast  of  veal,  2 oz.  of 
butter,  a bunch  of  savoury  herbs,  in- 
cluding parsley ; 2 blades  of  pounded 
mace,  2 cloves,  6 or  6 young  onions, 

1 strip  of  lemon-peel,  6 allspice,  ^ toa- 
spoonhil  of  popiier,  1 teaspoonful  of 
salt,  thickening  of  butter  and  flour, 

2 tabloapoonfuls  of  sherry,  2 tablespoon- 
fuls of  tomato  sauce,  1 tablespoonful  of 
lemon -juice,  2 tablespoonfuls  of  mush- 
room ketcHup,  green  peits.  Mode. — Cut 
the  breast  in  half,  after  removing  the 
bone  underneath,  and  divide  the  meat 
into  convenient-sized  pieces.  Put  the 
butter  into  a frying-pan,  lay  in  the  pieces 
of  veal,  and  fry  until  of  a nice  brown  co- 
lour. Now  place  these  in  a stewpan  with 
the  herbs,  mace,  cloves,  onions,  lemon- 
peel,  all-ipice,  and  seasoning ; pour  over 
them  just  sutficient  boiling  water  to 
cover  the  meat ; well  close  the  lid,  and 
let  the  whole  simmer  very  gently  for 
about  2 hours.  Strain  off  as  much  gravy 
as  is  required,  thicken  it  with  butter  and 
Cour,  add  the  remaining  inCTedients, 
skim  well,  let  it  simmer  mr  about 
10  minutes,  then  pour  it  over  the  meat. 
Have  ready  some  green  peas,  boiled 
separately ; sprinkle  these  over  the  veal, 
and  serve.  It  may  be  garnished  with 
forcemeat  balls,  or  rashers  of  bacon 
curled  and  fried.  Instead  of  cutting  up 
the  meat,  many  persons  prefer  it  dressed 
whole  : — in  t^t  case  it  should  be  half- 
roasted  before  the  water,  &c.  are  put  to 
it.  Time. — 21  hours.  Averaga  co»t, 
Sufficient  for  5 or  6 persons.  iSeaenmihle 
from  March  to  Oi-t-ober. 


Veal,  Oorried 


VEAL,  h la  Bourceoise  (Excellent). 

Ingredients. — 2 to  8 lbs.  of  the  loin  at 
neck  of  veal,  10  or  12  young  carrots,  s 
bunch  of  green  onions,  2 slices  of  lean 
bacon,  2 blades  of  pounded  mace,  1 bunch 
of  savoury  herbs,  pepper  and  salt  to 
taste,  a few  new  potatoes,  1 pint  of 
green  peas.  ,Mode. — Cut  the  veal  intj 
outlets,  trim  them,  and  put  the  trimmings 
into  a stewpan  with  a little  butter ; lay 
in  the  cutlets  and  fry  them  a nice  brown 
colour  on  both  sides.  Add  the  bacon, 
carrots,  onions,  spice,  herbs,  and  season- 
ing ; pour  in  about  a pint  of  boiling 
water,  and  stew  gently  for  2 hours  on  a 
very  slow  nre.  When  done,  skim  off 
the  fat,  take  out  the  herbs,  and  flavour 
the  gravy  with  a little  tomato  sauco 
and  ketchup.  Have  ready  the  peas  ana 
potatoes,  boiled  separately;  put  them 
with  the  veal,  and  serve.  Time. — 
2 hours.  A verage  cost,  2s.  9d.  Sufficient 
for  5 or  6 persons.  Seasonable  from  Juno 
to  August  with  peas;  — rather  earlier 
when  these  are  omitted. 

VEAL  CABIE  (a  Convenient  Dish 
for  a Picnie). 

Ingredients. — A few  slices  of  cold  roost 
veal,  a few  slices  of  cold  ham,  2 hard- 
boil^  eggs,  2 tablespoonfuls  of  minced 
parsley,  a little  popper,  good  gravy. 
Moile. — Cutoff  all  the  brown  outdde  from 
the  veal,  and  cut  the  eggs  into  slices. 
Procure  a pretty  mould  ; lay  veal,  ham, 
eggs,  and  parsley  in  layers,  with  a little 
pepper  between  each,  and  when  tho 
mould  is  full,  get  some  strong  stock,  and 
fill  up  the  sLape.  Bake  for  hour,  and 
when  cold,  turn  it  out.  Time. — J hour. 
Seasonable  at  any  time. 

VEAL,  Curried  (Cold  Moat 
Cookery). 

Ingredients. — The  remains  of  cold  roast 
veal,  4 onions,  2 apples  sliced,  1 table- 
spoonful of  curry-powder,  1 dessertspoon, 
ful  of  flour,  ^ pint  of  broth  or  water, 
1 tablespoon  ful  of  lemon- juice.  Mode, 
— Slice  the  onions  and  apples,  and  fry 
them  in  a little  butter ; then  t^e  thoa 
out,  cut  tho  meat  into  neat  cutlets,  air 
fry  these  of  a pale  brown  j;  add  the  curry 
powder  and  flour,  put  in  the  onion, 
apples,  and  a little  broth  or  water,  and 
stew  gently  till  quite  ftemior ; add  the 
lemon-juirt,  and  serve  with  an  adgiag  fif 
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boiled  rice.  The  curry  may  be  orna- 
mented with  pickles,  capsicums,  and 
gherkins,  arranged  prettily  on  the  top. 
Time. — J hour.  Average  cost,  exclusive 
of  the  meat,  id.  Seasonable  from  March 
to  October. 

VEAIi  CUTLETS  (an  EntrSe). 

Ingredients. — About  3 lbs.  of  the  prime 
>art  of  the  leg  of  veal,  egg  and  bread- 
jrumbs,  3 tablespoonfuls  of  minced  sa- 
voury herbs,  salt  and  popper  to  taste,  a 
small  piece  of  butter.  Mode. — Have  the 
veal  cut  into  slices  about  f of  an  inch  in 
thickness,  and,  if  not  cut  perfectly  even, 
level  the  meat  with  a cutlet-bat  or 
roUing-pln.  Shape  and  trim  the  cutlets, 
and  brush  them 
over  with  egg. 
Sprinkle  with 
bread-crumbs, 
with  which  have 
been  mixed 
minced  herbs 
and  a seasoning 
of  pepper  and 
TBAi.  OUTLBTB.  salt,  and  press 
the  crumbs 
Jfo^m.  Fry  them  of  a delicate  brown  in 
fresh  lard  or  butter,  and  be  careful  not 
to  bum  them.  They  should  bo  very 
thoroughly  done,  but  not  dry.  If  the 
cutlets  be  thick,  keep  the  pan  covered 
for  a few  minutes  at  a good  distance  trom 
the  fire,  after  they  have  acquired  a good 
colour : by  this  means,  the  meat  wdl  be 
done  through.  Lay  the  cutlets  in  a dish, 
keep  them  hot,  and  make  a gravy  in  the 
pan  as  follows : — I'^rodge  in  a little  flour, 
add  a piece  of  butter  the  size  of  a walnut, 
brown  it,  then  pour  as  much  boiling 
water  as  is  required  over  it,  season  with 
peppor  and  salt,  add  a little  lemon-juice, 
give  one  boil,  and  pour  it  over  the  cut- 
lets. They  should  bo  garnished  with 
slices  of  broiled  bacon,  and  a few  force- 
meat balls  will  be  found  a very  excellent 
addition  to  this  dish.  Time. — For  cut- 
lots  of  a moderate  thickness,  about  12 
minutes ; if  very  thick,  allow  more  time. 
Average  cost,  lOd  per  lb.  SvJKcient  for 
6 persons.  Seasonable  from  Maich  to 
October. 

Note. — Veal  cutlets  may  be  merely 
floured  and  fried  of  a nice  brown  : the 
gravy  and  garnishing  should  bo  the  same 
as  in  the  preceding  recipe.  They  may 
also  be  cut  from  the  loin  or  neck,  as 
•Lown  in  the  engraving. 


VEAL  CUTLETS,  Broiled,  & la 
Italienno  (an  Entr6o). 

Ingredients. — Neck  of  veal,  salt  and 
popper  to  taste,  the  yolk  of  1 egg,  bread- 
crumbs, pint  of  Italian  sauce.  Mode. 
— Cut  the  veal  into  cutlets,  flatten  and 
trim  thorn  nicely ; powder  over  them  a 
little  salt  and  pepper  ; brush  them  over 
with  the  yolk  of  an  egg,  dip  them  into 
bread-crambs,  then  into  clariSod  butter^ 
and,  afterwards,  in  the  bread-crumbs 
again  ; boil  or  fry  them  over  a clear  fire, 
that  they  may  acquire  a good  brown 
colour.  Arrange  them  in  the  dish  alter- 
nately with  rashers  of  broiled  ham,  and 
pour  the  sauce  (made  by  recipe  for  Italian 
sauce,  p.  305)  in  the  middle.  Time. — 10 
to  15  minutes,  r OTJrding  to  the  thickness 
of  the  cutlets.  A verage  cost,  lOti  per  lb. 
Seasonaile  from  March  to  October, 

VEAL  CUTLETS,  & la  Maintenon 
(an  Entree). 

Ingredients. — 2 or  3 lbs.  of  veal  cutlets, 
egg  and  bread-crumbs,  2 tablespoonfuls 
of  minced  savoury  herbs,  salt  and  pei>per 
to  taste,  a little  grated  nutmeg.  Mode. 
— Cut  the  cutlets  about  f inch  in  thick- 
ness, flatten  them,  and  brush  them  over 
with  the  yolk  of  an  egg  ; dip  them  into 
bread-crumbs  and  minced  herbs,  season 
with  pepper  and  salt  and  grated  nutmeg, 
and  fold  each  cutlet  in  a piece  of  buttered 
paper.  Broil  them,  and  send  them  to 
table  with  molted  butter  or  a good  gravy. 
Time. — From  15  to  18  minutes.  Average 
cost,  lOrf.  per  lb.  Sufficient  for  5 or  6 
persons.  Seasonable  from  March  to 
October. 

VEAL,  Fillet  of,  au  B6chamel 
(Cold  Meat  Cookery). 

Ingredients. — A small  fillet  of  vo.al,  1 
pint  of  bechamel  sauce,  a few  bre.ad- 
crumbs,  clarified  butter.  Mode. — A fillet 
of  veal  that  has  been  roasted  the  pre- 
ceding day  will  answer  very  well  for  this 
dish.  Cut  the  middle  out  rather  docj^, 
leaving  a good  margin  round,  from  which 
to  cut  nice  slices,  and  if  there  should  ho 
any  cracks  in  the  vo.al,  fill  them  up  with 
forcemeat.  Mince  finely  the  me.at  that 
was  taken  out,  mixing  with  it  a littlo  of 
the  forcemeat  to  flavour,  and  stir  to  it 
BufScient  bechamel  to  make  it  of  a 
proper  consistency.  Warm  the  veal  in 
the  oven  for  about  an  hour,  taking  care 
to  baste  it  wall,  that  it  may  »»ot  be  dry  ; 
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put  the  mince  in  the  place  where  the 
meat  was  taken  out,  sprinkle  a few 
bread-crumbs  over  it,  and  drop  a little 
clarified  butter  on  the  bread-crumbs; 
put  it  into  the  oven  for  ^ hour  to  brown, 
and  pour  b&hamel  round  the  sides  of 
the  dish.  Time. — Altogether  1.^  hour. 
iSeoionabU  from  March  to  October. 

VEAL,  Boast  Fillet  of. 

Ingredients. — Veal,  forcemeat,  melted 
butter.  Mode. — Have  the  fillet  cut  ac- 
cording to  the  size  required ; take  out 
the  bone,  and  after  raising  the  skin  from 
the  meat,  put  under  the  flap  a nice  force- 
meat. Prepare  sufficient  of  this,  as  there 
should  bo  some  loft  to  eat  cold,  and  to 
season  and  flavour  a mince  if  required. 
Skewer  and  bind  the  veal  up  in  a 


round  form ; dredge  well  with  flour, 
put  it  down  at  some  distance  from 
the  fire  at  first,  and  baste  continu- 
ally, About  ^ hour  before  serving,  draw 
it  nearer  the  fire,  that  it  may  acquire 
more  colour,  as  the  outside  should  bo  of 
a rich  brown,  but  not  btimt.  Dish  it, 
remove  the  skewers,  which  replace  by  .a 
silver  one ; pour  over  the  joint  some 
good  melted  butter,  and  serve  with 
either  boiled  ham,  bacon,  or  pickled  pork. 
Never  omit  to  send  a cut  lemon  to  table 
with  roast  veal.  Time. — A fillet  of  veal 
weighing  12  lbs.,  about  4 hours.  Aver- 
ige  cost,  'dd.  per  lb.  SvJUcienl  for  9 or 
id  persons.  Seasonable  from  March  to 
October. 


VEAL,  Fillet  of. 

The  carving  of  this  joint  is  similar  to 
that  of  a round  of  beef.  Slices,  not  too 
thick,  in  the 
direction  of  the 
lino  1 to  2 are 
cut ; and  the 
only  point  to  bo 
careful  .about  is, 
that  the  veal  bo 
TiLLiiT  o»  vaxL.  evenly  carved. 

Between  the  flap 
and  the  meat  the  stuffing  is  inserted,  and 


a small  portion  of  this  should  be  served 
to  every  guest.  The  persons  whom  the 
host  wishes  most  to  honour  should  bo 
asked  if  they  like  the  delicious  brown 
outside  slice,  as  this,  by  many,  is.excoed- 
ingly  relished. 

VEAL,  Stewed  Fillet  of. 

Ingredients.  — A small  fillet  of  veal, 
forcemeat,  thickening  of  butter  and  flour, 
a few  mushrooms,  white  pepper  to  taste, 
2 tablespoonfuls  of  lemon-juice,  2 blades 
of  pounded  mace,  ^ glass  of  sherry 
Mom. — If  the  whole  of  the  log  is  pur* 
chased,  take  off  the  knuckle  to  stew,  and 
also  the  square  end,  which  will  servo  for 
cutlets  or  pies.  Remove  the  bone,  and 
fill  the  space  with  a forcemeat.  Roll  and 
skewer  it  up  firmly  ; place  a few  skewers 
at  the  bottom  of  a stewp.an  to  prevent 
the  meat  from  sticking,  and  cover  the 
veal  with  a little  weak  stock,  J/et  it 
simmer  very  gently  until  tender,  as  the 
more  slowly  veal  is  stewed,  the  better. 
Strain  and  thicken  the  sauce,  flavour  it 
with  lemon-juice,  mace,  sherry,  and  white 
popper ; give  one  boil,  and  pour  it  over 
the  meat.  The  skewers  should  bo  re- 
moved, and  replaced  by  a silver  one,  and 
the  dish  garnished  with  slices  of  cut 
lemon.  Time. — A fillet  of  veal  weighing 
6 lbs.,  3 hours’  very  gentle  stowing. 
Average  cost,  9d.  per  lb.  Sufficient  for 
5 or  6 persons.  Seasonable  from  March 
to  October. 

VEAL,  Fricandeau  of  (an  Entrde). 

Ingredients. — A piece  of  the  fat  side  of 
a leg  of  veal  (.about  3 lbs.),  lardoons, 
2 carrots,  2 Large  onions,  a f.aggot  of 
savoury  herbs,  2 blades  of  pounded 
mace,  6 whole  allspice,  2 bay-leavos, 
pojipor  to  ta.ste,  a few  slices  of  fat  bacon, 
1 pint  of  stock.  Mode.  —The  veal  for  a 


TBICAITDIAU  0»  VHAIi. 

fricandeau  should  bo  of  the  best  quality, 
or  it  will  not  bo  good.  It  may  bo  known 
W the  meat  being  white  .and  not  thready, 
l^ke  off  the  skin,  flatten  the  veal  on  the 
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table,  then  at  ont  stroke  of  the  knife, 
out  off  as  much  as  is  required,  for  a 
fricandeau  with  an  uneven  surface  never 
looks?  well.  Trim  it,  and  with  a sharp 
knife  make  two  or  three  slits  in  the 
middle,  that  it  may  taste  more  of  the 
seasoning.  Now  lard  it  thickly  with  fat 
bacon,  as  lean  gives.„a  red  colour  to  the 
fricandeau.  Slice  the  vegetables,  and 
put  these,  with  the  herbs  and  spices, 
in  the  middle  of  a stewpan,  with  a few 
slices  of  bacon  at  the  top  : these  should 
form  a sort  of  mounr  the  centre  for 
the  veal  to  rest  upon.  Lay  the  frican- 
deaii  over  the  bacon,  sprinkle  over  it  a 
little  salt,  and  pour  in  just  sufficient  stock 
to  cover  the  bacon,  &c. , without  touching 
the  veal.  Let  it  gradually  come  to  a 
boil ; then  out  it  over  a slow  and  equal 
fire,  and  it  nvimer  very  gently  for 
about  2S  hours,  or  longer  shoui^  't  bo 
verj'^  large.  Baste  it  frequently  with  the 
liquoi’,  and  a short  time  before  serving, 
ut  it  into  a brisk  oven,  to  make  the 
aeon  firm,  which  otherwise  would  break 
when  it  was  glazed.  Dish  the  f ricae  deau, 
keep  it  hot,  skim  off  the  fat  from  the 
liquor,  and  reduce  it  quickly  to  a glaze, 
with  which  glaze  the  fricandeau,  and 
serve  with  a our6e  of  whatever  vegetable 
hasjoens  to  bo  in  season — spinach,  sorrel, 
asi-aragus,  cucumoers,  peas,  &c.  Time. 
— 2h  hours.  If  very  large,  allow  more 
time.  Average  cost,  Zs.  6d.  Sufficient 
for  an  ontr6e.  Seaso^iable  from  March  to 
Ociooer. 

VEAL,  Prioane’eau  of  (more  econo- 
mical). 

Ingredients. — The  best  end  of  a neck 
of  veal  (about  2 A lbs.),  lardoons,  2 car- 
rots, 2 onions,  a faggot  of  savoury  herbs, 
2 blades  of  mace,  ^ bay-leaves,  a little 
whole  white  pepper,  a few  slices  of  fat 
bacon.  Mode. — Cut  away  the  lean  part 
of  the  best  end  of  a neck  of  veal  with  a 
sharp  knife,  scooping  it  from  the  bones. 
But  the  bones  in  with  a little  water, 
which  will  serve  to  moisten  the  frican- 
deau: they  should  stew  about  l.J  hour. 
Lard  the  veal,  proceed  in  the  same  way 
as  in  the  preceding  recipe,  and  be  care- 
ful that  the  gravy  does  not  touch  the 
fricandeau.  Stew  very  gently  for  3 
hours;  glaze,  and  serve  it  on  sorrel, 
apinach,  or  with  a little  gravy  in  the 
dish.  Time. — 3 hours.  Average  cost, 
2s.  6d.  SnfficUnt  for  an  entree.  Seaton- 
mb'm  from  March  to  OoK'be’' 


I Veal,  Stewed  Knuckle  of,  anj  Kioe. 

jg’ote. — When  the  prime  part  of  the 
leg  is  cut  off,  it  spoils  the  whole ; con- 
sequently, to  use  this  for  a fricandeau 
is  rather  extravagant.  The  best  end  of 
the  neck  answers  the  purpose  nearly  or 
quite  as  well 

VEAL,  to  Carve  a Knuckle  of. 

The  engraving,  showing  the  doUaf 
line  from  1 to  2, 
sufficiently  indi- 
cates the  direc- 
tion which 
should  be  given 
to  the  knife  in 
carvingthisdish. 

The  best  slices 
are  those  from  xiruoxta  ox  vkaii. 
the  thickest  part 

of  the  knuckle,  that  is,  outside  the  lino 

1 to  2. 

ATEAL,  to  Eagout  a Knuckle  of. 

Ingredients. — Knuckle  of  veal,  pepper 
and  salt  to  taste,  tlour,  1 onion,  1 head  of 
celery,  or  a littio  celery-seed,  a faggot  of 
savoury  herbs,  2 blades  of  pounded  mace, 
thickeninjr  et  butter  and  flour,  a few 
young  carrots,  1 tablespoonful  of  tomato 
sauce,  3 tablespoon  fuls  of  sherry,  the 
juice  of  .4  lemon.  Mode. — Cut  the  meat 
from  a knuckle  of  veal  into  neat  slices, 
season  with  pepper  and  salt,  and  dredge 
them  with  flour.  Fry  them  in  a little 
butter  of  a pale  brown,  and  put  them 
into  a stewpan  with  the  bone  (which 
should  he  chopped  in  several  place?) ; 
add  the  celery,  herbs,  mace,  and  carrots^' 
pour  over  all  about  1 pint  of  hot  water, 
and  let  it  simmer  very  gently  for  2 hours 
over  a slow  but  clear  fire.  Take  out  the 
slices  of  meat  and  carrots,  strain  and 
thicken  the  gravy  with  a little  butter 
rolled  in  flour  ; add  the  remaining  ingre- 
dients, give  one  boil,  put  back  the  meat 
and  carrots,  let  these  get  hot  through, 
and  serve.  When  in  season,  a few  green 
peas,  boiled  separately,  and  added  to  this 
dish  at  the  moment  of  serving,  would  be 
found  a very  agreeable  addition.  Time. 
— 2 hours.  Average  cost,  5d.  to  6d.  pel 
lb.  Sufficient  for  4 or  5 persons. 

VEAL,  Stewed  Kmuckle  of,  and 
Eice. 

JngredienU. — Knuckle  of  veal,  1 onion, 

2 blades  of-  mace,  1 teaspoonful  of  salt 
i lb.  of  rice.  Mode. — Have  the  knuckle 
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Voal,  Boast  lioiu  of 


cut  small,  or  cut  some  cutlets  from  it, 
that  it  may  be  just  large  enough  to  bo 
eaten  the  same  day  it  is  dressed,  as  cold 
boiled  veal  is  not  a particularly  tempting 
dish.  Break  the  shank-bone,  wash  it 
clean,  and  put  the  meat  into  a stewpan 
wich  sufficient  water  to  cover  it.  Let 
it  gradually  come  to  a boil,  put  in  the 
salt,  and  remove  the  scum  as  fast  as  it 
rises.  When  it  has  simmered  gently  for 


XHUOKLB  0>  VBAL. 


about  3 hour,  add  the  remaining  ingre- 
dients, and  stow  the  whole  gently  for 
2^  hours.  Put  the  meat  into  a deep 
dish,  pour  over  it  the  rice,  &c.,  and  send 
boiled  bacon,  and  a tureen  of  parsley 
and  butter  to  table  with  it.  Time. — A 
knuckle  of  veal  weighing  6 lbs.,  3 hours’ 
gentle  stewing.  Average  coat,  5d.  to  6d, 
per  lb.  Sufficient  for  5 or  6 persons. 
Seasonable  from  March  to  October. 

Note.  — Macaroni,  instead  of  rice, 
boiled  with  the  veal,  will  be  found  good ; 
or  the  rice  and  macaroni  may  be  omitted, 
and  the  veal  sent  to  table  smothered 
in  parsley  and  butter. 

VEAIj,  Roast  Loin  of. 

IngredienJU.  — Veal ; melted  butter. 
Mode.  — Paper  the  kidney  fat ; roll  in 
and  skewer  the  flap,  which  makes  the 
joint  a good  shape  ; dredge  it  well  with 
flour,  and  put  it  down  to  a bright  fire. 
Should  the  loin  bo  very  large,  skewer 
the  kidney  back  for  a time  to  roast 


LOIN  0¥  TXAL. 


thoroughly.  Keep  it  well  bsistod,  and  a 
short  time  before  serving,  remove  the 
paper  from  the  kidney,  and  allow  it  to 
acquire  a nice  brown  colour,  but  it  should 
not  be  burnt.  Have  ready  some  melted 
butter,  put  it  into  the  dripping-ptan  after 
it  is  emptied  of  its  contents,  pour  it  over 


Veal,  to  Carve  Loin  of 


the  veal,  and  serve.  Gamah  the  dish 
with  slices  of  lemon  and  forcemeat  balls, 
and  send  to  table  with  it  boiled  bacon, 
ham,  pickled  pork,  or  pig’s  cheek.  Time. 
— A large  loin,  3 hours.  Average  cost, 
9 id.  per  lb.  Sufficient  for  7 or  8 persons. 
Seasonable  from  March  to  October. 

Note. — A piece  of  toast  should  bo 
placed  under  the  kidneys  when  the  voal 
is  dished. 

VEAL,  Loin  of,  au  Bechamel 
(Cold  Meat  Cookery). 

Ingredients. — Loin  of  veal,  i teaspoon- 
ful of  minced  lemon-peel,  rather  more 
than  \ pint  of  bechamel  or  white  sauce. 
Mode. — A loin  of  veal  which  has  come 
from  table  with  very  little  taken  off, 
answers  well  for  this  dish.  Cut  off 
the  meat  from  the  inside,  mince  it,  and 
mix  with  it  some  minced  lemon-peel ; 
put  it  into  sufficient  bechamel  to  warm 
it  through.  In  the  mean  time,  wrap 
the  joint  in  buttered  paper,  and  place  it 
in  the  oven  to  warm.  When  thoroughly 
hot,  dish  the  mince,  place  the  loin  above 
it,  and  pour  over  the  remainder  of  the 
bechamel.  Time. — 1^  hour  to  warm  the 
meat  in  the  oven.  Seasonable  from  March 
to  October. 

VEAL,  Loin  of,  k la  Daube. 

Ingredients. — The  chump  end  of  a lo«i 
of  veal,  forcemeat,  a few  slices  of  bacon, 
a bunch  of  savoury  herbs,  2 blades  or 
mace,  ^ teaspoonful  of  whole  white 
pepper,  1 pint  of  voal  stock  or  water, 
6 or  6 green  onions.  Mode. — Cut  off 
the  chump  from  a loin  of  voal,  and  take 
out  the  bone  ; fill  the  cavity  with  fotce- 
meat,  tie  it  up  tightly,  and  lay  it  in 
a stewpan  with  the  bones  and  trimmings, 
and  cover  the  veal  with  a few  slices  of 
bacon-  AUt*  the  herbs,  mace,  pepper, 
and  onions,  and  stock  or  water;  cover 
the  pan  with  a closely-fitting  lid,  and 
simmer  for  2 hours,  shaking  the  stewpan 
occasionally.  Take  out  the  bacon,  herbs, 
and  onions ; reduce  the  gravy,  if  not 
already  thick  enough,  to  a glaze,  with 
which  glaze  the  meat,  and  serve  with 
tomato,  mushroom,  or  sorrel  sauce. 
Time. — 2 hours.  Average  cost,  9d.  per 
lb.  Sufficient  (or  i or  5 i>eraonB.  Season- 
able from  March  to  October. 

VEAL,  to  Carve  Loin  of. 

As  is  the  case  with  a loin  of  mutton, 
the  careful  jointing  of  f loin  M retd  ia 
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Veal,  Minced,  with  B6chamel  Sauce 


Veal,  Minced,  and  Macaroni 


more  than  half  the  battle  in  carving 
it.  If  the  butcher  be  negligent  in 
this  matter,  he  should  bo  admonished; 

for  there  is 
nothing  more 
annoying  or  ir- 
ritating to  an 
inexperienced 
carver  than  to 
bo  obliged  to 
Loiir  or  TrxL.  turn  his  knife 
in  all  directions 
to  find  the  exact  place  where  it  should 
be  inserted  in  order  to  divide  the  bones. 
When  the  jointing  is  properly  performed, 
there  is  little  difficulty  in  carrying  the 
knife  down  in  the  direction  of  the  line 
1 to  2.  To  each  guest  should  bo  given 
a piece  of  the  kidney  and  Kidney  fat, 
which  lie  underneath,  and  are  considered 
great  delicacies. 


VEAL,  Minced,  with  Bechamel 
Sauce  (Cold  Meat  Cookery,  very 
good). 

Ingredients. — The  remains  of  a fillet  of 
veal,  1 pint  of  bechamel  sauce,  A tea- 
spoonful  of  minced  lemon-peel,  force- 
meat balls.  Mode.  — Cut  — but  do  not 
cloop — a few  slices  of  cold  roast  veal  as 
finely  as  possible,  sufficient  to  make 
rather  more  than  1 lb.,  weighed  after 
being  minced.  Make  the  above  propor- 
tion of  bechamel,  by  recipe ; add  the 
lemon-peel,  put  in  the  veal,  and  lot 
the  whole  gradually  warm  through. 
When  it  is  at  the  point  of  simmering, 
dish  it,  and  garnish  with  forcemeat 
balls  and  fried  sippets  of  bread.  Time. 
— To  simmer  1 minute.  Average  cost, 
exclusive  of  the  cold  meat.  Is.  4(i. 
Sufficient  for  5 or  6 persons.  Seasonable 
from  March  to  October. 


VEAL,  Minced  (more  economical). 

Ingredients.  — The  remains  of  cold 
roast  fillet  or  loin  of  veal,  rather  more 
than  1 pint  of  water,  1 onion,  i tea- 
jpoonful  of  minced  lemon-peel,  salt  and 
white  pepper  to  taste,  1 bl.ade  of  pounded 
mace,  2 or  3 young  carrots,  a iaggot  of 
sweet  herbs,  thickening  of  butter  and 
flour,  1 tablespoonful  of  lomon-juice,  3 
tablespoonfuls  of  eream  or  milk.  Mode. 
— Take  about  1 lb.  of  voal,  and  should 
there  be  any  bones,  dredge  them  with 
^our,  su'l  put  them  into  a stewpan  with 
the  biOiVi;  outside,  ami  a few  meat  trim- 


mings ; add  rather  more  than  a pint  of 
water,  the  onion  cut  in  slices,  lemon- 

Eoel,  seasoning,  mace,  carrots,  and 
erbs ; simmer  these  well  for  rather 
more  than  1 hour,  and  strain  the  liquor. 
Rub  a little  flour  into  some  butter  ; add 
this  to  the  gravy,  set  it  on  the  fire,  and, 
when  it  boils,  skim  well  Mince  the  veal 
finely  by  cutting,  and  not  chopping  it; 
put  it  in  the  gravy  ; lot  it  get  warmed 
through  gradually  ; add  the  lemon-juice 
and  cream,  and,  when  it  is  on  tho  point 
of  boiling;  serve.  Garnish  tho  dish  with 
sippets  of  toasted  bre.ad  and  slices  of 
bacon  rolled  and  toasted.  Forcemeat 
balls  may  also  bo  added.  If  more 
lemon-ijeel  is  liked  than  is  stated  above, 
put  a little  very  finely  minced  to  the  veal, 
after  it  is  warmed  in  tho  gravy.  Time. 
— 1 hour  to  make  the  gravy.  Average 
cost,  exclusive  of  the  cold  meat,  Hd.  Sea- 
sonahle  from  March  to  October. 

VEAL,  Minced,  and  Macaroni  (a 
pretty  side  or  corner  dish). 

Ingredients. — j lb.  of  minced  cold  roast 
veal,  3 oz.  of  ham,  1 tablespoonful  of 
gravy,  pepper  and  salt  to  teisto,  ^ tea- 
spoonful of  grated  nutmeg,  | lb.  of 
bread-crumbs,  i lb.  of  macaroni,  1 or  2 
eggs  to  bind,  a small  piece  of  butter. 
Mode. — Cut  some  nice  slices  from  a cold 
fiUet  of  veal,  trim  off  tho  brown  outside, 
and  mince  the  meat  finely  with  tho  above 
proportion  of  ham : should  the  meat  bo 
very  dry,  add  a spoonful  of  good  gravy. 
Season  highly  with  pepper  and  salt,  add 
tho  grated  nutmeg  and  bread-crumbs, 
and  mix  these  ingredients  with  1 or  2 
eg:gs  well  beaten,  which  should  bind  tho 
mixture  and  make  it  like  forcemeat.  In 
tho  mean  time,  boil  the  macaroni  in  salt 
and  water,  and  drain  it ; butter  a mould, 
put  some  of  tho  macaroni  at  the  bottom 
and  sides  of  it,  in  whatever  form  is  liked  ; 
mix  the  remainder  with  tho  forcemeat, 
fill  tho  mould  up  to  the  top,  put  a plato 
or  small  dish  on  it,  and  steam  for  ^ hour. 
Turn  it  out  carefully,  and  servo  with  good 
gravy  poured  round,  but  not  over,  the 
moat.  Time. — k hour.  Average  cost, 
exclusive  of  tho”cold  meat,  lOrf.  Sea- 
sonable from  March  to  October. 

Note. — To  mako  a variety,  boil  some 
carrots  and  turnips  separately  in  a little 
salt  and  water ; when  done,  cut  them 
into  pieces  about  ^ inch  in  thickness ; 
butter  nn  oval  mould,  and  place  these  in 
it,  iu  white  and  red  stripos  alternat^y 
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at  the  bottom  and  sides.  Proceed  aa 
in  the  foregoing  recipe,  and  be  very 
careful  in  turning  it  out  of  the  mould. 

VEAL,  Moulded  Minced  (Cold  Meat 
Cookery). 

Ingredients.— I lb.  of  cold  roast  veal,  a 
small  slice  of  bacon,  i teaspoonful  of 
ninced  lemon-pool,  J onion  chopped 
fine,  salt,  popper,  and  pounded  mace  to 
taste,  a slice  of  toast  soaked  in  milk, 

1 egg.  il/ode.— Mince  the  meat  very 
fine,  after  removing  from  it  all  skin  and 
outside  pieces,  and  chop  the  bacon; 
mix  those  well  together,  adding  the 
lemon-peel,  onion,  seasoning,  mace,  and 
toast.  When  all  the  ingredients  are 
thoroughly  incorporated,  beat  up  an  egg, 
with  which  bind  the  mixture.  Butter  a 
shape,  put  in  the  moat,  and  bake  for  ^ 
hour ; turn  it  out  of  the  mould  carefully, 
and  pour  round  it  a good  brown  gravy. 
A sheep's  head  dressed  in  this  manner  is 
an  economical  and  savoury  dish.  Tiwe. 

3 hour.  Average  cost,  exclusive  of  the 
meat,  Gd.  Seasonable  from  March  to 
October. 

VEAL,  Braised  Neck  of. 

Ingredients. — The  best  end  of  the  neck 
of  veal  (from  3 to  4 lbs.),  bacon,  1 table- 
spoonful  of  minced  parsley,  salt,  pepper, 
and  grated  nutmeg  to  taste  ; 1 onion, 
2 carrots,  a little  celery  (when  this  is  not 
obtainable,  use  the  seed),  J 
sherry,  thickening  of  butter  and  nour, 
lemon-juice,  1 blade  of  pounded  mace. 
J/ode.— Prepare  the  bacon  for  larding, 
and  roll  it  in  minced  parsley,  salt,  pepper, 
and  grated  nutmeg  ; lard  the  veal,  put 
it  into  a stewpan  with  a few  slices  of 
lean  bacon  or  bam,  an  onion,  carrots, 
and  celery  ; and  do  not  quite  cover  it 
with  water.  Stew  it  gently  for  2 hours, 
or  until  it  is  quite  tender  ; strain  olT_  the 
liquor ; stir  together  over  the  lire,  in  a 
stewpan,  a littlo  fiour  and^  butter  until 
brown ; lay  the  veal  in  this,  the  upper 
side  to  the  bottom  of  the  pan,  and  let 
it  remain  till  it  is  a nice  brown  colour. 
Place  it  in  the  dish  ; pour  into  the  stew- 
pan  as  muen  gravy  as  is  required,  boil  it 
up,  skim  well,  add  the  wine,  pounded 
mace,  and  lemon-juice;  simmer  for  d 
minutes,  pour  it  over  the  meat,  and 
servo.  Time.  — Katbcr  more  than  2 
hours.  Average  cost,  8rf.  per  lb. 
cient  for  5 or  6 persons.  Seasonable  from 
Mai'ch  ic  October. 


VEAL,  Boast  Neck  of. 

Ingredients. — Veal,  melted  butter, 
forcemeat  balls.  Mode. — Have  the  vw 
cut  from  the  best  end  of  the  nock ; 
dredge  it  with  flour,  and  put  it  down  to 
a bright  clear  fire ; keep  it  well  basted  ; 
dish  it,  pour  over  it  some  molted  butter, 
and  garnish  the  dish  with  fried  force- 
meat balls ; send  to  table  with  a cut 
lemon.  The  scrag  may  be  boiled  or 
stewed  in  various  ways,  with  rice,  onion- 
sauce,  or  parsley  and  butter.  Time.-— 
About  2 hours.  A vercr/e  cost,  8d.  per  lb. 
Sufficient.—^  or  5 lbs.  for  5 or  6*>erson«. 
Seasonable  from  March  to  October, 


VEAL  OLIVE  PIE  (Cold  Meat 
Cookery). 

Ingredients.— A few  thin  slices  of  cold 
fillet  of  veal,  a few  thin  slices  of  bacon, 
forcemeat,  a ciipfid  of  gravy,  4 hable- 
spoonfuls  of  cream,  puff-crust.  Mode. 

Cut  thin  slices  from  a fillet  of  veal, 

place  on  them  thin  slices  of  bacon,  and 
over  them  a layer  of  forcemeat,  m^e  by 
recipe,  with  an  additional  seasoning  of 
shalot  and  cayenne ; roll  them  tightly, 
and  fill  up  a pie-dish  with  fiom  ; add  the 
gravy  and  cream,  cover  with  a puff- 
crust,  and  bake  for  1 to  1^  hour : should 
the  pie  be  very  large,  adow  « hours. 
The  pieces  of  roUod  veal  should  bo  about 
3 menus  in  length,  and- about  S' inchea 
round.  Time. — Moderate-siied  pie,  1 co 
hour.  Seasonable  from  March  ta 
October. 


VEAL  PIE. 

Ingredients.— 2 lbs.  of  veal  cutlets,  1 
or  2 slices  of  lean  bacon  or  ham,  pepper 
and  salt  to  taste,  2 tablespoonfuls  of 
minced  savoury  herbs,  2 blades  of 
pounded  mace,  crust,  1 teacupful  of 
gravy.  Mode.  — Cut  the  cutlets  into 
square  pieces,  and  season  them  with 
pepper,  salt,  and  pounded  maco;  put 
them  in  a pie-dish  with  the  savoury 
herbs  sprinkled  over,  and  1 or  2 sliies  of 
lean  bacon  or  ham  placed  at  the  top ; 
if  possible,  this  should  bo  previously 
cooked,  as  undressed  bacon  makes  the 
veal  red,  and  spoils  its  appearance.  Pour 
in  a littlo  water,  cover  with  crust,  orna- 
ment it  in  any  way  that  is  approved  ; 
brush  it  over  with  the  yolk  of  an  egg, 
and  bake  in  a well-heated  oven  for  about 
!.•)  hour.  Pour  in  a good  gravy  af^r 
baking,  which  is  done  by  removing  tL« 
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Veal  and  Ham  Pie 


top  ornament,  and  replacing  it  after  the 
giTkVy  is  added.  Time. — About  l.J  hour. 
J verage  cost,  2s.  6d.  Sufficierd  for  5 or 
6 persons.  SeasoiialU  ivom  March  to 
Oct<>*»er. 

VHk  JL  AND  HAM  PIE, 

Tngredienfs. — 2 lbs.  of  veal  cutlets,  J 
lb.  of  boiled  ham,  2 tablespoonfuls  of 
minced  savoury  herbs,  ^ teaspoouful  of 
grated  nutmeg,  2 blades  of  pounded 
mace,  pepper  and  salt  to  taste,  a strip  of 
lemon-peel  finely  minced,  tho  yolks  of  2 
hm-d-k  Ued  eggs,  ^ pint  of  water,  nearly 
k pinC  af  good  strong  gravy,  puflf-crust. 
Mode. — Cut  the  veal  into  nice  square 
pieces,  and  put  a layer  of  them  at  the 
bottom  of  a pie-dish ; sprinkle  over  these 
a portion  of  the  herbs,  spices,  seasoning, 
lemon-peel,  and  the  yolks  of  the  eggs  cut 
in  slices ; cut  tho  ham  very  thin,  and  put 
a layer  of  this  in.  Proceed  in  this 
manner  until  the  dish  is  full,  so  arranging 
it  that  the  ham  comes  at  tho  top.  Lay  a 
puff- paste  on  the  edge  of  the  dish,  and 
pour  in  about  ^ pint  of  water  ; cover  with 
crust,  ornament  it  with  loaves,  brush  it 
over  with  the  yolk  of  an  egg,  and  bake  in 
a woll-heated  oven  fur  1 to  l.J  hour,  or 
longer,  should  tho  pie  bo  very  largo. 
When  it  is  taken  out  of  the  oven,  pour  in 
at  the  top,  through  a funnel,  nearly  ^ pint 
of  strong  gravy : tliis  should  be  made  suffi- 
ciently good  that,  when  cold,  it  may  cut 
in  a firm  jelly.  This  pie  may  be  very 
much  enriched  by  adding  a few  mush- 
rooms, oysters,  or  sweetbreads ; but  it 
will  bo  found  very  good  witbo'’t  any  of 
the  last-named  additions.  Time. — l.J 
hour,  or  longer,  should  tho  pie  be  very 
lari^e.  Average  co.d,  3«.  Salient  for  5 
or  6 persons.  Staso2iable  from  March  to 
October. 

VEAL,  Potted  (for  Breakfast). 

Ingredients.  — To  every  lb.  of  veal 
allow  ^ lb.  of  ham,  cayenne  and  pounded 
mace  to  taste,  6 oz.  of  fresh  butter ; 
clarified  butter.  Moile. — Mince  tho  veal 
and  ham  together  as  finely  as  possible, 
and  pound  well  in  a mortar,  with  cayenne, 
pounded  mace,  and  fre^sh  butter  in  the 
above  proportion.  When  reduced  to  a 
perlectly  smooth  paste,  press  it  into 
potting-pots,  and  cover  with  clarified 
butter.  If  kept  in  a cool  place,  it  vrill 
remain  good  some  days.  Seasonable 
March  to  October. 


Veal  BoUb 


VEAL,  Ragout  of  Cold  ( Cold  Meai 
Cookery). 

Ingredients. — The  remains  of  cold  veal, 
1 oz.  of  butter,  k pint  of  gravy,  thicken- 
ing of  butter  and  flour,  pepper  and  salt 
to  taste,  1 blade  of  pounded  mace,  1 
tablespoonful  of  mushroom  ketchup,  I 
tablespoonful  of  sherry.  1 de&sertspoon- 
ful  of  lemon-juice,  forcemeat  balls. 
Mode. — Any  part  of  veal  will  make  this 
dish.  Cut  the  meat  into  nice-looking 
pieces,  put  them  in  a stewpan  with  1 os. 
of  butter,  and  fry  a light  brown ; add 
the  gravy  (hot  water  may  be  substituted 
for  this),  thicken  with  a little  butter  and 
fiour,  and  stew  gently  about  hour  ; 
season  with  pepper,  salt,  and  pounded 
mace ; add  the  ketchup,  sherry,  and 
lemon-juice ; give  one  boil,  and  serve. 
Garnish  the  dish  with  forcemeat  balls 
and  fried  rashers  of  bacon.  Time.—~ 
Altogether  k hour.  Average  cost,  exclu- 
sive of  cold  meat,  6ii.  Seasonable  from 
March  to  October. 

Note. — Tho  above  recipe  ma^  be  va- 
ried, by  adding  vegetables,  suBh  as  peas, 
cucumbers,  lettuces,  green  onions  cut  in 
slices,  a dozen  or  two  of  green  goose- 
berries (not  seedy),  all  of  which  should 
bo  fried  a little  with  the  meat,  and  then 
stewed  in  the  gravy. 

VEAL  RISSOLES  (Cold  Meat 
Cookery). 

Ingredients. — A few  slices  of  cold  ro.ast 
veal,  a few  slices  of  ham  or  bacon,  1 
tablespoonful  of  minced  parsley,  1 table- 
spoonful of  minced  savoury  herbs,  1 
blade  of  pounded  mace,  a very  little 

f rated  nutmeg,  cayenne  and  salt  to  taste, 
eg^  well  beaten,  bread-crumbs.  Moile. 
— Mince  the  veal  very  finely  with  a little 
ham  or  bacon  ; add  the  parsley,  herbs, 
spices,  and  seasoning  ; mix  into  a paste 
with  an  egg ; form  into  balls  or  cones ; 
brush  these  over  with  egg,  sprinkle  witf  . 
bread-crumbs,  and  fry  a rich  browit. 
Serve  with  brown  gravy,  and  garnish  th< 
dish  with  fried  parsley.  Time. — About 
10  minutes  to  fry  tho  rissoles.  Season- 
able from  March  to  October. 

VEAL  ROLLS  (Cold  Meat 
Cookery). 

Ingredients. — The  remains  of  a cold 
fillet  of  veal,  egg  .and  bread-crumbs,  a 
few  slices  of  fat  bacon,  forcemciit.  Mode. 
— Out  a few  slices  from  a cold  fillet  of  veal 
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Veal,  Shoulder  of 


A insh  thick  ; rub  them  over  with  egg ; 
fay  a thiu  slice  of  fat  bacon  over  each 
piece  of  veal ; brush  these  with  the  egg, 
aud  over  this  spread  the  forcemeat 
thinly  ; roll  up  each  piece  tightly,  egg 
tnd  bread-crumb  them,  and  fry  them  a 
rich  brown.  Serve  with  mushroom  sauce 
or  brown  gravy.  Time. — 10  to  15  mi- 
nutes to  fry  the  rolls.  Secuonable  from 
Slarch  to  October. 

VEAL,  Stuffed  and  Stewed 
Shoulder  of. 

In/iredients.  — A shoulder  of  veal,  a 
few  slices  of  ham  or  bacon,  forcemeat,  3 
carrots,  2 onions,  salt  and  pepper  to 
taste,  a faggot  of  savoury  herbs,  3 blades 
of  pjunded  mace,  water,  thickening  of 
butter  and  flour.  Mode. — Bone  the  joint 
by  carefully  detaching  the  meat  from 
the  blade-bone  on  one  side,  and  then  on 
the  other,  being  particular  not  to  pierce 
the  skin  ; then  cut  the  bone  from  the 
knuckle,  and  take  it  out.  Fill  the  ca- 
vity whonce  the  bone  was  taken  with 
a forcemeat.  Roll  and  bind  the  veal  up 
tightly;  put  it  into  a stowpan  with  the 
carrots,  onions,  seasoning,  herbs,  and 
mace ; pour  in  just  sufficient  water  to 
cover  it,  and  let  it  stow  very  gently  for 
about  5 hours.  Before  taking  it  up,  tiy 
if  it  is  properly  done  by  thrusting  a 
larding-needle  in  it : if  it  penetrates 
easily,  it  is  sufliciently  cooked.  Strain 
and  skim  the  gravy,  thicken  with  butter 
and  flour,  give  otic  boil,  and  pour  it 
round  the  meat.  A few  young  carrots 
may  be  boiled  and  placed  round  the  dish 
as  a ganiish,  and,  when  in  season,  green 
peas  should  always  be  served  with  this 
dish.  Time. — 5 hours  Avenvge  cost,  Id, 
per  lb.  Sujjiciei'f  for  8 or  9 persons. 
JSeaso7iable  from  ^1  arch  to  October. 

VEAL,  Stewed  with  Peas,  Young 
Carrots,  and  Now  Potatoes. 

Ingredients.— i or  4 lbs.  of  the  loin  or 
neck  of  veal,  15  young  carrots,  a few 
green  onions,  1 pint  of  green  peas,  12 
new  potatoes,  a bunch  of  savoury  herbs, 
pepper  and  salt  to  taste,  1 tablespoonful 
of  lemon-juice,  2 tablespoonfuls  of  to- 
viato  sauco,  2 tablespoonfuls  of  mush- 
room ketchup.  Mode.  — Dredge^  the 
fiioatwith  flour,  and  roast  or  bake  it  for 
•bout  if  hour : it  should  acquire  a nice 
r<--.'wn  colour.  Put  the  meat  into  a 
r;»wpan  with  the  carrots,  onions,  pota- 


Vegetable Marrow,  Boiled 


toes,  herbs,  pepper,  and  salt ; pour  over 
it  sufficient  boiling  water  to  cover  it,  and 
stew  gently  for  2 hours.  Take  out  the 
meat  and  herbs,  put  it  in  a deep  dish, 
skim  oflf  all  the  fat  from  the  g;ravy,  and 
flavour  it  with  lemon-juice,  tomato 
sauce,  and  mushroom  ketchup,  in  the 
above  proportion.  Have  ready  a pint  of 
green  peas  boiled  separately;  put  these 
with  the  meat,  pour  over  it  the  gravy, 
and  serve.  The  dish  may  be  garnished 
with  a few  forcemeat  balls.  The  meat, 
when  preferred,  may  be  cut  into  chops^ 
and  floured  and  fried  instead  of  being 
roasted  ; aud  any  part  of  veal  dressed  in 
this  way  will  be  found  extremely  sa- 
voury and  good.  Time.  — 3 hours. 
Average  cost,  9d.  per  lb.  Sufficient  for  0 
or  7 persons.  Seasonable,  with  peas, 
from  June  to  August. 

VEGETABLE  MARROW,  Boiled. 

Ingredients.  — To  each  ^ gallon  of 
water,  allow  1 heaped  tablespoonful  of 
salt;  vegetable  marrows.  Mode. — Have 
ready  a saucepan  of  boiling  water,  salted 
in  the  above  proportion ; put  in  the 
marrows  after  peeling  them,  and  boil 
them  until  quite  tender.  Take  them  up 
with  a slice, 
halve,  and, 
should  they  bo 
very  large,  quar- 
ter them.  i)i.sh  ysosTABtn  mabbow 
them  on  toa.st,  ox  toast. 

and  send  to 

table  with  then*  a tureen  of  melted 
butter,  or,  in  lieu  of  this,  a small  pat  of 
salt  butter.  Large  vegetable  marrows 
may  bo  preserved  throughout  the  winter 
by  storing  them  in  a dry  place ; when 
wanted  for  use,  a few  slices  should  be 
cut  and  boiled  in  the  same  manner  as 
above ; but,  when  once  begun,  the  mar- 
row must  be  eaten  quickly,  as  it  keeps 
but  a short  time  after  it  is  cut.  Vege- 
table marrows  are  also  very  delicious 
mashed : they  should  be  boiled,  then 
drained,  and  ma.shod  smoothly  with  a 
wooden  spoon.  Heat  them  in  a sauce- 
pan, add  a seasoning  of  salt  and  pepper, 
and  a small  piece  of  butter,  and  dish 
with  a few  sippets  of  toasted  bread 
placed  round  as  a garnish.  Time. — 

Young  vegetable  marrows,  10  to  20  mi- 
nutes; old  ones,  h to  ^ hour.  Averag* 
cost,  in  full  season,  1*.  per  dozen.  Sulffi 
AlIIow  1 moderate-sized  marrow 
for  each  person.  in  Juljy 
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August,  and  September ; but  may  be 
preserved  all  the  winter. 

VEGETABLE  MARROW,  Pried. 

Ingredients.  — 3 medium-sized  vege- 
table marrows,  egg  and  bread-crumbs, 
hot  lard.  Mode. — Peel,  and  boil  the 
marrows  until  tender  in  salt  and  water  ; 
then  drain  them  and  cut  them  in  quarters, 
and  take  out  the  seeds.  When  tho- 
roughly drained,  bimsh  the  marrows  over 
with  egg,  and  sprinkle  with  bread- 
crumbs ; have  ready  some  hot  lard,  fry 
the  marrow  in  this,  and,  when  of  a nice 
brown,  dish ; sprinkle  over  a little  salt 
and  pepper,  and  serve.  Time. — About 
A hour  to  boil  the  marrow,  7 minutes  to 
fry  it.  Average  cost,  in  full  season,  Is. 
per  dozen.  Sufficient  for  4 persons. 
Seasonable  in  July,  August,  and  Sep- 
tember. 

VEGETABLE  MARROWS  IN 
WHITE  SAUCE. 

Ingredients.  — 4 or  5 moderate-sized 
marrows,  ^ pint  of  white  sauce.  Mode. 
— Pare  the  marrows  ; cut  them  in  halves, 
and  shape  each  half  at  the  top  in  a 

point,  leaving 
the  bottom 
end  flat  for  it 
to  stand  up- 
right in  the 

VBQBTAnLB  makhow  is  dish.  Boil 
vraiiB  BAucB.  the  marrows 

in  salt  and 
water  until  tender  ; take  them  up  very 
carefully,  and  arrange  them  on  a hot 
dish.  Have  ready  ^ pint  of  white 
sauce  ; pour  this  over  the  marrows,  and 
serve.  Time. — From  15  to  20  minutes 
to  boil  the  marrows.  Average  cost,  in 
full  season,  Is.  per  dozen.  Sufficient  for 
6 or  6 persons.  Seasonable  in  July, 
August,  and  September. 

VEGETABLE  MARROW  SOUP. 

Ingredients. — 4 young  vegetable  mar- 
rows, or  more,  if  very  small,  A pint  of 
cream,  salt  and  white  pepper  to  taste,  2 
quarts  of  white  stock.  Mode. — Pare  and 
slice  the  marrows,  and  put  them  in  the 
stock  boiling.  When  done  almost  to  a 
mash,  press  them  through  a sieve,  and 
at  the  moment  of  sen’ing,  add  the 
boiling  cream  and  seasoning.  Time. — 
1 hour.  Average  cost,  Is.  2«Z.  per  quart. 
Seasonable  in  summer.  Sufficient  for  8 
peraona- 


Vegetable  Soup 


VEGETABLE  SOUP. 

Ingredierds. — 7 oz.  of  carrot,  10  oz.  of 
parsnip,  10  oz.  of  potato,  cut  into  thin 
slices ; 1^  oz.  of  butter,  5 teaspooufuls 
of  flour,  a teaspoonful  of  made  mustard, 
salt  and  pepper  to  taste,  the  yolks  of 
2 eggs,  rather  more  than  2 quarts  of 
water.  Mode. — Boil  the  vegetables  ii 
the  water  2A  hours  ; stir  them  often,  and 
if  the  water  boils  away  too  quickly,  adi 
more,  as  there  should  be  2 quarts  of 
soup  when  done.  Mix  up  in  a basin  the 
butter  and  flour,  mustard,  salt,  and 
pepper,  with  a teacupful  of  cold  water  ; 
stir  in  the  soup,  and  boil  10  minutes. 
Have  ready  the  yolks  of  the  eggs  in  the 
tureen;  pour  on,  stir  well,  and  servo. 
Time. — 3 hours.  Average  cost,  id.  per 
quart.  Seasonable  in  winter.  Sufficient 
for  8 persons. 

VEGETABLE  SOUP. 

Ingredients.  — Equal  quantities  ol 
onions,  carrots,  turnips ; ^ lb.  of  butter, 
a crust  of  toasted  bread,  1 head  of 
celery,  a faggot  of  herbs,  salt  and  pepper 
to  taste,  1 teaspoonful  of  powdered 
sugar,  2 quarts  of  common  stock  or 
boiling  water.  Allow  ^ lb.  of  vegetables 
to  2 quarts  of  stock.  Mode. — Cut  up 
the  onions,  carrots,  anti  turnips ; wash 
and  drain  them  well,  and  put  them  in 
the  stewpan  with  the  butter  and  pow- 
dered sugar.  Toss  the  whole  over  9 
sharp  fire  for  10  minutes,  but  do  not  let 
them  brown,  or  you  will  spoil  the  flavour 
of  the  soup.  When  done,  pour  the 
stock  or  boiling  water  on  them  ; add  the 
bread,  celer)',  herbs,  and  seasoning ; 
stow  for  3 hours ; skim  well  and  strain 
it  off.  When  ready  to  serve,  add  a 
little  sliced  carrot,  celery,  and  turnip, 
and  flavour  with  a spoonful  of  Han'cy’s 
sauce,  or  a little  ketchup.  Time. — 
3A  hours.  Average  cost,  6d.  per  quart. 
Seasonable  all  the  year.  Sufficient  for 
8 persons. 

VEGETABLE  SOUP. 

{Good  and  Cheap,  made  without  Meat.) 

Ingredients. — 6 potatoes,  4 turnips,  or 
2 if  very  large  ; 2 carrots,  2 onions  ; if 
obtainable,  2 mushrooms ; 1 bead  ot 
celery,  1 largo  slice  of  bread,  1 small 
saltspoonful  of  salt,  ^ saltspoonful  of 
ground  black  pepper,  2 teaspoonfuls  of 
llaiwcy’s  siiuce,  b fjuarts  of  water. 
Mode. — I’oel  the  vcgeluLilos,  aiid  out 
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Vegetables,  Cut  for  Soups,  &o. 


them  up  into  small  pieces ; toast  the 
broad  rather  brown,  and  put  all  into 
a stowpan  with  the  water  and  seasoning. 
Simmer  gently  for  3 hours,  or  until  all  is 
reduced  to  a pulp,  and  pass  it  through  a 
sieve  in  the  same  way  as  pea-soup, 
which  it  should  resemble  in  consistence ; 
but  it  should  be  a dark  brown  colour. 
Warm  it  up  again  when  reqiiired ; put 
in  the  Harvey’s  sauce,  and,  if  necessary, 
add  to  the  flavouring.  Time. — 3 hours, 
or  rather  more.  Average  cost,  Id.  per 
quart.  Seasonable  at  any  time.  SnJli- 
dent  for  IG  persons, 

iVofe. — This  recipe  was  forwarded  to 
the  Editress  by  a lady  in  the  county  of 
Durham,  by  whom  it  was  strongly  re- 
commended. 

VEGETABLES,  Cut  for  Soups,  «c. 

The  annexed  engraving  represents  a 
cutter  lor  sbaping  vegetables  for  soups, 
ragohts,  stows, 

S&c.  ; carrots  and 
turnips  being  the 
usual  vegetables 
for  which  this 
utensil  is  used. 
Cut  the  vegetables 
into  slices  about 
J inch  in  thick- 
VBQSTABLB-cuiiBB.  ncss.  Stamp  tocm 
out  with  the 
cutter,  and  boil  them  for  a few  rninutes 
in  salt  and  water,  until  tender.  Turnips 
should  bo  cut  in  rather  thicker  slices 
than  carrots,  on  account  of  the  former 
boiling  more  quickly  to  a pulp  than  the 
latter. 

VENISON,  Hashed. 

Ingredients.  — The  remains  of  roast 
venison,  its  own  or  mutton  gravy, 
thickening  of  butter  and  flour.  Mode. 
•-Cut  tho  meat  from  the  bones  in  neat 
Jicos,  and,  if  there  is  sufficient  of  its 
own  gravy  left,  put  tho  meat  into  this, 
as  it  is  preferable  to  any  other.  Should 
there  not  be  enough,  put  the  bones  and 
trimmings  into  a stewpan,  with  about  a 
pint  of  mutton  gravy ; let  them  stew 
gently  for  an  hour,  and  strain  the  gravy. 
Put  a little  flour  and  butter  into  the 
stewpan,  keep  stirring  until  broiyn,  then 
add  tho  strained  gravy,  and  fpvo  it  a 
boil  up ; skim  aiul  strain  again,  and, 
when  a little  cool,  put  in  tho  slices  of 
venison.  Place  tho  stewpan  oy  tho  aide 


Venison,  Boast  Haunch  of 


of  the  fire,  and,  when  on  the  point  of 
simmering,  servo : do  not  allow  it  t« 
boil,  or  the  meat  will  bo  hard.  Send 
retl-currant  jelly  to  table  with  it.  Time. 
— Altogether,  l.J  hour.  Seasonable. — 
Buck  venison,  from  June  to  Michaelmas; 
doe  venison,  from  November  to  the  end 
of  January. 

Note. — A small  quantity  of  Harvey’s 
sauce,  ketchup,  or  port  wine,  may  be 
added  to  enrich  the  gravy  : these  ingre- 
dients must,  however,  bo  used  very  spar- 
ingly, or  they  will  overpower  the  flavour 
of  the  venison. 

VENISON,  Boast  Haunch  of. 

Ingredients. — Venison,  coarse  floiu- 
aJid-wator  paste,  a little  floiu.  Mode. — 
Choose  a haxinch  with  clear,  bright,  and 
thick  fat,  and  the  cleft  of  tho  hoof  smooth 
and  close ; the  greater  quantity  of  fat 
there  is,  the  better  quality  will  tho  meat 
be.  As  many  people  object  to  venison 
when  it  has  too  much  haut  goUt,  ascer- 
tain how  long  it  has  been  kept,  by  run- 
ning a sharp  skewer  into  the  meat  close 
to  tho  bone:  when  this  is  withdrawn,  its 
sweetness  can  be  judged  of.  With  care 
and  attention,  it  will  keep  good  a fort- 
night, unless  tho  weather  is  very  mild. 
Keep  it  perfectly  drv  by  wiping  it 
with  clean  cloths  till  not  tho  least 
damp  remains,  and  sprinkle  over  pow. 
dcrod  ginger  or  pepper,  as  a preventive 
against  the  fly.  When  required  for  use, 


BorsT  HiuircH  OB  VBinsoir. 

wash  it  in  warm  water,  and  dry  it  weU 
with  a cloth ; butter  a sheet  of  white 
paper,  put  it  over  tho  fat,  lay  a coarse 
p.T.sto,  about  h inch  in  thickness,  over 
this,  and  then  a sheet  or  two  of  strong 
paper.  Tio  tho  whole  firmly  on  to  the 
haunch  'svith  twine,  and  put  tho  joint 
down  to  a strong  close  fire ; baste  tho 
venison  immediately,  to  prevent  the 
paper  and  string  from  burning,  and  con- 
tinue this  operation,  without  intermis- 
sion, tho  whole  of  tho  time  it  is  cooking. 
About  20  minutes  before  it  is  done,  care- 
fully remove  the  paste  and  paper,  fire<liro 
the  joint  with  flour,  Rud  Haste  wcil  with 
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Venison,  Haunch,  of,  to  Carve 


hutter  until  it  is  nicely  frothed,  and  of  a 
nice  pale-brown  colour ; garnish  the 
knuckle-bone  with  a frill  of  white  paper, 
and  servo  with  a good,  strong,  but  un- 
flavoured gravy,  in  a tureen,  and  currant 
jelly ; or  melt  the  jelly  with  a little  port 
wine,  and  serve  that  also  in  a tureen. 
As  the  principal  object  in  roasting  veni- 
son is  to  preserve  the  fat,  the  above  is 
the  best  mode  of  doing  so  where  expense 
is  not  objected  to ; but,  in  ordinary 
cases,  the  paste  may  be  dispensed  with, 
and  a yumblj  paper  placed  over  the  roast 
instead;  it  will  not  require  so  long 
cooking  without  the  paste.  Do  not 
omit  to  sena  very  hot  plates  to  table,  as 
the  venison  fat  so  soon  freezes : to  be 
thoroughly  enjoyed  by  epicures,  it 
“liould  be  eaten  on  hot-water  plates, 
i’he  neck  and  shoulder  may  be  roasted 
In  L.ie  ..i.i.-ae  manner.  Time. — A large 
haunch  ;/  buck  venison,  with  the  paste, 
4 to  5 hnnis ; haunch  of  doe  venison,  3| 
to  3^  hours.  Al!?^  less  time  without 
the  paste.  Average  cost,  Is.  A.d.  to  Is.  6(f. 
per  lb.  Sufficient  for  18  persons.  Sea- 
sonable.— Buck  venison  in  greatest  per- 
fection from  June  to  Michaelmas ; doe 
venison  from  November  to  the  end  of 
Januai-y. 

'■/ENISOTir,  to  Carve  Haunch  of. 

Here  is  a grand  dish  for  a knight  of 
,he  cai-ving-knifo  to  exercise  his  skill 
upon,  and,  what  will  be  pleasant  for 
many  to  know,  there  is  but  little  diffi- 
culty in  the  performance.  An  incision 
being  made  completely  down  to  the 
bone,  in  the  direction  of  the  line  1 to  2, 
the  gravy  will  then  be  able  easily  to  flow ; 
when  slices,  not  too  thick,  should  bo  cut 


along  the  haunch,  as  indicated  by  the 
line  4 to  3 ; that  end  of  the  joint  marked 
3 having  been  turned  towards  the  carver, 
so  that  he  may  have  a more  complete 
command  over  the  joint.  Although 
some  epicures  affect  to  believe  that  some 
parts  of  the  haunch  are  superior  to 
others,  yet  we  doubt  if  there  is  any 
diflerene©  between  the  slices  cut  above 
and  belew  the  line.  It  should  be  borne 


Vermicelli  Soup 

in  mi  nd  to  serve  each  guest  with  a por- 
tion of  fat ; and  the  most  expeditious 
carver  will  be  the  best  carver,  as,  like 
mutton,  venison  soon  begins  to  chill, 
when  it  loses  much  of  its  charm. 

VEr^ISON,  Stewed. 

Ingredie^its. — A shoulder  of  venison,  a 
few  slices  of  mutton  fat,  2 glasses  of 
port  wine,  popper  and  allspice  to  taste, 
1^  pint  of  weak  stock  or  gravy,  ^ tea- 
spoonful  of  whole  pepper,  .j  teaspconful 
of  whole  allspice.  Mode. — Hang  the 
venison  till  tender ; take  out  the  bone, 
flat  en  the  meat  with  a rolling-pin,  and 
plaj  e over  it  a few  slices  of  mutton  fat, 
whi  ch  have  been  previously  soaked  for  2 
or  3 hours  in  port  wine ; sprinkle  these 
with  a little  fine  allspice  and  pepper, 
roll  the  meat  up,  and  bind  and  tie  it 
sjciirely.  Put  it  into  a stewpan  with 
the  bone  and  the  above  proportion  of 
weak  stock  or  gravy,  whole  allspice, 
black  pepper,  and  port  wine  ; cover  the 
lid  down  closely,  and  simmer,  very 
gently,  from  3.jto  4 hours.  When  quite 
tender,  take  off  the  tape,  and  dish  the 
meat ; strain  the  gravy  over  it,  and  send 
it  to  table  with  red  currant  jelly.  Ui>- 
less  the  joint  is  v ?ry  fat,  the  above  is 
the  best  mode  of  cooking  it.  Time. — 
3i  to  4 hours.  Average  cost,  Is.  4cf.  to 
Is.  Qd.  per  lb.  Sufficient  for  10  or  12 
persons.  Seasotiable.  — Buck  venison, 
from  J une  to  Michaelmas ; doe  venison, 
from  November  to  the  end  of  January, 

VERMICELLI  PUDDHSTQ. 

Ingredients. — 4 oz.  of  vermicelli,  llj 
pint  of  milk,  ^ pint  of  cream,  3 oz.  of 
butter,  3 oz.  of  sugar,  4 eggs.  Mode. — 
Boil  the  vermicelli  in  the  milk  until  it  is 
tender  j then  stir  in  the  remaining  ingre- 
dients, omitting  the  cream,  if  not  obtain- 
able. Flavour  the  mixture  with  grated 
lemon-rind,  essence  of  bitter  almonds, 
or  vanilla ; butter  a pie-dish  j line  the 
edges  with  puff-paste,  put  in  the  pud- 
ding,  and  bake  in  a moderate  oven  for 
about  ^ hour.  Time.  — hour.  Ave- 
rage  cost,  Is.  2d.  without  cream.  Suffi- 
cient for  6 or  6 persons.  Seasonable  at 
any  time. 

VERMICELLI  SOUP. 

Ingredients.—!^  lb.  of  bacon,  stuck 
with  cloves ; ^ oz.  of  butter,  worked  up 
in  flour ; 1 small  fowl,  trussed  for  bolf. 
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Venoioalli  Soup 


Vol-au-Vent  of  iPresh  Strawberria' 


ing:  2 oc.  of  vermicelli,  2 qxiarts  of 
wWte  stock.  Mode.  — Put  tho  stock, 
bacon,  butter,  and  fowl,  into  the  stew- 
pan,  and  stew  for  ^ of  an  hour.  Take 
the  vermicelli,  add  it  to  a little  of  the 
stock,  and  set  it  on  the  fire,  till  it  is 
quite  tender.  When  the  soup  is  ready, 
take  out  the  fowl  and  bacon,  and  put 
the  bacon  on  a dish.  Skim  the  soup  as 
clean  as  possible ; pour  it,  with  the  ver- 
micelli, over  the  fowl.  Cut  some  bread 
thin,  put  in  the  soup,  and  serve.  Tinie. 
— 2 hours.  Average  cost,  exclusive  of 
the  fowl  and  bacon,  lOd.  per  quart. 
Seasonable  in  winter.  Sufficient  for  4 
persons. 

VERMICELLI  SOUP. 

Ingredients.  — ^ lb.  of  vermicelli,  2 
quarts  of  clear  pravy  stock.  Mode. — 
^t  the  vermicelli  in  the  soup,  boiling  ; 
simmer  very  gently  for  ^ an  hour,  and 
stir  frequently.  Time.  — i an  hour. 
A verage  cost,  li.  3d.  per  quart.  Season- 
able all  the  year.  Sufficient  for  8 
persons. 

VOL-AU-VENT  (an  Entr6e). 

Ingredients. — | to  1 lb.  of  puff-paste, 
fricasseed  chickens,  rabbits,  ragohts,  or 
the  remains  of  cold  fish,  flaked  and 
warmed  in  thick  white  sauce.  Mode. — 
Make  from  j to  1 lb.  of  puff-paste, 
taking  care  that  it  is  very  evenly  rolled 
out  each  time,  to  ensure  its  rising  pro- 
perly ; and  if  the  paste  is  not  extremely 
light,  and  put  into  a good  hot  oven,  this 
cannot  be  accomplished,  and  the  vol-au- 
vent  will  look  very  badly.  Roll  out  the 
paste  to  the  thickness  of  about  inch, 

and,  with  a 
fluted  cutter, 
stamp  it  out 
to  the  desired 
shape,  either 
round  or  oval, 
and,  with  the 
vot-AU-vsKT.  point  of  a small 

knife,  make  a 
slight  incision  in  the  paste  all  round  the 
top,  about  an  inch  from  the  edge,  which, 
when  baked,  forms  tho  lid.  Put  tho 
vol-au-vent  into  a good  brisk  oven,  and 
keep  the  door  shut  for  a few  minutes 
after  it  is  put  in.  Particular  attention 
should  be  paid  to  the  heating  of  the 
oven,  for  tho  paste  cannot  rise  without  a 
V>lerabie  degree  of  heat.  When  of  a 


nice  colour,  without  being  scorcheu, 
withdraw  it  from  the  oven,  instantly 
remove  tho  cover  where  it  was  marked, 
and  detach  all  the  soft  crumb  from  the 
centre  : in  doing  this,  be  careful  not  to 
break  the  edges  of  the  vol-au-vent;  but 
should  they  look  thin  in  places,  stop 
them  with  small  flakes  of  the  inside 
p^te,  stuck  on  with  the  white  of  an  egg. 
This  precaution  is  necessary  to  prevent 
the  fricassee  or  ragoht  from  bursting  tho 
case,  and  so  spoiling  the  appearance  or 
the  dish.  Fill  tho  vol-au-vent  with  a 
rich  mince,  or  fricassee,  orragoht,  or  tha 
remains  of  cold  fish  flaked  and  warmed 
in  a good  white  sauce,  and  do  not  make 
them  very  liquid,  for  fear  of  tho  gravy 
bursting  the  crust : replace  tho  lid,  and 
serve.  To  improve  the  appearance  of 
the  crust,  brush  it  over  with  the  yolk 
of  an  egg  after  it  has  risen  properly. 
Time. — ^ hour  to  bake  the  voVau-vmt. 
Average  cost,  exclusive  of  tho  interior, 
la.  6u.  Seasonable  at  any  time. 

Note.  — Small  vol-au-vents  may  be  made 
like  those 
shown  in  the 
en  graving, 
and  filled  with 
minced  voal, 
chicken,  &c. 

They  should  small  vol-atj-vbnts. 
be  made  of 

the  same  paste  as  the  larger  ones,  and 
stamped  out  with  a small  fluted  cutter. 


VOL-AU-VENT  OP  FRESH 
STRAWBERRIES,  WITH 
WHIPPED  CREAM. 

Ingredients.  — J lb.  of  puff-paste,  1 
pint  of  freshly-gathered  strawberries, 
sugar  to  taste,  a plateful  of  whipped 
cream.  Mode. — Make  a vol-au-vent  case, 
only  not  quite  so  large  nor  so  high  as  for 
a savoury  one.  When  nearly  done, 
brush  the  paste  over  with  tho  white  of 
an  egg,  then  sprinkle  on  it  some  pounded 
sugar,  and  put  it  back  in  the  oven  to  set 
the  glaze.  Remove  the  interior,  or  soft 
crumb,  and,  at  the  moment  of  serving, 
fill  it  with  the  strawberries,  which  shouki 
be  picked,  and  broken  up  with  sufficient 
sugar  to  sweeten  them  nicely.  Place  a 
few  spoonfuls  of  whipped  cream  on  the 
top  and  serve.  Time. — ^ hour  to  40 
minutes  to  bake  the  vol-au-vcnt.  Ave- 
rage cost,  2s.  3d.  Sufficient  for  Ivoi  aw- 
venL  SeasonaHe  in  Juos  aod  July. 
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Vol-au-Vent,  Sweet 


VOL-AU-VENT,  Sweet,  of  Plums, 
Apples,  or  any  other  Fresh 
Fruit. 

Ingredients. — J lb.  of  puff -paste,  about 
1 pint  of  fruit  comp6te.  Mode. — Make 

lb.  of  puff-paste,  taking  care  to  bake 
it  in  a good  brisk  oven,  to  draw  it  up 
nicely  and  make  it  look  light.  Have 
ready  sufficient  stewed  fruit,  the  syrup 
of  which  must  be  boiled  down  until  very 
thick  ; fill  the  vol-au-vent  with  this,  and 
pile  it  high  i?!  the  centre  ; powder  a little 
sugar  over  it,  and  put  it  back  in  the 
oven  to  glaze,  or  use  a salamander  for 
the  purpose : the  vol-au-vent  is  then 
ready  to  serve.  It  may  be  made  with 
any  fruit  that  is  in  sea%)n,  such  as 
rhubarb,  oranges,  gooseberries,  currants, 
cherries,  apples,  &c. ; but  care  must  be 
taken  not  to  have  the  syrup  too  thin,  for 
fear  of  its  breaking  through  the  crust. 
Time. — hour  to  40  minutes  to  bake  the 
vol-au-vent.  Average  cost,  exclusive  of 
the  compete,  li.  Id.  Sufficient  for  1 en- 
tremets. 

WAFERS,  Geneva. 

Ingredients. — 2 eggs,  3 oz.  butter,  3 oz. 
flour,  3 oz.  pounded  sugar.  Mode. — Well 
whisk  the  eggs  ; put  them  into  a basin, 
and  stir  to  them  the  butter,  which  should 
bo  beaten  to  a cream  ; add  the  flour  and 
sifted  sugar  gradually,  and  then  mix  all 
well  together.  Butter  a baking-sheet, 
and  drop  on  it  a teaspoonful  of  the 
mixture  at  a time,  leaving  a space  be- 
tween each.  Bake  in  a cool  oven  ; watch 
the  pieces  of  paste,  and,  when  half  done, 
roll  them  up  like  wafers,  and  put  in  a 
email  wedge  of  bread  or  piece  of  wood, 
to  keep  them  in  shape.  Return  them 
to  the  oven  until  crisp.  Before  serving, 
remove  the  bread,  put  a spoonful  of 
preserve  in  the  widest  end,  and  fill  up 
with  whipped  cream.  This  is  a very 
pretty  and  ornamental  dish  for  the 
euppor-tablo,  and  is  very  nice  and  easily 
made.  Time. — Altogether  from  20  to 
26  minutes.  Average  cost,  exclusive  of 
the  preserve  and  cream.  Id.  Sufficient 
for  a nice-sized  dish.  Seasonable  at  any 
time. 

WALNUT  KETCHUP. 

Ingredients. — 100  walnuts,  1 handful 
of  salt,  1 qumt  of  vinegar,  ^ oz.  of  mace, 
j oz.  of  nutmeg,  i oz.  of  cloves,  J oz.  of 
•anger,  ^ oe.  of  whole  black  pepper,  a 


Walnuts,  to  have  Fresh 


small  piece  of  horseradish,  20  shalots, 
^ lb.  of  anchovies,  1 pint  of  port  wine. 
Mode. — Procure  the  walnuts  at  the  time 
you  can  run  a pin  through  them, 
slightly  bruise,  and  put  them  into  a jar 
with  the  salt  and  vinegar ; lot  them  stand 
8 days,  stirring  every  day ; then  drain 
the  liquor  from  them,  and  boil  it,  with 
the  above  ingredients,  for  about  ^ hour. 
It  may  bo  strained  or  not,  as  preferred, 
and,  if  required,  a little  more  vinegar  or 
wine  can  be  added,  according  to  taste. 
When  bottled  well,  seal  the  corks.  Time. 
— hour.  Seasonable. — Make  this  from 
the  beginning  to  the  middle  of  July, 
when  walnuts  are  in  perfection  for 
pickling  purposes. 

WALNUT  KETCHUP. 

Ingredients. — i sieve  of  walnut-shells, 
2 quarts  of  water,  salt,  ^ lb.  of  shalots, 
1 oz.  of  cloves,  1 oz.  of  mace,  1 oz.  of 
whole  pepper,  1 oz.  of  garlic.  Mode.-~ 
Put  the  walnut-shells  into  a pan,  with 
the  water,  and  a large  quantity  of  salt ; 
let  them  stand  for  10  days,  then  break 
the  shells  up  in  the  water,  and  let  it 
drain  through  a sieve,  putting  a heavy 
weight  on  the  top  to  express  the  juice; 
place  it  on  the  fire,  and  remove  all  scum 
that  may  arise.  Now  boil  the  liquor 
with  the  shalots,  cloves,  mace,  pepper, 
and  garlic,  and  let  all  simmer  till  the 
shalots  sink  ; then  put  the  liquor  into  a 
pan,  and,  when  cold,  bottle,  and  cork 
closely.  It  should  stand  6 months  before 
using;  should  it  ferment  during  that 
time,  it  must  be  again  boiled  and  skimmed. 
Time.  — About  ^ hour.  Seasonable  in 
September,  when  the  walnut-shells  are 
obtainable. 

WALNUTS,  to  have  Fresh 
throughout  the  Season. 

Ingredients. — To  every  pint  of  water 
allow  1 teaspoonful  of  salt.  Mode. — 
Place  the  walnuts  in  the  salt  and  water 
for  24  hours  at  least ; then  take  them 
out,  and  rub  them  dry.  Old  nuts  may 
be  freshened  in  this  manner;  or  wal- 
nuts, when  first  picked,  may  be  put  into 
an  earthen  pan  with  salt  sprinkled 
amongst  them,  and  with  damped  hay 
placed  on  the  top  of  them,  and  thou 
covered  down  with  a lid.  They  must 
bo  well  wiped  before  they  are  put  on 
table.  .Sefwonaftle.— Should  be  stored 
away  in  September  or  October. 
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Walnuts,  Pickled 


WALNUTS,  Pickled  (very  Good). 

Ingredients.  — 100  walnuts,  salt  and 
water.  To  each  quart  of  vinegar  allow 
2 oz.  of  whole  black  popper,  1 oz.  of  all- 
tpice,  1 01.  of  bruised  ginger.  Mode. — 
Procure  the  walnuts  while  young ; be 
careful  they  are  not  woody,  and  prick 
them  well  with  a fork  ; prepare  a strong 
brine  of  salt  and  water  (4  lbs.  of  salt  to 
each  gallon  of  water),  into  which  put 
the  walnuts,  letting  them  remain  9 days, 
aud  changing  the  b^rino  every  third  day  ; 
drain  them  off,  put  them  on  a dish, 
place  it  in  tho  sun  until  they  become 
perfectly  black,  which  will  bo  in  2 or  3 
days ; have  ready  dry  jars,  into  which 
place  the  walnuts,  and  do  not  quite  fill 
the  jail.  Boil  sufficient  vinegar  to  cover 
them,  for  10  minutes,  with  spices  in  tho 
above  proportion,  and  pour  it  hot  over 
tho  walnuts,  which  must  bo  quite  co- 
vered with  tho  pickle ; tie  down  with 
bladder,  and  keep  in  a dry  place. 
They  will  be  fit  for  use  in  a month,  and 
will  keep  good  2 or  3 years.  Time. — 
10  minutes.  Seasonable.  — Make  this 
from  tho  beginning  to  tho  middle  of  J uly, 
before  tho  walnuts  harden. 

Note. — When  liked,  a few  shalots  may 
bo  added  to  the  vinegar,  and  boiled 
with  it. 

WATER  SOUGHT. 

Perch,  tench,  solos,  eels,  and  flounders 
are  considered  tho  best  fish  for  this  dish. 
For  tho  soiichy,  put  some  water  into  a 
stowpan  with  a bunch  of  choppod  pars- 
ley, some  roots,  and  sufficient  salt  to 
make  it  brackish.  Let  those  simmer  for 
1 hour,  and  then  stew  tho  fish  in  this 
water.  When  they  are  done,  take  them 
out  to  drain,  have  ready  some  finely- 
chopped  parsley,  and  a few  roots  cut 
into  slices  of  about  one  inch  thick  and 
an  inch  in  length.  Put  the  fish  in  a 
tureen  or  deep  dish,  strain  the  liquor 
over  them,  and  ad<l  the  minced  parsley 
and  roots.  Servo  with  brown  broad  and 
butter. 

WHEATEARS,  to  Dress. 

Ingredients. — Wheatears ; fresh  butter. 
Motle.  — After  the  birds  are  pickal, 
gutted,  and  cleaned,  truss  them  like 
ttirks,  put  them  down  to  a quick  fire,  and 
baste  thorn  well  with  fresh  butter.  When 
done,  which  will  be  in  about  20  minuteSj 
dish  them  on  fried  bread-crumbs,  and 
garnish  the  di«b  with  shces  of  lemon 


White  Sauce,  Good 


Time.  — 20  minutes.  Seasonable  from 
July  to  October. 

WHISKEY  CORDIAL. 

Ingredients. — 1 lb.  of  ripe  white  cur- 
rants, tho  rind  of  2 lemons^  J oz.  of 
grated  ginger,  1 quart  of  whiskey,  1 lb. 
of  lump  sugar.  Mode. — Strip  the  cur- 
rants from  the  stalks  ; put  them  into  a 
large  jug ; add  the  lemon-rind,  ginger, 
and  whiskey  ; cover  the  jug  closely,  and 
let  it  remain  covered  for  24  hours.  Strain 
through  a hair-sieve,  add  the  lump  sugar, 
and  lot  it  stand  12  hours  longer ; then 
bottle,  and  cork  well.  Time. — To  stand 
24  hours  before  being  strained  ; 12  hours 
alter  the  sugar  is  added.  Seasomble. — 
Make  this  in  July. 

WHITEBAIT,  to  Dress. 

Ingredients. — A little  flour,  hot  lard, 
seasoning  of  salt.  Mode.  — This  fish 
should  bo  put  into  iced  water  as  soon  as 
bought,  unless  they  are  cooked  imme- 
diately. Drain  them  from  the  water  in 
a colander,  and  have  ready  a nice  clean 
dry  cloth,  over  which  put  2 good  hand- 
fuls of  flour.  Toss  in  tho  whitebait, 
shako  them  lightly  in  tho  cloth,  and 
put  them  in  a wickor-siovo  to  take  away 
the  superfluous  flour.  Throw  them  into 
a pan  of  boiling  lard,  very  few  at  a time, 
and  lot  them  fry  till  of  a whitey-brown 
colour.  Directly  they  are  done,  they 
must  be  taken  out,  and  laid  before  the 
fire  fer  a minute  or  two  on  a sieve  re- 
versed, covered  with  blotting-paper  to 
absorb  tho  fat.  Dish  them  on  a hot 
napkin,  arrange  tho  fish  very  high  in  tho 
centre,  and  sprinkle  a little  salt  over  the 
whole.  Time.— 3 minutes.  Seasonable 
from  April  to  August. 

WHITE  SAUCE,  Good. 

Ingredients. — } pint  cf  white  stock,  j 
pint  of  cream,  1 dessertspoonful  of  flour, 
salt  to  taste.  Mode.  — Have  ready  a 
dolicately-clean  saucepan,  into  which  put 
the  stock,  which  should  be  well  flavoured 
with  vegetables,  and  rather  savoury  ; 
mix  the  flour  smoothly  with  tho  cream, 
add  it  to  tho  stock,  season  with  a little 
salt,  and  boil  all  these  ingredients  very 
gently  for  abou*  10  minutes,  keeping 
them  well  stirred  the  whole  time,  as  this 
sauce  is  very  liable  to  bum.  Time.  — 
1(1  minutes.  Average  east,  i*.  lUtJ/U-unl 
for  a pair  of  fowls.  Seasonable  at  any 
timr 
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WHITE  SAUCE,  Made  without 
Meat. 

Ingredimtt. — 2 oz.  of  butter,  2 Email 
onions,  1 carrot,  ^ a small  teacupful  of 
flour,  1 pint  of  new  milk,  salt  and  cayenne 
to  taste.  Mode. — Cut  up  the  onions  and 
carrot  very  small,  and  put  them  into  a 
etewpan  with  the  butter ; simmer  them 
till  the  butter  is  nearly  dried  up ; then 
stir  in  the  flour,  and  add  the  milk ; boil 
the  whole  gently  until  it  thickens,  strain 
it,  season  with  salt  and  cayenne,  and  it 
will  be  ready  to  serve.  Time. — I hour. 
Average  cost,  5d.  Sufficient  for  a pair  of 
fc)V'ls.  Seasonable  at  any  time. 

WHITE  SAUCE  (a  very  Simple 
and  Inexpensive  Method). 

Ingredients. — 1^  pint  of  milk,  l.^  oz.  of 
rice,  1 strip  of  lemon-peel,  1 small  blade 
of  pounded  mace,  salt  and  cayenne  to 
taste.  Mode. — Boil  the  milk  with  the 
lemon-peel  and  rice  until  the  latter  is 
perfectly  tender,  then  take  out  the  lemon- 
peel  and  pound  the  milk  and  rice  to- 
gether ; put  it  back  into  the  stewpan  to 
warm,  add  the  mace  and  seasoning,  give 
it  one  boil,  and  serve.  This  sauce  should 
be  of  the  consistency' of  thick  cream. 
Tims. — About  hour  to  boil  the  rice. 
Average  cost,  4(f.  Sufficient  for  a pair  of 
fowls.  Seasonable  at  any  time. 

WHITING,  Boiled. 

Ingredients.  — J lb.  of  salt  to  each 
gallon  of  water,  il/ode.— Cleanse  the  fish, 
but  do  not  skin  them  ; lay  them  in  a fish- 
kettle,  with  sufficient  cold  water  to  cover 
them,  and  salt  in  the  above  proportion. 
Bring  them  gradually  to  a boil,  and 
sinimor  gently  for  about  5 minutes,  or 
rather  more  should  the  fish  be  very  large. 
Dish  them  on  a hot  napkin,  and  garnish 
with  tufts  of  parsley.  Serve  with  an- 
chovy or  caper  sauce,  and  plain  melted 
butter.  Time. — After  the  water  boils, 

6 minutes.  A verage  cost  for  small  whit- 
ings, 4d.  each.  Sea.'>o7iable  all  the  year, 
but  best  from  October  to  March.  Suffi- 
ci€7it. — 1 small  whiting  for  each  person. 

To  Choose  Wuitinq.— Choose  for  the 
firmness  of  its  flesh,  and  the  silvery  hue 
«f  its  appearance. 

WHITING,  Ei-oueo. 

xngrfitMous. — Salt  and  water ; flour. 
Vocjtf, — Wash  i'ue  whiting  iu  salt  and 


Whiting  au  Gratin 


water,  wipe  them  thoroughly,  and  le% 
them  remain  in  the  cloth  to  absorb  all 
moisture.  Flour  them  well,  and  broil 
over  a very  clear  fire.  Serve  with  maii7S 
clhdtel  sauce,  or  plain  melted  butter  (see 
Sauces).  Be  careful  to  preserve  the 
liver,  as  by  some  it  is  considered  very 
delicatev  TiTne. — 5 minutes  for  a smaU 
whiting.  Average  cost,  id.  each.  Season- 
able all  the  year,  but  best  from  October 
to  March.  Sufficient, — 1 small  whiting 
for  each  person. 

WHITING,  &0. 

Whiting,  pike,  haddock,  and  othca 
fish,  when  of  a sufficiently  large  size, 
may  be  carved  in  the  same  manner  as 
salmon.  When  small,  thej'  may  bo  cut 
through,  bone  and  all,  and  helped  in 
nice  pieces,  a middling-sized  whiting 
serving  for  two  slices. 

WHITING,  Pried. 

Ingrean.mts. — Egg  and  bread-crumbs, 
a little  flour,  hot  lard,  or  clarified  drip- 
ping. Mode. — Take  off  the  skin,  clean, 
and  thoroughly  wipe  the  fish  free  from 
all  moisture,  as  this  is  most  esseutial,  in 
order  that  the  egg  and  bread-crumbs 
may  properly  adhere.  Fasten  the  tail  in 
the  mouth  by  means  of  a small  skewer, 
brush  the  fish  over  with  egg,  dredge 
with  a little  flour,  and  cover  with  bread- 
cnimhs.  Fry  them  in  hot  lard  or  clari- 
fied dripping  of  a nice  colour,  and  servo 
thorn  on  a napkin,  garnished  with  fried 
parsley.  Send  them  to  table  with  shrimp 
sauce  and  plain  melted  butter.  Time. — 
About  6 minutes.  Ave7'age  cost,  id.  each. 
Seaso7iable  all  the  year,  but  best  fro«a 
October  to  Alarch.  Sxifficient. — 1 smaU 
whiting  for  eacih  person. 

Note. — Large  whitings  may  be  filleted, 
rolled,  and  served  as  fried  filleted  soles. 
Small  fried  whitings  are  fro(|uently  iised 
for  garnishing  lar  je  boiled  fish,  such  as 
turbot,  cod,  &o. 

Whiting  au  gratin, 

BAKED  WHITING. 

Ingredients.  — 4 whiting,  butter,  1 
tablespoonful  of  minced  parsley,  a few 
chopped  mushrooms  when  obtainable; 
pepper,  salt,  s nd  grated  nutmeg  to  taste, 
butter,  2 glasses  of  sherry  or  Madeira, 
broad-crumb  t Mode. — Grease- the  bofc 
tom  of  a b tinir-dish  with  butter,  aimi 
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over  it  strew  some  minced  parsley  and 
musbrooms.  Scale,  empty,  and  wash 
the  whitinifs,  and  wipe  them  thoroughly 
dry,  carefully  preserving  the  livers.  Lay 
them  in  the  dish,  sprinkle  them  with 
breaii-crumbs  and  seasoning,  adding  a 
little  grated  nutmeg,  and  also  a little 
more  minced  parsley  and  mushrooms. 
Place  small  pieces  of  butter  over  the 
whiting,  moisten  with  the  wine,  and  hake 
for  20  minutes  in  a hot  oven.  If  there 
should  be  too  much  sauce,  reduce  it  by 
boiling  over  a sharp  fire  for  a few  minutes, 
anu  pour  under  the  fish.  Serve  with  a 
cut  lemon,  and  no  other  sauce.  Tirtie. — 
20  minutes.  Average  cost,  4cf.  each. 
Seasonalile  all  the  year,  but  best  from 
October  to  March.  Sufficient  — This 
quantity  for  4 or  6 persons. 

W5:iTINQ  AUX  PINES 
HERBES. 

Ingredients. — 1 bunch  of  sweet  herbs 
chopped  very  fine  ; butter.  Mode. — 
Clean  and  .skin  the  fish,  fasten  the  tails 
in  the  mouths,  and  lay  them  in  a baking- 
dish.  Mince  the  herbs  very  fine,  strew 
them  over  the  fish,  and  place  small  pieces 
of  butter  over ; cover  witb  another  dish, 
and  let  them  simmer  in  a Dutch  oven 
for  i hour  or  20  minutes.  Turn  the  fish 
once  or  iwice,  and  serve  with  the  sauce 
poured  over.  Time. — ^ hour  or  20  mi- 
nutes. Average  cost,  4cd.  each.  Season- 
ad>le  all  the  year,  but  best  from  October 
to  March.  Sufficient. — 1 small  whiting 
for  each  person. 

WIDGEON,  Boast. 

Ingredients. — Widgeons,  a little  flour, 
butter.  Mode.  — These  are  trussed  in 
the  same  manner  as  wild  duck,  but  must 
not  be  k^t  so  long  before  they  are 
dressed.  Ait  them  down  to  a brisk  fire  ; 
flour,  and  baste  them  continually  with 
butter,  and,  when  brown  d and  nicely 
frothed,  send  them  to  table  hot  and 
quickly.  Serve  with  brown  gravy,  or 
orange  gravy,  and  a cut  lemon.  Time. — 
I hour;  if  liked  well  done,  20  minutes. 
Average  cost,  la  each : but  seldom 
bought.  Sufficient. — 2 for  a dish.  Sea- 
sonable from  October  to  February. 

WIDGEON. 

Widgeon  may  be  carve  i in  the  same 
way  as  descrined  in  regard  to  wild 
duck. 


Wine  Sauoe  for  Puddings 


WINE  OR  BRANDY  SAUCB 
FOR  PUDDINGS. 

Ingredients. — 1 pint  of  melted  butter, 
3 heaped  teaspoonfuls  of  poundeil  sugar'; 
1 large  wiiieglassful  of  piort  or  sherry,  oi 
5 of  a small  glassful  of  brandy.  Mode.  — 
Make  A pint  of  melted  butter,  omitting 
the  salt ; then  stir  in  the  sugar  and 
wine  or  spirit  in  the  above  propor- 
tion,  and  bring  the  sauce  to  the  point  of 
boiling.  Serve  in  a boat  or  tureen  sepa- 
rately, and,  if  liked,  pour  a little  of  it 
over  the  pudding.  To  convert  this  into 
unch  sauce,  add  to  the  sherry  and 
randy  a small  wineglassful  of  rum  and 
the  juice  and  grated  rind  of  j lemon. 
Liqueurs,  such  as  Maraschino  or  Cura^oa, 
substituted  for  the  brandy,  make  ex- 
cellent sauces.  Time. — Altogether,  16 
minutes.  Average  cost,  8cL  Su^ietU 
for  6 or  7 persons. 

WINE  SAUCE  FOR  PUDDINGS. 

Ingredients. — A pint  of  sherry,  ^ pint 
of  water,  the  yolks  of  6 eggs,  2 ozs.  of 
pounded  sugar,  ^ teaspoonfiM  of  minced 
lemon-peel,  a few  pieces  of  candied  citron 
cut  thin.  Mode. — Separate  the  yolks 
from  the  whites  of  6 eggs  ; boat  them, 
and  put  them  into  a very  clean  saucepan 
(if  at  hand,  a lined  one  is  best) ; add  all 
the  other  ingredients,  place  them  over  a 
sharp  fire,  and  keep  stirring  until  the 
sauce  begins  to  thicken  ; then  take  it 
off  and  serve.  If  it  is  allowed  to  boil,  it 
will  be  spoiled,  as  it  will  immediately 
curdle.  — To  be  stirred  over  the 

fire  3 or  4 minutes  ; but  it  must  not  boil. 
Average  cost,  2s.  Sufficient  for  a large 
pudding ; allow  half  this  quantity  for  a 
moderate-sized  one.  Seasonable  at  a 
time. 

WINE  SAUCE  FOR  PUDDINGS 
Excellent. 

Ingredients. — The  yolks  of  4 eggs,  1 
teaspoonful  of  flour,  2 oz.  of  poun  ed 
sugar,  2 oz.  of  fresh  butter,  ^ saltspo  n- 
fill  of  salt,  J pint  of  sherry  or  Maaeir 
Mode. — Put  the  butter  and  flour  into  a 
saucepan,  and  stir  them  over  the  fire 
until  the  former  thickens ; then  add  the 
sugar,  salt,  and  wine,  and  mix  these  in- 
gredients well  together.  Separate  the 
yolks  from  the  whites  of  4 eggs ; beat  up 
the  former,  and  stir  them  nnstiy  to  the 
seuoe  ; let  it  remain  over  the  fire  unU* 
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is  on  the  point  of  simmering ; but  do  not 
allow  it  to  boil,  or  it  will  instantly  curdle. 
This  sauce  is  delicious  with  plum,  marrow, 
or  bread  puddings ; but  should  be  served 
separately,  and  not  poured  over  the 
pudding.  Time. — From  5 to  7 minutes 
to  thicken  the  butter ; about  5 minutes 
JO  stir  the  sauce  over  the  fire.  Average 
cost,  1«.  lOd.  Sufficient  for  7 or  8 
persons. 

WINE,  to  MuU. 

Ingredients. — To  every  pint  of  wine 
allow  1 large  cupful  of  water,  sugar,  and 
spice  to  taste.  Mode. — In  making  pre- 
parations like  the  above,  it  is  very  diffi- 
cult to  give  the  exact  proportions  of 
ingredients  like  sugar  and  spice,  as  what 
quantity  might  suit  one  person  would  be 
to  another  quite  distasteful  Idoil  the 
spice  in  the  water  until  the  flavour  is 
extracted,  then  add  the  wine  and  sugar, 
and  bring  the  whole  to  tne  boiling-point, 
when  serve  with  strips  of  crisp  dry  toast, 
or  with  biscuits.  The  spices  usually  used 
for  mulled  wine  are  cloves,  grated  nut- 
meg, and  cinnamon  or  mace.  Any  kind 
of  wine  may  be  mulled,  but  port  and 
claret  are  those  usually  selected  for  the 
purpose ; and  the  latter  requires  a very 
large  proportion  of  sugar.  The  vessel 
that  the  wine  is  boiled  in  must  be  deli- 
cately clean,  and  should  be  kept  exclu- 
sively for  the  purpose.  Small  tin  warmers 
may  bo  purchased  for  a trifle,  which  are 
more  suitable  than  saucepans,  as,  if  the 
latter  are  not  scrupulously  clean,  they 
will  spoil  the  wine,  by  imparting  to  it  a 
very  disagreeable  flavour.  These  warmers 
should  be  used  for  no  other  purposes. 

WOODCOCK,  Roast. 

hsgredientt.  — Woodcocks  ; butter, 
flour,  toast.  Mode. — Woodcocks  should 
not  be  drawn,  as  the  trails  are,  by  epi- 
cures, considered  a great  delicacy.  Pluck, 
and  wipe  them  well  outside ; truss  them 


SOIBI  WOODCOCK. 


with  the  logs  cl()/«  to  the  body,  and  the 
feet  pressing  upoa  the  thighs ; skin  the 
neck  and  Head,  and  bring  the  beak 


Yeast-Cake 


round  under  the  wing.  Place  some  slices 
of  toast  in  the  dripping-pan  to  catch  the 
trails,  allowing  a piece  of  toast  for  each 
bird.  Roast  before  a clear  fire  from  15 
to  25  minutes ; keep  them  well  basted, 
and  flour  and  froth  them  nicely,  ^ When 
done,  dish  the  pieces  of  toast  with  the 
birds  upon  them,  and  pmir  round  a ve^ 
little  gravy ; send  some  more  to  table  in 
a tureen.  These  are  most  delicious  birds 
when  well  cooked ; but  they  should  not 
be  kept  too  long;  when  the  feathers 
drop,  or  easily  come  out,  they  are  fit  for 
for  table.  Time. — When  liked  under- 
done, 15  to  20  minutes ; if  liked  well 
done,  allow  an  extra  5 minutes.  Average 
co««.— Seldom  bought.  Suffiicieni.—‘l  for 
a dish.  Seasonable  from  November  to 
February. 

WOODCOCK. 

This  bird,  like  a partridge,  may  bo 
carved  by  cutting  it  exactly  into  two 
like  portions,  or  made  into  three  help- 
ings, as  described 
in  carving  part- 
ridge. The  back- 
bone is  considered 
the  tit -bit  of  a 
woodcock,  and  by  woodcock. 
many  the  thigh  is 

also  thought  a groat  delicacy.  This  bird 
is  served  in  the  manner  advised  by 
Brillat  Savarin,  in  connection  with  the 
pheasant,  viz.,  on  toast  which  has  re- 
ceived its  d~ippings  whilst  roasting;  and 
a piece  of  this  toast  should  invariably 
accompany  each  plate. 

WOODCOCK,  SCOTCH. 

Ingredients.  — A few  slices  of  hot 
buttered  toast ; allow  1 anchovy  to  each 
slice.  For  the  sauce, — ^ pint  of  cream, 
the  yolks  of  3 eggs.  Mode. — Separate 
the  yolks  from  the  whites  of  the  eggs ; 
beat  the  former,  stir  to  them  the  cream, 
and  bring  the  sauce  to  the  boiling-point, 
but  do  not  allow  it  to  boil,  or  it  will 
cimdle.  Have  ready  some  hot  buttered 
toast,  spread  with  anchovies  pounded  to 
a paste  ; pour  a little  of  the  hot  sauce  on 
the  top,  and  serve  very  hot  and  very 
quickly.  Time. — 5 minutes  to  make  the 
sauce  hot.  Sujficie7it. — Allow  slice  ta 
each  person.  Seasonable  at  any  time. 

YE.AST-CAKE. 

Ingredients. — 1^  lb.  of  flour,  J lb.  of 
but.tor.  pint  of  milk,  lA  tablespoonful 
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of  good  yeast,  3 eggs,  j lb.  of  ciuranta, 
jib.  of  white  moistsugar,  2 oz.  of  candied 
peel.  Mode. — Put  the  milk  ajid  butter 
mto  a saucepan,  and  shako  it  round  over 
a tire  until  tho  butter  is  molted,  but  do 
not  allow  tho  milk  to  got  very  hot.  Put 
the  flour  into  a basin,  stir  to  it  the  milk 
and  butter,  tho  yeast  and  eggs,  which 
should  be  well  beaten,  and  form  tho 
whole  into  a smooth  dough.  Lot  it  stand 
in  a warm  place,  covered  with  a cloth,  to 
rise,  and,  when  sufficiently  risen,  add  the 
currants,  sugar,  and  candied  peel  cut 
into  thin  slices.  When  all  tho  ingredients 
are  thormighly  mixed,  lino  2 moderate- 
sized c-ako-tins  with  buttered  paper, 
which  should  be  about  six  inches  higher 
than  the  tin  ; pour  in  tho  mixture,  let  it 
stand  to  rise  again  for  another  hour, 
and  then  bake  the  cakes  in  a brisk  oven 
for  about  1 hour.  If  the  tops  of  them 
become  too  brown,  cover  them  with 
paper  until  they  are  done  through.  A 
few  drops  of  essence  of  lemon,  or  a little 
grated  nutmeg,  may  bo  ad<led  when  tho 
flavour  is  liked,  time. — From  1^  to 
hour.  Averwje  cost,  ‘Is.  SujJicUiU  to 
make  2 modorate-sized  cakes.  iSeusonable 
at  any  time. 

YEAST-DUMPIilNQS. 

IngredieJits.  — \ quartern  of  dough, 
boiling  water.  Mode. — Make  a very  light 
dough  as  for  broad,  using  to  mix  it,  milk, 
instead  of  water;  divide  it  into  7 or  8 
dumplings ; plunge  them  into  boiling 
water,  and  boil  them  for  20  minutes. 
Serve  the  instant  they  are  taken  up,  as 
they  spoil  directly,  by  falling  and'  be- 
coming heavy  ; ami  in  eating  them  do 
not  touch  them  with  a knife,  but  tear 
them  apart  with  two  forks.  They  may 
bo  eaten  with  meat  gravy,  or  cold  butter 
and  sugar ; and  if  not  convenient  to  make 
tho  dough  at  home,  a little  from  the 
oaker’s  answers  ns  well,  only  it  must  be 
placed  for  a few  minutes  near  the  tire,  in 
a basin  with  a cloth  over  it,  to  let  it  rise 
Igain  before  it  is  made  into  dumplings. 
ttTM. — 20  minutes.  Average  cost,  4d. 
ihij/icient  for  6 or  oersons.  Seasonal'U 
at  auy  tfoie. 


Yeast,  Kirkleatham 


YEAST,  to  Make,  for  Bread. 

Ingredients. — lA  oz.  of  hops,  3 f^uarta 
of  water,  1 lb.  of  bruised  malt,  A pint  of 
yeast.  Mode.  — Boil  tlio  hops  in  the 
water  for  20  minutes;  lot  it  stand  for 
about  5 minutes,  then  add  it  to  1 lb.  of 
bruised  malt  prepared  as  for  brewing. 
Let  the  mixture  stand  aoverod  till  about 
lukewarm  ; then  put  in  not  quite  i pint 
of  yeast ; keep  it  warm,  and  let  it  work 
3 or  4 hours  ; then  put  it  into  small  .J- 
pint  bottles  (ginger-beer  bottles  are  the 
oest  for  tho  purpose),  cork  them  well, 
and  tie  them  down.  Tho  yeast  is  now 
ready  for  use ; it  will  keep  good  for  a 
few  weeks,  and  1 bottle  will  bo  found 
sufficient  for  18  lbs.  of  flour.  When  re- 
quired for  use,  boil  3 lbs.  of  potatoes 
without  salt,  mosh  them  in  the  same 
water  in  which  they  wore  boiled,  and 
mb  them  through  a colander.  Stir  in 
about  i lb.  of  flour ; then  put  in  the 
yeast,  pour  it  in  tho  middle  of  the  flour, 
and  let  it  stand  warm  on  the  hearth  all 
night,  and  in  tho  morning  let  it  be  quite 
warm  when  it  is  kneaded.  The  bottles 
of  yeast  require  very  carefiJ  opening,  as 
it  is  generally  exceedingly  ripe.  Time. — 
20  minutes  to  boil  tho  hops  and  water, 
tho  yeast  to  work  3 or  4 hours.  Suj}i~ 
dent. — ^ pint  sufficient  for  18  lbs.  of 
flour. 

YEAST,  Kirkloatbara. 

Ingredients. — 2 oz.  ot  hops,  4 quarto  of 
water,  .J  lb.  of  flour,  .J  pint  of  yeast. 
Mode. — Boil  the  hops  and  water  for  20 
minutes  ; strain,  and  mix  with  the  liquid 
i lb.  of  flour  and  not  quite  .A  pint  of 
yeast.  Bottle  it  up,  ancl  tie  the  oorics 
down.  When  wanted  for  use,  boil  po- 
tatoes according  to  the  quantity  of  broad 
to  bo  made  (about  3 lbs.  are  sufficient  for 
about  a peck  of  flour) ; mash  them,  add 
to  them  .A  lb.  of  flour,  and  mix  about 
^ pint  of  the  yeast  with  them  ; let  this 
mixture  stand  all  day,  and  Lay  the  bread 
to  rise  the  nicht  before  it  is  wanted. 
Time.  — 20  minutes  to  boil  the  hops  anrf 
water.  HuJJicier.t. — ^ pint  of  this  yeast 
suffie.ient  tor  a ^leck  of  flour,  otr  tiXhes 


TH*  SOTOLPH  PRINTINQ  WOKKS,  CROSSICKV  SQUAXK,  LITTLE  BRITAIN,  LONDON,  S.C. 


GOODALL’S  + HOUSEHOLD  + SPECIALITIES. 


YORKSHIRE  RELISH 

THE  MOST  DELICIOUS  SAUCE  IN  THE  WORLD. 

IS  cheap  and  excellent  Sauce  makes  the  plainest  viands  palatable,  and  the  daintiest  dishes 
more  uelicious.  The  most  cultivated  ciilinarv  ...  .k. 


--"-w-'-...  o..uv,c  muivcs  luc  plainest  \nanas  paiataDie,  ana  tne  daintiest  dishes 

VAtj  vc'lnVr  ‘.c-u  ' cultivated  culinary  connoisseurs  have  awarded  the  palm  to  the 
lUJvKsntKts  Kh-l.lbH,  on  the  ground  that  neither  its  strength  nor  its  piquancy  is  over- 
^"i  1 j ^ V*  "^^‘SOtating  zest  by  no  means  impairs  the  normal  tiavour  of  the  dishes  to 
Which  It  IS  .added.  luiiployed  eitner  au  naturel  as  a fillip  to  chops,  steaks,  z.ame,  or  cold  meats, 
for^fish  aiul^madtrd^  ^ skiltul  cook  in  concocting  soups,  stews,  ragouts,  curries,  or  gravies 

THE  ONLY  CHEAP  AND  GOOD  SAUCE.  BEWARE  OF  IMITATIONS. 
Sold  in  Bottles,  6d,,  Is.,  and  2s.  each. 


GOODALL’S 
CUSTAR^POWDER. 

For  making  delicious  Custards  vithout 
F.ggs  in  less  time  and  at  Half  tiie  Price. 

Delicious  to  Plum  Pudding. 

Delicious  to  Stewed  Rice. 

Delicious  to  all  kinds  of  Puddings. 

Dciicious  to  everytliing. 

Delicious  to  Jam  Tarts. 

Delicious  to  ail  kinds  of  Fruit. 

Delicious  to  all  kinds  of  Fruit  Pies. 

Delicious  alone. 

Une.|uaiied  for  the  purposes  intended.  Will 
give  the  utmost  satisfaction  if  the  instructions 
given  are  implicitly  followed.  The  proprietors 
entertain  the  greatest  confidence  in  the  article, 
and  can  recommend  it  to  housekeepers 
generally,  as  a useful  agent  in  the  preparation 
of  a good  custard.  Give  it  a triaL 


Bold  In  Bozea,  2d.,  6d.,  and  li.  each. 


GOODALL’S 
EGG  POWDER. 


Universally  acknowledged  to  be  the  only  real 
substitute  for  eggs  yet  discovered.  This  truly 
wonderful  Powder  has  not  gained  its  high  repu- 
tation without  meriting  it  to  the  fullest  extent ; 
its  action  on  Cakes,  Puddings,  etc.,  etc., 
resembles  that  of  the  egg  in  every  p,articular, 
enriching  them  in  colour  and  flavour ; also 
rendering  them  most  wholesome  and  nutritious. 
Those  who  have  not  given  it  a trial,  should  do 
so  at  once:  they  will  find  that  one  sixpenny  tin 
will  go  as  far  as  twenty-five  eggs,  thus  making 
the  cost  very  materially  less  than  that  of  eggs. 


In  Id.  rackets;  Sd.,  Is.,  Is.,  and  8s.  Tins. 


GOODALL’S  JELLY  SQUARES 

Make  delicious  and  nutritious  jellies  in  a few  minutes  and  at  little  expen.se.  The  Squares  arc 
.omplete  in  themselves  for  maxing  Lemon,  Orange,  Raspberry,  Strawberry,  and  Vanilla 
Jellies,  and  are  .sold  in  boxes  containing  half-pints  and  pints  at  3d.  and  6d.  each. 

Bold  by  Grocers,  Chemists,  Patent  Medicine  Dealers,  Oilmen,  etc. 

PROPRIETORS : 

GOODALL,  BACKHOUSE  & CO., 

WHITE  HORSE  STREET,  LEEDS, 

FREEMAN’S  SYRUP  OF  PHOSPHORUS, 

< N.ATURE’S  GREAT  BRAIN  AND  NERVE  TONIC. 

Supplies  New  and  Rich  Pure  Blood. 

Mone  now  need  despair  of  Life— With  FREEMAN  S SYRUP  OF  PHOSPHORUS  a man 
f twenty  years  to  his  life.  Thousands  have  been  snatched  from  the  brink 

FREEMAN’S  SYRUP  OF  PHOSPHORUS.  The  most 
.xiKEME  Gases  need  not  Despair. 


SOLD  BY 


In  Bottles,  at  2s.  9d.,  4s.  6d.,  iis.,  and  333.  each. 

GROCERS,  CHEMISTS.  PATENT  MEDICINE  DEAI-ERS,  OILMEN,  ETC 


ropnetors:  GOODALL,  BACKHOUSE  & CO.,  Leeds. 


fa  tin  ^^rinrg  of  maks, 


BRAND  & CO.’S 


SPECIALLY  PREPARED  FOR  INVALIDS. 

POTTED  MEATS, 

Beef,  Ham,  Tongue,  Chicken,  Game,  etc. 

BRAND  & CO.'S 

BEEF  BOUILLON. 

A Now'ishhio  and  Palatable  Beverage^  wade  bv 
the  simple  addition  of  boiling  water.,  at  a cost  of  only 
Twopence  per  Half -pint. 

CAUTION!  BEWARE  OF  IMITATIONS. 


SOLE  ADDRESS— 

11,  LITTLE  STASKOPE  STREET,  MAYFAIR,  W. 


HOUSEHOLD  MANAGEMENT. 


Prica 
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THR  BEST  COOKERY  BOOK  IN  THE  WORLD. 
Impkovbd  and  Enlargbd  Edition  (435th  Thousand),  strongly  bound, 
half-roan,  nrice  7a.  Sd,  ; cloth  gilt,  gilt  edges,  8a,  8d.  f 
naif-calf  or  half- morocco,  10a.  6d. 


MRS.  BE  ETON’S 

BOOK  OF 

HOUSEHOLD  MANAGEMENT. 


Oomprlslng  1,360  Pages,  4,000  Recipes  and  Instrnctlons,  1,000 
Engravings,  and  New  Ooloured  Cookery  Plates. 

With  Quantities,  Time,  Costs,  and  Seasons,  Directions  for  Carving, 
Management  of  Childreu,  Arrangement  and  Economy  of  the  Kitchen,  Duties 
of  Servants,  the  Doctor,  Legal  Memoranda,  and  250  Bills  of  Fare. 

Asa  Wtdding  Gift,  Birthday  Book,  or  Prtsentation  Volume  at 
any  period  of  the  year,  Mrs.  Beeton's  “ Household  Management  " is  en- 
titled to  the  very  frst  place.  In  half-calf  or  half-morocco,  price  half  <* 
guinea,  the  hook  will  last  a lifetime,  and  save  money  every  day. 

“ A volume  which  will  be,  for  many  years  to  come,  a tTeaaura  to  be 
tstade  much  of  in  every  English  household.” — Standard. 


A COMPANION  VOLUME  TO  ''MRS.  BEETON'S 
BOOK  OF  HOUSEHOLD  MANAGEMENT." 
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MRS.  BEETON’S 
HOUSEWlFE^S  TREASURY 
OF  DOMESTIC  INFORMATION. 

with  nnmeroos  full-page  Coloured  and  other  Plates,  and  about  600 
Illustrations  In  the  Text. 

Crown  Svo,  half-roan,  7a.  6d.  ; half-calf,  lO.a.  Sd. 

Among  the  subjects  treated  of  itrill  be  found  l — How  to  Build,  Buy. 
Rent,  and  Furnish  a House. — Taste  in  the  House. — Economical 
Housekeeping. — Management  of  Children. — Home  Needlework, 
Dressmaking  and  Millinery. — Fancy  and  Art  Needlework. — The 
Toilet.— Modem  Etiquette. — Employment  of  Leisure  Hours. 

" In  the  one  thous.and  and  fifty-six  pages  in  this  marvellous  ' Home 
Book ’there  is  not  one  teorthleaa  or  unneceaaeirj/  item,  not  one 
article  we  would  ever  wish  to  forget.” — Thk  Court  Journal, 
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Medium  Svo,  cloth  g^It,  bevelled  boards,  price  7a.  Sd, 


SYLVIA’S 


FAMILY  MANAGEMENT. 

A Book  of  Thrift  and  Cottage  Economy. 

With  numerous  Coloured  and  other  Plates  and  360  lUnstratlona  In 

the  Text. 

The  subjects  treated  qf  include i Choice  of  a Home— Furnishing 
—Cookery  and  Housekeeping — Domestic  Hygiene— Dress  and 
Clothing— Children — Household  Pets  and  Amusements,  Ac.  Ac. 

From  the  SATURDAY  REVIEW  : “ The  moat  important 
publication,  so  far  as  variety  of  subjects  is  concerned,  which  we  leave 
yet  aeen  for  the  benefit  of  familiea  of  email  meana,” 


WARD,  LOCK  ft  CO.,  London,  Melbourne,  and  New  York. 


Price 


USEFUL  HANDBOOKS. 

ALL  ABOUT  IT  BOOKS.  Cloth  gilt,  28.  6d. 


1 All  About  Cookery.  A Dictionary  of  Practical  Recipes. 

2 All  About  Everything.  A Domestic  Encyclopaedia. 

3 All  About  Gardening.  With  numerous  Illustrations. 

5 The  Dictionary  of  Every-Day  Difficulties  in  Read- 

ing.  Writing,  and  Spelling.  Also  in  cloth  plain,  price  2s. 

6 All  About  Book-keeping,  Single  and  Double  Entry. 

7 All  About  Etiquette.  For  Ladies,  Gentlemen,  and  Families. 

8 The  Mother’s  Home  Book  : A Book  for  her  Own  and 

her  Children’s  Management.  IllustratecL 

9 Webster’s  Dictionary  of  Quotations.  With  ftdl  Index. 

10  The  Dictionary  of  Games  and  Amusements,  niust. 

11  Beeton’s  Dictionary  of  Natural  History.  Containing 

upwards  of  2,000  Articles.  Profusely  Illustrated. 

12  The  Cookery  Instructor.  By  Edith  A.  Barnett. 

13  The  Enquirer’s  Oracle;  or.  What  to  Do,  and  How  to 

Do  It.  Illustrated.  (Also,  boards,  2s.) 

14  Good  Plain  Cookery.  By  Author  of  “ Little  Dinners." 

15  The  Letter-writer’s  Handbook  and  Correspon- 

dent’s Guide. 


16  Profitable  and  Economical  Poultry-Keeping.  By 

Mrs.  Eliot  Jambs.  Illustrated. 

17  Our  Domestics;  Their  Duties  to  Us  and  Ours  to  Them. 

By  Mi-s.  Eliot  James. 

18  The  Ladies'  Dress  Book  ; or,  What  to  Wear  and  How 

to  Wear  it.  By  E.  A.  Barnett.  Illustrated. 

19  The  Household  Adviser.  Containing  5,000  Items  of 

Valuable  Information  for  every  Householder. 

20  Health  and  Diet;  or.  The  Philosophy  of  Food  and  Drink. 

By  Dr.  Robert  J.  Mann.  Illustrated. 

21  The  Bible  Student’s  Handbook:  An  Introduction  to 

the  Holy  Bible.  With  Maps. 

22  Plain  and  Fancy  Needlework  (Handbook  of).  Illust. 

23  Artistic  Furnishing  and  Home  Economy,  must. 

24  How  to  Make  Home  Happy,  and  Hints  and  Helps  on 

Every-day  Emergencies. 

25  The  Secret  of  Success;  or.  How  to  Get  On  in  Life. 

26  Manners  of  the  Aristocracy.  By  One  of  Themselves. 

27  The  Modern  Housewife;  or.  How  We  Live  Now.  By 

Annie  Thomas. 

39  Beeton’s  Classical  Dictionary,  niustratsd. 

40  Beeton’s  British  Gazetteer.  Half-roan. 

41  New  Pronouncing  Dictionary.  Half-roan. 

42  Beeton’s  Counting  House  Book.  A Dictionary  of 

Commerce  and  Ready  Reckoner. 


Ward,  lock  & CO.,  London,  Melbourne,  and  New  York. 


i 


GARDENING  BOOKS. 


I 


Price 
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THE 


Standard  Gardening  Books. 


6/- 

3/6 

2/6 

1/- 

1/6 

v- 

1/- 

Id. 


New,  Enlarged  and  Revised  Edition. 

BEETON’S  NEW  BOOK  OF  GARDEN  MANAGEMENT. 

A New  and  Greatly  Enlarged  Edition,  entirely  Remodell^  and 
thoroughly  Revised;  forming  a Compendu^of  ‘he Thco^ and  Practice 
of  Horticulture,  and  a Complete  Guide  to  Gardening  Us  Branches. 

Profusely  Illustrated  with  Coloured  Plates  and  ^ Engravings. 
Royal  8vo,  very  handsomely  bound,  cloth  gilt,  bevelled  boards, 
lOs,  Gd.  j 

Bekton’s  New  Book  of  Garden  Management  is  a complete 
exhaustive  work  on  the  Theory  and  Practice  of  Gardening  in  all  us 
Branches,  embodying  Full  and  Detailed  Information  on 
that  is  directly  or  indirectly  connected  with  the  Art, 
preparation  of  any  description  of  Ground,  to  render  it  fit  and 
for  Horticultural  purposes,  to  the  Culture  of  every  kind  of  Flower, 
Fruit,  Vegetable,  Herb  and  Tree  that  is  or  can  be  grcnvn  m it. 

“The  work  is  exceedingly  comprehensive  . • • ' 

leave  no  detail  of  the  subject  vnthout  adequate  treatment.  ^ 
The  Daily  Telegraph. 

BEETON’S  BOOK  OF  GARDEN  MANAGEMENT.  The 

Original  Crown  8vo  Edition.  Embracing  all 

Sd  with  Fruit,  Flower,  imd  Kitchen  Garden  Cult.vatio^  Orchid 
Houses,  &c.  &c.  Illustrated  with  a large  number  of  Engravings. 
Crown  8vo,  cloth  gilt,  price  6s.  / or  in  half-calf,  lOs.  oa. 

BEETON’S  DICTIONARY  OF  EVERY-DAY  GARDENING. 

Constituting  a Popular  Cyclopaedia  of  the  Theory  and  Practice  of 
HoSture.  Illustrated  with  Coloured  Plates,  made  after  Original 
Water  Colour  Drawings,  and  Woodouts  in  the  Text.  Crown  8vo.  cloth 
gilt,  price  3s.  6d. 

ALL  ABOUT  GARDENING.  Being  a Popular  Dictionary  of 

cloth  gilt,  price  tis.  6d. 

BEETON’S  GARDENING  BOOK.  Containing  full  and  prac- 
tical Instructions  concerning  general  Gardening  Operations,  the  r lower 
Garden  ^e  FmirGarden.  the  Kitchen  Garden.  Pests  of  the  Garden 
with  a Monthly  Calendar  of  Work  to  be  done  m the  Garde" 
the  Year.  With  Illustrations.  Post  8vo,  cloth,  price  Is. , or  cloth 
gilt,  with  Coloured  Plates,  price  Is.  Gd. 

KITCHEN  AND  FLOWER  GARDENING  FOR  PLEASURE 
AND  PROFIT.  A Practical  Guide  to  the  Cultivatien  of  VegeLibles, 
Frui«,  and  Flowers.  With  upwards  of  100  Engravings.  Crown  8vo, 
boards.  Is. 

GLENNY’S  ILLUSTRATED  GARDEN  ALMANAC  AND 
FLORISTS’  DIRECl’ORY.  Published  Annually,  with  EnCTavlngs 
of  the  Year’s  New  Fruits,  Flowers,  and  Vegetables,  List  of  Nfovelties, 
Special  Tables  for  Gardeners,  Wrinkles  for  Gardeners,  Alphabetical 
Lists  of  Florists,  &c.  &c.  Demy  8vo,  pnce  Is. 

BEETON'S  PENNY  GARDENING  BOOK.  Price  Id.  f 

post  free,  i^id.  


WARD,  LOCK  & CO.,  London,  Melbourne,  and  New  York. 


For  the  Year 
of  Jubilee 


BY  THE  AUTHORITY  OF 


and  all  succeeding 
time. 

(trnptu  of  |ubia. 


BORAX  DRY  SOAP  “ IS  THE  BEST 

AJVD.  MOST  CONVENIKNI  FOR  DAIRY  USE. 

“The  Queen’s  Patent  for  Excellence.”  Highest  Award  in  the  World.  In  Quarter,  Half, 
and  Pound  Packets.  Quarter  Pound  Packet,  One  Pennv. 


BORAX  EXTRACT  OF  SOAP 

“THE  GREAT  DIRT  EXTRACTOR." 

•‘Perfection  of  Packet  Soap.”  Extracts  all  dirt  immediately.  Under  Her  Majesty’s  Royal 
Patent  for  Utility.  In  Quarter,  Half,  and  Pound  Packets. 

Quarter  Pound  Packet,  One  Penny. 


Borax  Prepara- 
tions are  known 
throughout  the  civi- 
lized World  by  this 
Registered  and 
Special  Trade  Mark. 


Breakfast,  Dinner, 
Tea  and  Supper 
Services,  Glasses, 
Dishes,  Plates, 
Spoons,  Knives, 
Forks,  and  all 
other  Domestic 
Things,  Pure  and 
Sweet. 


B0RAX(™'.e"T  STARCH  GLAZE 

Imparts  Enamel-like  Gloss,  and  gives  permanent  Stiffness  and  Brilliancy  to  Muslin,  Lace, 
Linen,  Collars,  Cuffs,  &c.  In  \d.  and  -^d.  Packets.  Boxes,  f)d.  Full  directions  on  each. 


PREPARED  “ CALIFORNIAN  ” BORAX 


“The  Household  Treasure — Pure  Antiseptic.” 

Specially  ^epared  for  Personal  and  Domestic  Uses.  Marvellous  Purifier,  Water  Softener, 
Dirt  Expeller,  Taint  Remover,  Food  Preserver,  and  Arrester  of  Decay. 

In  Packets  \d.,  ^d.,  and  6d.  each.  Directions  and  Recipes  on  each. 


These  Preparations  are  sold  by  all  Grocers  and  Soap  Dealers. 
Discovery,  Uses,  Recipes,  and  Interesting  Papers,  post-free  with  Sample  Packet  for  Two  Stamps, 
direct  from  the  Works,  PATENT  BORAX  CO.,  lo,  ii,  12,  14,  and  15,  New  Market  Street, 

Birmingham. 

Depot:  101,  LEADENHALL  STREET,  LONDON,  E.C. 


FOR  INFANTS  AND  INVALIDS 

SWINBORNE’S 

ISINGLASS 

IS  THE  BEST, 


FOR  JELLIES,  &c., 

SWINBORNE’S 

GELATINE 

IS  THE  BEST. 


THE  “RAPID”  TEA  POT 


(REGISTERED). 


POLISHED  TIN  STEEL,  No.  1672 
POLISHED  BRASS,  TINNED  INSIDE,  No.  7664. 


SA  VK8  TTIUE, — The  water  is  boiled 
and  lea  made  in  less  than  five  minutes. 

SAVES  TROUBLB.— It  requires  no 
attention  after  the  spirit  lamp  is  lighted, 
as  the  tea  ” makes  itself." 

SA  VISS  TEA.  — Much  less  is  re- 
quired, as  the  strength  is  fully  extracted 
at  once. 

All  the  conditions  necesMu^-  for  making 
tea  properly  are  combined  in  this  Pot. 

The  inner  pot  containing  the  tea  is 
warmed  by  thq  heating  of  the  water  in  the 
outer  vessel. 

The  water  pours  itself  upon  the  tea- 
leaves  the  moment  it  boils,  and,  as  it  ^n- 
not  do  so  till  that  point  is  reached,  it  is 
impossible  to  spoil  the  infusion  by  part- 
boiled  or  twice-boiled  water,  the  moat 
frequent  causes  of  tea  being  spoilt. 

The  tea  is  never  stewed,  so  a fruitful 
source  of  indigestion  and  nervousness  is 
avoided. 

Made  in  polished  dn  steal  or  pcilished 
brass. 


Genera!  Hutchinson’s  Patent 

COFFEE  URN  & GAFETIERL 


The  great  peculiarity  of  this  Urn 
and  Cafetiire  is  that  the  water  is 
kept  in  contact  wit  h the  Coffee  until 
the  moment  it  is  required  for  use. 
The  infusion  is  thus  r '.lered  perfect, 
all  the  aroma  and  nutritive  proper- 
ties of  the  berry  being  extracted. 
In  the  ordinary  percolators  the 
water,  being  poured  on  the  Coffee, 
mas  through  almost  immediately, 
allowing  no  time  for  the  essence  to 
be  extracted  ; this  defect  Ls  strikingly 
remedied  by  the  above  Urn  and 
Cafetiire.  By  means  of  the  strainer, 
the  infusion  is  made  perfectly  clear, 
and  may  be  drawn  off  to  the  last 
drop. 

PrlMf  free  on  application  to 
any  Furnishing  Ironmonger  in 
Town  or  Country. 


No.  1177.  No.  1174. 

Soln  Ufanufaeturero  (Wholesale  only}  ; 

Henry  Loveridge  & Co.,  Wolverhampton. 


CAPTAIN  WARREN’S  PATENT 

EVERYBODY’S  COOKING  POT. 


process  now  introduced 
X consists  in  cooking  without 
' the  viands  being  in  contact  with 
■ water  or  steam  ; the  meat,  kept 
from  water  entirely,  is  cooked  in 
an  inner  cylinder — the  outer  one 
I — containing  the  water  — being 
kept  at  the  boiling  point.  The 
food  thus  prepared  is  cooked  in  its 
own  vapour,  and  none  of  its  nu- 
tritious properties  wasted.  It  has 
been  proved,  by  repeated  trials, 
that  meat,  fish,  and  poultry,  when 
cooked  in  a Warren’s  pot,  retain 
those  nourishing  juices  which,  if 
cooked  in  the  ordinary  method, 
would  have  been  thrown  off  in 
vapour,  but  are  by  this  mode 
condensed,  and  form  at  the  bot- 
I tom  of  the  vessel  a rich,  gela- 
j tinous  body  good  for  making 
gravy. 


Captain  WARREN’S  PATENT  BROILER. 


The  advantages  these  Broilers  possess  over  the  ordinary  gridiron  and  frying 
pans  are  great  despatch  and  economy  in  cooking.  They  consist  of  two 
corrugated  pans,  one  inverted  so  that  its  edge  Iks  into  the  groove  of  the  other, 
and  are  secured  together  either  by  a clip  or  hinge.  So  thoroughly  is  the  heat 
economised  by  the  corrugated  surfaces  that,  over  a comparatively  slow  fire,  a 
steak  or  chop  may  be  well  cooked  in  8 or  lo  minutes. 

With  one  of  these  Broilers  the  most  inexperienced  may  cook  to  perfection, 
without  the  least  risk  of  smoking,  burning,  or  spoiling  by  any  possible  accident. 
Chops,  Steaks,  Cold  Meat  for  Grills,  Fish,  Omelets,  etc. 


PrlcsB  free  on  application  to  FurnlBhlns  IronmoniterB  In  Town  or  Country. 
Sole  Man.ufa0tur0ra  (WholeaaU  only): 

HENRY  LOVERIDGE  & CO.,  Wolverhampton. 


